
Duck breast  ( served p ink) ,  beetroot ,  s t i cky red cabbage ,  b lackberr ies .  r i ch
duck sauce  
£26 .95  (GF)

 
Caul i f lower  Steak,  cooked in  brown butter ,  cr i spy wi ld  mushroom,  p ick led

shimej i  mushroom,  buttermi lk  & nasturt ium (Veg)  (GF)
£16 .95

 
Venison f i l l e t ,  sweet  potato ,  conf i t  baby leek ,  candied walnut ,  foraged

garden f lowers ,  t ruf f l e ,  game sauce  (GF)  
£28 .95

 
Cod f i l l e t  poached in  beurre  noi set te ,  grated kohlrabi ,  turnip ,  tobiko ,  d i l l

o i l ,  musse l  & cockle  sauce
£24 .95

 
Class ic  Fi sh  & chips ,  marrow fat  mushy peas ,  l emon wedge ,  tartar  sauce

(GF)
£16 .50

 
Lake ’ s  spec ia l i ty  -  dry aged 8oz  rump s teak ,  conf i t  mushrooms & s lowly

roasted  tomato ,  watercress ,  Tr ip le  Cooked Chips  (GF)
(Choice  o f  sauce)

£22 .95
 

Pie  o f  the  week ,  r i ch  gravy & tr ip le  cooked chunky chips
ask  server  for  detai l s

£17 .95
 
 

M A I N S

+

A ' L A  C A R T E  E V E N I N G  M E N U
S T A R T E R S  

Scotch egg ,  p ick led  mustard seeds ,  pars ley  emuls ion o i l
£9 .50

 
Trio  o f  Beetroot ,  goats  cheese ,  toasted  chestnuts ,  f ermented cranberry,

fennel  sable  cracker  (Veg)  (GF)
 £7 .50

 
Squid noodles  cooked in  pork  fat ,  cr i spy bacon,  smoked egg  yolk ,

l emon,  thyme onion broth ,  mustard cress  (GF)
£9 .50

 
Game terr ine ,  apple  and date  chutney,  duck fat  crumpet  (GF)

£9 .50
 

Pan seared Fleetwood sca l lops ,  l emon ge l ,  f resh  apple ,  sa l ty  f ingers ,
 burnt  chive  o i l ,  micro  ce lery  (GF)

£9 .50
 
 

GF - Gluten Free option available
For allergy information or help please do not hesitate to ask one of our team


