
Allergens: Please let us know if  you have any allergies or food concerns. While we take extreme cautions to 
minimise the risk of  cross contamination, we cannot guarantee that it is 100% allergen free.

We operate an optional and discretionary 10% service charge. 100% of this goes to our hard working team. 

VEGETARIAN -  V

GLUTEN FREE -  GF

VEGAN -  VE

Monday to Friday,  4pm -  8pm

STICKY TOFFEE PUDDING (GF)  
Served with vani l la  ice  cream and tof fee  sauce.

TIRAMISU 
Cof fee soaked sponge,  mascar pone,  whipped cream and chocolate  powder.

SEASONAL CHEESECAKE  (ask  your server  for  more deta i l s )  

EARLY DINERS MENU

STEAK FRITES (+£5)   
Gri l led 6oz rump s teak,  Garl ic  and rosemary fr ies  & Cher moula.

FISH & CHIPS (GF)  
Battered haddock,  Homemade tartare  sauce,  Pesto,  Crushed peas  & Triple  cooked chunky chips.

CHICKEN MILANESE  
Served with Linguini  pasta  with Brown butter,  Pancet ta ,  Garl ic ,  Lemon & thyme,  Cherry 

tomato & Creamy tomato sauce.

WILD MUSHROOM PAPPARDELLE (V)    
Sundried tomato,  Par mesan & Spicy tomato sauce.

VEGAN BURGER (V)  (VE)
Moving mountain burger,  Viol i fe  cheddar,  Let tuce,  Onion,  Tomato,  Di l l  p ick le  & Homemade 

burger  sauce,  served with fr ies.

BOLOGNESE
Linguini  tossed with a  Beef  & Red wine ragu,  Garl ic ,  Pars ley  & Grana Padano.

LAKEHOUSE BURGER
7oz beef  pat ty,  Melted Chedder,  Streaky bacon,  Let tuce,  Onion,  Tomato,  Di l l  p ick le  & 

homemade burger  sauce,  served with fr ies.

MAIN COURSE

DESSERTS

2 courses for £18 | 3 courses for £24 

HOUMOUS (V)  (VE)  
Crispy f latbread,Toasted seeds  & Sr iracha.

PATATAS BRAVAS (V)  (VE)  (GF)
Spicy Tomato sauce & Roasted garl ic  a io l i .

CALAMARI (GF)   
Sal t  & Pepper spiced,  Light ly  bat tered with Lemon and Garl ic  a io l i .

CHICKEN WINGS  
Seasoned with Lemon,  Thyme,  Pesto & Garl ic  a io l i .

SOUP OF THE DAY
Seasonal  homemade soup with war m ciabatta .

STARTERS
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