Main Courses

Marinated English Lamb Rump

In Thyme and Garlic served with Gratin of
Slow Braised Lamb Shoulder layered with
Potatoes, Ratatouille, Fine Beans and
Madeira Jus

£15.95

Lakeside’s Individual Fish Pie
In White Wine Saffron Cream Sauce glazed
with Mild Cheddar and Buttered Mixed
Vegetables (GF)

£12.95

grilled Fresh Mackerel Fillets
‘With Caesar Potato, Green Beans, Baby Gem
Salad with Crispy Pancetta (GF)

£12.95

Pan fried Wild Salimon

‘With Spring Onion Mash, Watercress, Red
Onions, Smoked Tomato Salad and Aged
Balsamic (GF)

£14.95

Twice Baked Charlotte of Goats Cheese
Pine Nuts and Basil, layered with Aubergine
served with Pesto dressed Mixed Salad

(V, GF)

£12.95

Please note that all our dishes are freshly cooked
to order, therefore you may experience a delay
during busy times.

Side Orders

+ Mixed Leaf Salad

%+ Sautéed Button Mushrooms

<+ Deep Fried Onion Rings in Beer Batter

<+ Hand cut Chips

<+ ZExtra Vegetables
£3.00

Sauces
Dijon Mustard and Mushroom

%+ Pink & Green Peppercorn
<+ Roquefort £3.00

Aged Handcut Sirloin Steak from Blackberry
Farm, Clipstone on the Wolds
Served with Hand Cut Chips, Parmesan Salad
topped with Sundried Tomato and Herb Butter
(GF)

£19.95

Oven Roasted Halibut
Served with Bubble and Squeak, Buttered
Mushrooms and Asparagus, duo of Red and
Vellow Pepper Coulis and glazed with a
Parmesan Crust

£14.95
Free Range Chicken Breast
Stuffed with Mozzarella, Tomato and Fresh
Basil served with Spring Onion Mash,
Asparagus and Pan Juices

£14.50
Mixed Vegetable Biriyani
Served with Potato, Chick Pea and Tomato
Curry, topped with Cashew Nuts and Raisins
(v, GF) £11.95

Slow Braised Shoulder of Pork in Cider
Served with Bubble and Squeak and Green
Beans in a Wild Mushroom Broth

£15.75
Big Bash Salads
% Pan Fried Salmon £9.95
% @grilled Goat’s Cheese (v) £8.95

< Chicory, Pear and Roquefort
with Toasted Walnuts (v) £8.95

<+ Sautéed Chicken glazed with red
Wine vinegar & tarragon  £9.95
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