
NIBBLES: 4
Nocarella olives  VE

Toasted sourdough, mixed olives, balsamic,
olive oil VE

Wasabi chilli mix VE

Dry roasted peanuts VE

Lemon salted crispy kale VE

Popcorn VE

Pork crackling & apple sauce GF
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 SHARING BOARDS 

(2 person)

Baked Camembert 17 V

roasted fig, sourdough croutes

 

Charcuterie board 24

Chorizo, prosciutto, salami, mixed olives,

toasted sourdough

 

Cheese board 22 V

Selection of British & Mediterranean

cheese, quince, grapes, onion chutney

millers crackers

 Our food and drinks are prepared in food areas where cross contamination may occur and our menu descriptions do not include all ingredients.
If you have any allergies or questions please let us know before ordering.  Prices are VAT inclusive.  A discretionary service charge of 12.5% will be addedd to your bill.

(VE) - Vegan (V) - Vegetarian (GF) - Gluten Free

STARTERS

Lemon coated calamari 9 GF

spring onion, sriracha aioli

Beef carpaccio 12 GF

oak leaf, caper berries, baked Grana Padano, radish 

Crispy duck salad 9 GF

 watercress, spring onion, balsamic, semi-dried tomato

Cured salmon  9 GF

pickled shallot, vodka fennel salad, horseradish cream

Carpaccio of beetroot 9 V

goats cheese crumb, chimichurri, toasted seeds

 

 
MAINS

 Za'atar spiced chicken kebab 18 

flatbread, Greek feta salad, tzatziki

(available with spiced falafel (ve) instead of chicken)

 Pulled spiced lamb 21

 flatbread, watercress, zhoug sauce, cherry tomato, spring onion, pomegranate

 Baked seabass 18 GF

 roasted cherry tomatoes, fennel, basil, green beans, chickpeas

Skillet roasted salmon 17 GF

tenderstem broccoli, new potatoes, lemon & garlic 
 

 

LODGE GRILL (GF)
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SIDES 4.5

Skin on chips GF VE 

Tenderstem broccolli GF VE

Skinny fries GF VE

Crushed new potatoes GF VE

Creamed potato GF 

Roasted carrots GF VE

Savoy cabbage & pancetta GF
 

 

 

LODGE CLASSICS
 

Churchill Burger 18
(beef, chicken or mushroom (ve))

Brioche bun, streaky bacon, gruyere, red
onion chutney, Johnnie Walker red label

burger glaze
 

Classic Caesar salad 12 
Romaine lettuce, Caesar dressing, croutons,

bacon, anchovies
(add chicken or salmon fillet +4)

 

Quinoa & avocado salad 12 VE
Mixed leaves, heritage tomatoes, spring

onion, salsa verde, toasted seeds
(add chicken or salmon fillet +4)

 
 
 
 

 

 

35oz Tomahawk steak 60 
(2 person sharing dish)

 
 

10oz rib-eye steak 27
8oz fillet steak 31

1/2 roast chicken 18
Served with;

Rocket & grana padana salad
Skin on chips, skinny fries or crushed new potatoes

Choice of sauce (peppercorn, garlic butter, chimichurri, pan gravy)




