
Lentil nut roast, greens, braised red cabbage,

Yorkshire pudding, roast potatoes, parsnip &

carrot, mushroom gravy

Slow roasted beef rump, Yorkshire pudding, greens,

braised red cabbage, roast potatoes, parsnip &

carrot, gravy GFO

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. A service charge of 12.5% will be added to tables of 6+

Beef burger, dijon mayo, cheddar, little gem

lettuce, tomato, brioche bun, fries, coleslaw

Pan fried seabass, parmentier potatoes, samphire,

peas, butter & herb sauce GF
Chicken open sandwich, dijon mayo, streaky

bacon, baby watercress, parmesan, fries GFO

Smoked trout & prawn salad, cocktail prawns,

avocado, mixed lettuce, lemon & dill mayo,

croutons GFO

Chocolate, sultana bread and butter pudding,

custard 

T w o  C o u r s e s  £ 3 0 . 0 0             T h r e e  C o u r s e s  £ 3 6 . 0 0
( M i n i m u m  o f  2  c o u r s e s )

THE

Lodge

Lentil vegetable burger, chilli mayo, little gem,

tomato, brioche bun, fries, coleslaw GFO

Brixham dressed crab, salad, lemon dill mayo,

crusty bread, fries  GFO (+£4)

Side salad £4.80 Seasonal vegetables £5.00

Roast potatoes £5.00

Yorkshire pudding £1.50

Sides

Crab & saffron arancini, aioli, parmesan salad

Sticky toffee pudding, butterscotch sauce, vanilla

ice cream 

Crusty bread £4.80

Starters

Mains

Desserts

Fries £5.00

Chicken supreme, sausage meat stuffing, roast

potatoes, greens, roasted carrot, parsnip, red

cabbage GFO

Ham hock, poached egg, english muffin,

hollandaise sauce, crispy bacon bits GFO

Olives £5.00

Lemon posset, orange & hazelnut shortbread GFO

Chicken pancetta terrine, salad, pickles, chutney toast 

Eton mess, chantilly cream, berry compote,

meringue, strawberries GF

Cauliflower cheese, topped with parmesan
cheese £6

Red wine poached conference pear salad, candied

walnut, stilton, croutons GF

Heritage beetroot & goats cheese salad, candied

walnuts, croutons, balsamic dressing GFO

Prawn cocktail, marie rose, avocado puree, pickled

cucumber, brown bread GFO


