
Crab, Smoked Salmon & Cream Cheese Terrine - Rocket Salad, Capers & Toasted Ciabatta (GF)
Crispy Fried Panko Brie - Homemade Sundried Tomato Pesto, Mixed Salad & Balsamic Glaze (V)

Garlic Honey & Chilli Chicken Bites - Crunchy Asian Slaw, Soy & Sesame Dip (GF)
Homemade Soup of the Day - Crusty Bread Roll & Salted Butter (GF Available)

Confit Duck Bon Bons - Cucumber, Carrot & Coriander Salad & Hoisin Dipping Sauce

S T A R T E R S

M A I N
Garlic & Thyme Roasted Chicken Supreme, 

Roast Loin of Pork & Crackling
Roast Striploin of Beef (Cooked Medium)

All served with Roast Potatoes, Homemade Yorkshire Pudding, Honey Roasted Carrots & Parsnips,
Braised Red Cabbage, Tenderstem Broccoli & Gravy. (GF Available)

Creamy Mushroom & Spinach Stroganoff Puff Pastry Pie - Creamy Mash Potato, Tenderstem Broccoli &
White Wine Sauce (V)

Pan Fried Cod Loin - Lemon & Herb Potato Cake, Wilted Spinach, Cherry Vine Tomatoes, Parsley Oil &
White Wine & Dill Sauce (GF)

D E S S E R T
Forest Fruit Crumble - Vanilla Creme Anglaise (GF Available)

Ferrero Rocher Cheesecake - Chocolate & Hazelnut Ice Cream, Crushed Nuts & White Chocolate Sauce
Eton Mess Sundae - Crushed Meringue, Fresh Strawberries, Raspberries & Raspberry Coulis (GF)

Triple Chocolate Mousse - Chantilly Cream & Fresh Fruit (GF)
Homemade Treacle Tart - Clotted Cream, Fresh Fruit & Toffee Sauce

MENU
Mother's Day

S U N D A Y  3 0 T H  M A R C H  2 0 2 5

2  C O U R S E S  -  £ 2 9 . 0 0     |    3  C O U R S E S  -  £ 3 3 . 0 0

C H I L D R E N S  R O A S T  I N C L U D I N G  C H I L D R E N S  M E N U  D E S S E R T  £ 1 3 . 9 5  ( A G E D  1 2  &
U N D E R )

B O O K I N G  I S  E S S E N T I A L  C A L L :  0 1 4 8 7  7 4 0 5 4 0  O R  E M A I L  I N F O @ L A K E S I D E -
L O D G E . C O . U K


