
MENU
Served:

Monday-Thursday 5-8
Friday & Saturday 5-9

GRILLS
The Churchill burger 20
brioche bun, raddicio, tomato, bacon, crispy
onions, BBQ glaze, gruyere cheese, served with
chips or string fries (gf*)
(beef, grilled chicken or Beyond Burger     (ve)) 

8oz flat iron steak 23
string fries, garlic and parsley butter (gf)

8oz fillet steak 31
rocket & grana padana salad
skin on chips, string fries or crushed new
potato, choice of sauce (peppercorn, garlic
butter, pan gravy) (gf*)

SIDES
(v,gf,ve*)
Skin on chips 4.5
(add truffle infused balsamic +1)

String fries 4
Crushed new potato 4
Dressed mixed salad 4.5

SALADS 
(served as a light bite 7 or main 12)
(add pan seared salmon, grilled chicken or tuna
loin+5)

Classic Caesar 
romaine Iettuce, marinated anchovies, crispy
bacon, caesar dressing, croutons, grana padano
(gf*)

Winter salad
roasted squash, kale, mixed seeds, quinoa, sundried
tomato, feta, mixed baby leaf, balsamic dressing
(ve*, v, gf)

MAINS
Wild mushroom tagliatelle 18
white wine cream, tarragon, poached egg, truffle oil (v)
(add grilled chicken+5)

King prawn tagliatelle 18
garlic butter, white wine, parsley 

Grilled tuna loin 18
crushed potato, kale, hollandaise (gf)

Chicken stroganoff 18
tenderstem broccoli, braised pearl barley (gf*)

2/1/24

BEST PICTURE COMPETITION 
Whilst you are here with us, if you post a picture on social media and tag us in it, we will be selecting our favourite  

one every week! We will enter the weekly winners into a competition to win a free meal for two at The Lodge!

TAPAS 
If two of you are sharing, we would
recommend ordering 3 dishes as a starter
and 6 as a main

Crispy salt & pepper calamari 9
spring onion, chilli, garlic aioli, lemon (gf)

Caramelised pork belly bites 7
sweet chilli, sesame, spring onion (gf)

Grilled Halloumi  9
harissa aioli, afilia cress, lemon oil (v, gf*)

Tenderstem broccoli 6
garlic, grana padana(gf, ve)

Roasted beetroot 5
roasted with garlic (gf, ve)

Baked camembert to share 17
garlic & rosemary, toasted croutes (gf*)

Fresh sourdough 5
marinated olives, balsamic glaze, oil (gf*, ve)

Charcuterie meat plate 10 (or to share 18)
selection of meats, sun-dried tomatoes, olives, toasted
sourdough (gf*)

Pigs in blankets 8
honey mustard glaze

Soup & sourdough 8
ask the team for today’s soup

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




