
MAINS

Red snapper 22 
chateau potato, clams, saffron cream (GF)

Chicken supreme 19
truffle mince mash,  cavolo nero, shimeji mushrooms, carrot puree (GF)

Salt baked swede 19
roscoff onion, roasted baby beetroot, artichoke (VE,GF*)

Trio of pork 19
pork croquette, belly & tenderloin - parsnips, black pudding

Short rib of beef 24 
dauphinoise potato, roscoff onion, carrot, pan jus (GF)

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 added to your bill.

(VE) - Vegan (V) - Vegetarian (GF) - Gluten Free (N) - Contains nuts | (*) Can be made GF/V/VE
 

STARTERS

Cambridgeshire gin cured trout 9
pickled mustard, dill pickled cucumber, juniper & black olive crumb  (GF)

Tempura soft shell crab 11
kimchi aioli, paprika, asian slaw, lemon 

Whole roasted quail 10
carrot puree, baby beetroot, kale (GF)

Homemade soup & toasted sourdough 8 
ask the team for today's soup (VE,GF*)

King oyster mushroom scallops 9 
parsnip puree, parsnip crisp, black olive crumb (VE, GF)

SIDES 4.5
(All V & GF)

Skin on chips 
(add truffle infused balsamic +1)

Tenderstem brocolli

Skinny fries

Creamed potato

Roasted carrots

Roasted beetroot & garlic

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 trout fillet +4)

Skillet roasted trout 20
pak choi, roasted new potatoes, sesame, orange &
chilli sauce (GF)

DESSERTS

Tonka bean crème brûlée 8
shortbread  (GF*)

Sticky toffee pudding 8 
toffee sauce, pumpkin seed brittle, vanilla ice cream (V)

Mocha mousse 9
coffee cream, chocolate (V,GF)

Artisan cheese plate 12
sourdough crackers, cherry & amaretto jam (V, N)

Affogato 8
double espresso, biscotti, vanilla ice cream (V)

DINNER MENU
served 5-9

GRILLS
10oz rib-eye steak 27

8oz fillet steak 31
30oz tomahawk steak 60 
(sharing dish)

served with;

rocket & grana padana salad

skin on chips, skinny fries or new potatoes

choice of sauce (peppercorn, garlic butter,

blue cheese, pan gravy) (GF)
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LIGHT BITES

Baked camembert 9 (or to share 17)
garlic & rosemary, sourdough (V)

Pork crackling, apple sauce 4 (gf)

Fresh sourdough 4.5
balsamic, olive oil (VE)




