
   

Food described in this menu may contain bones, nuts, eggs, flour, other known allergens, or their derivatives. If you suffer from any allergy or food intolerance, please notify a member of staff 

before placing your order. Please be advised we cannot guarantee that any food item prepared in our kitchens will be free from allergens 

All food is cooked to order please allow 30 minutes cooking time when ordering a main course only. 

  

 

            
 

 

 
 

 
 

 

Sample May 2023 Menu 

 

 

The Starters… 
Crab Risotto, Pancetta Crumb £8  

Fish Soup, Gruyère, Rouille & Crostini £7.50 

Twice Baked Cheddar Souffle, Soubise Sauce £8.50 

Chorizo Scotch Egg, Charred Red Pepper Sauce £8.50 

Chicken & Tarragon Terrine, Mushroom Ketchup, Toasted Sourdough 7.50 

 
 

 
Our Mains… 

32 Days Dry Aged 10oz Beef Sirloin £33.50 

~ Chunky Chips, Salsa Verde, Roasted Cherry Tomatoes & Glazed Shallots ~ 

Bacon Cheeseburger, BBQ Pulled Pork & Skinny Fries £16.50 

Chicken Caesar Salad, Bacon, Anchovies, Croutons & Parmesan £16.50 

Dressed Crab, Mixed Leaves Salad, Lemon Mayo & Skinny Fries £25.50 

Gluten Free Battered Haddock, Chunky Chips, Crushed Peas & Tartare Sauce £15.50 

Stuffed Aubergine, Spinach, Pine Nuts & Mozzarella, Lane Cottage Salad, Skinny Fries £19.50 

 
 

Chef Specials… 
All Chef Specials are served with Dauphinoise Potato & Roasted Mediterranean Vegetables  

Slow Braised Ox Cheeks £27.50 

Cornish Cod Fillet, Chorizo & Mussel Sauce £27 

Pork Loin Medallion, Cider & Wholegrain Mustard Sauce £19.50 

 

 
 

The Desserts… 
Chocolate Fondant & Mint Chocolate Ice Cream £8.50 

Ginger Panna Cotta, Poached Rhubarb & Basil Syrup £7 

White Chocolate & Strawberry Delice, Raspberry Sorbet £7.50 

Sticky Toffee Pudding, Butterscotch Sauce & Vanilla Ice Cream £8.95 

Cheese Plate – Perl Las ~ Pitchfork ~ Biron Bigod & Condiments - £14.50 
 


