
 Set Menu
Lakes ide  Food

T H E  W O O D F O R D

Two courses £23 Three courses £29
Served Monday - Saturday

Smoked haddock, leek & corn chowder, sourdough GF

Chicken Liver pate, toasted ciabatta, onion marmalade

Garlic & thyme mushroom crostini, blue cheese crumb GFO

Smoked mackerel scotch egg, horseradish creme fraiche, watercress

Starters

Chicken schnitzel, rocket & parmesan salad, garlic butter, skin on fries

Chew valley trout fish cake, sauteed baby spinach, bacon lardons, poached egg, butter sauce

Wild mushroom risotto, pecorino, chervil, white truffle oil GF

Maple glazed pork chop, crispy pan fried bubble & squeak, crackling crumb, parsley & mustard

sauce GF

Mains

Chocolate brownie, salted caramel ice cream GF

Warm strawberry bakewell slice, custard, toasted almond

Affogatto, amaretti biscuits, espresso, vanilla ice cream GFO

Desserts

All dishes are made in a kitchen where allergens are present, please speak to your server if you have any specific dietary

requirements particularly severe allergies.

Pinot Grigio Blush Allamanda, Italy 125ml £4.90

Carignan Merlot Les Roulants, France 125ml £4.80
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