STARTERS
spring onion, sriracha, aioli

Beef fillet carpaccio 11

____________________________

____________________________

Lemon coated calamari 9 GF

, black garlic aioli, ciabatta crisp, candy beetroot, lemon, frisée, truffle oil (gf*)

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

_________

SHARING BOARDS
Baked Camembert 17 V
roasted fig, sourdough croutes

Charcuterie board 12

Chorizo, prosciutto, parma ham, mixed
olives, toasted sourdough

Cheese board 11 V
Selection of British & Mediterranean
cheese, quince, grapes, onion chutney
millers crackers

Cured salmon 9 GF
pickled shallot, vodka fennel salad, horseradish cream

Butternut squash soup 8 VE
chive oil, toasted sourdough ve (gf*)

Carpaccio of beetroot 9 V
goats cheese crumb, chimmichurri, toasted seeds

MAINS
Roast turkey, confit potato, sausage and apricot stuffing 22

_________
LODGE CLASSICS
Churchill Burger 18
(beef, chicken or mushroom (ve))
Brioche bun, streaky bacon, gruyere, red
onion chutney, Johnnie Walker red label
burger glaze served with chips or skinny fries

Classic Caesar salad 12
Romaine lettuce, Caesar dressing, croutons,
bacon, anchovies
(add chicken or salmon fillet +4)

Wild mushroom roast, confit potato, apricot stuffing 19 VE GF
Blade of beef, confit potato, shallots 24
(Served with seasonal vegetables & thyme gravy (VE&GF available)

Roasted cauliflower 16 VE

caramelised onion puree, crispy kale, chickpea, wild mushroom, chimichurri

Rose veal chop 26 GF

wholegrain mustard creamed potato, rainbow chard, crayfish & caper veloute

Pan roasted cod 22 GF
butter bean cassoulet, chorizo, cherry tomato & shallot vinaigrette

Skillet roasted salmon 19 GF

Quinoa & avocado salad 12 VE
Mixed leaves, heritage tomatoes, spring
onion, salsa verde, toasted seeds
(add chicken or salmon fillet +4)

_________
SIDES 4.5
Skin on chips

(add truffle infused balsamic +1)

Tenderstem broccolli

tenderstem broccoli, crushed new potatoes, lemon & garlic

LODGE GRILL

10oz rib-eye steak 27
8oz fillet steak 31
1/2 roast chicken 22

Tomahawk steak 60
(2 person sharing dish)

Served with;
Rocket & grana padana salad
Skin on chips, skinny fries or new potatoes
Choice of sauce (peppercorn, garlic butter, chimichurri, pan gravy)

Skinny fries
Creamed potato
Roasted carrots
Savoy cabbage & pancetta

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.
@thelodgeduxford
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