
 
 
 
 

Starters 
Homemade Soup of the Day £3.95 
Served with bloomer bread and butter 
 

Farmhouse Pâté £4.50 
A coarse pâté flavoured with brandy, served with salad, 

toast and Cumberland sauce 
 

Prawn Cocktail £4.95 
Icelandic prawns set on shredded iceberg lettuce, topped 

with Marie Rose sauce, served with brown bread and butter 
 

Mushroom Casserole £4.95 
Button mushrooms sautéed in garlic butter, finished with 

double cream, served in a filo pastry basket 
 

Anti-Pasta       Regular £5.95    Large £9.95 
Slices of prosciutto, salami and chorizo set on mixed 

leaves with sun dried tomatoes, olives, balsamic and olive 

oil and served with rosemary bread 
 

Chicken Tikka  £4.75 
Chicken breast marinated in Tikka spices, pan fried and 

served with crisp iceberg lettuce and a minted cucumber 

and onion salad 
 

Hot & Spicy Jalapeno Peppers £4.80 
Jalapeno peppers stuffed with cream cheese and chilli, 

bread crumbed and deep fried and served with mixed 

leaves and a tomato salsa 

 

Mains  
 

8oz Rump Steak £9.95 
10oz Sirloin Steak £13.95 
All cooked to your liking and served with chips, peas, 

salad garnish and homemade onion rings 
 
Add a sauce to your steak  

Black Pepper    £2.25 

Stilton & Brandy             £2.50 

Cajun Cream   £2.25 

 
 

10oz Gammon Steak £9.95 
Served with chips, peas, salad garnish and pineapple 

chutney or fried egg 
 

Butterfly Pork Loin Steak £9.95 
Pan fried and topped with a sage and apple stuffing and 

served with potatoes, fresh seasonal vegetables and a rich 

sage gravy 

 

Steak and Ale Pie £9.95 
Chunks of steak cooked in brown ale and encased in short 

crust pastry. Served with chips or potatoes, fresh seasonal 

vegetables and rich pan gravy 

 

 
 
 
 
Lamb & Mint Suet Pudding £9.95 
A traditional suet pudding filled with chunks of lamb in 

a minty gravy and served with potatoes of the day and 

fresh seasonal vegetables  
 

Braised Beef Cobbler £9.95 
Tender chunks of braised beef in a red wine, mushroom, 

smoked bacon sauce and topped with savoury herb scones 
 

Chicken Tikka Balti  £9.95 
Marinated pieces of chicken breast cooked in a medium 

Balti sauce and served with rice, naan bread, pickles and 

poppadums 
 

Homemade Lasagne £8.95 
A generous portion of homemade lasagne, served with 

salad and garlic bread 
 

Seafood Platter £9.95 
A selection of salmon & herb goujons, haddock goujons, 

Thai battered prawns, filo prawns and mini fishcakes 

served with chips, peas and salad  
 

Beer Battered Fish and Chips £8.95 
Fresh Haddock or Cod fillet coated in our own beer batter, 

deep fried and served with chips, mushy peas and 

homemade tartare sauce 
 

Warm Salmon Salad £8.95 
Salmon fillet pan fried in a sweet chilli sauce and served 

on a bed of seasonal salad with coleslaw and spicy new 

potatoes  
 

Lemon Pepper Chicken Salad £8.95 
Strips of chicken breast marinated in lemon and black 

pepper, pan fried and served on dressed mixed leaves with 

coleslaw and sautéed new potatoes 
 

Pepperoni Pizza £8.95 
9” Freshly prepared pizza topped with tomato sauce with 

pepperoni, basil and mozzarella cheese and served with 

coleslaw and potato wedges 
 

Red Pepper and Spinach Tartlet (v) £9.95 
Shortcrust pastry filled with cream cheese, red peppers and 

spinach, baked and set on a tomato coulis 
 

Wild Rice, Spinach and Honey Roast (v) £9.95 
Served with new potatoes and vegetables or salad and 

garlic bread  
 
 

Side Orders 
Homemade beer battered onion rings £2.50 

Garlic bread £2.00               

Cheesy garlic bread £2.50 

Chips £2.00            

Side salad £2.25           

Mushrooms £2.25 

Bloomer bread and butter £1.00 

eat drink relax Lakeside   Evening Menu 



Evening Specials 

 
 

Starters 
 

Creole Prawns £4.95 
Icelandic Prawns cooked in a garlic, tomato, chilli and cream sauce  

and served with garlic bread 

 

Smoked Bacon and Black Pudding Salad £4.95 
Strips of smoked bacon and black pudding pan fried, set on mixed salad leaves and 

topped with a honey and mustard dressing 

 
 

Mains 
 

Fillet of Pork £12.95 
Pork Fillet stuffed with an Apricot and Wenslydale Cheese stuffing, wrapped in smoked 

bacon, roasted and carved onto cheesy mash and finished with a cider and cream sauce 

 

Venison Wellington £13.95 
Venison haunch steak set on farmhouse pate with cranberries wrapped in a puff pastry 

and baked till golden. Served with peppered cabbage and a red wine jus  

 

Supreme of Chicken £11.95 
Chicken supreme stuffed with Chorizo sausage, wrapped in Parma Ham and oven baked, 

finished with a sour cream and white wine sauce and French beans 

 
Braised Lamb Shank £13.00 

Slowly braised in red wine and set on a pea mash and finished with a redcurrant and 

rosemary gravy. Served with fresh seasonal vegetables 

 

Sea Bass and Garlic Prawn Duo £12.95 
Set on roasted peppers and finished with a pink peppercorn and lemon butter 

 
 

Evening specials are served with dishes of fresh seasonal vegetables and a selection of potatoes of the day 

 
Your meal will be freshly cooked to order, this may mean that certain orders may take a little longer to produce than others and 

your patience would be appreciated. 
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