
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 & tof fee  sauce.

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

CHEESECAKE
Strawberry & white  chocolate.

EARLY DINERS MENU

GRILLED BACON CHOP
Pancetta ,  braised gem, peas  in  a  creamy garl ic  sauce with cr i spy kale.

FISH & CHIPS (+£5)  (GF)  
Battered haddock,  homemade tartare  sauce,  crushed peas  & tr ip le  cooked chunky chips.

GRILLED CHICKEN (+£5)
A quarter  boneless  chicken,  creamed mash potato,  g r i l led baby leeks,  cream chicken 

sauce,  cr i spy onions.

WILD MUSHROOM PAPPARDELLE (V)    
Sundried tomato,  par mesan & spicy tomato sauce.

VEGAN BURGER (V)  (VE)
Moving mountain burger,  Viol i fe  cheddar,  le t tuce,  onion,  tomato,  d i l l  p ick le

& homemade burger  sauce,  served with fr ies.

LAKEHOUSE BEEF BURGER
7oz beef  pat ty,  mel ted cheddar,  s treaky bacon,  le t tuce,  onion,  tomato,  d i 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,  pomegranate,  toasted seeds  & Sr iracha.

PATATAS BRAVAS (V)  (VE)  (GF)
Spicy tomato sauce,  roasted garl ic  a io l i  & Sr iracha.

CALAMARI (GF)   
Sal t  & pepper spiced,  l ight ly  bat tered with lemon & garl ic  a io l i .

CHICKEN WINGS (GF)   
Crispy bat ter  tossed in  spiced hot  honey with sesame seeds  & roasted garl ic  a io l i .

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

STARTERS



EARLY DINERS MENU


