OPEN EVERY DAY

From 11am — 11pm. 10.30pm Sunday
Food from 12-2.30pm & 6-9pm
PRIVATE PARTIES
we are able to cater for
these in garden room or
dining reom

STARTERS

BOWL OF SEASONAL SOUP

WILD MUSHROOM RISOTTO (SMALL/LARGE) 5.95/9.50
THAI STYLE CRAB CAKES, SWEET CHILLI DIPPING SAUCE 5.85

THE

LAWNS |
OLIVES OR

8 STUNNING ALMONDS

: BEDROOMS 2.50
Wine Bar & Hotel EROM £85
PLEASE
PER N

LUNCH & DINNER MENU [T SEE THE

BLACKBOARD

PASTA DISH OF THE DAY SALADS FOR SPECIALS

4.75 | CAESAR SALAD withi Smoked Chicken 6.50/9.95
TUNA NICOISE SALAD 6.25/9.50
GRILLED GOATS CHEESE SALAD(V)

SMOKED SALMON PLATTER WITH LEMON WEDGE with Olives and Sun-dried Tomatoes 5.65/8.25
AND BROWN BREAD 6.95
GOATS CHEESE TARTLET WITH RED ONION MARMALADE A SM_ALL SELECTION OF
AND DRESSED LEAVES 325 HOMEMADE CAKES AVAILABLE
PRAWN & CRAYFISH COCKTAIL 6.50

SWEET CURED DILL HERRING SALAD WITH

CARPACCIO OF BEETROOT

SUNDAY ROAST

SERVED BETWEEN 12-2.00
J .

EVERY SUNDAY
SANDWICHES | MAINS
(LUNCHTIMES ONLY)
H & MUSTARD LAWNS 80Z BEEFBURGER witi melted chicese, relishi, fries and side salad 9.50
5.75 FISH & CHIPS with minted mushy peas and tartare sauce 10.25
CHEDDAR gL PICKLE SLOW COOKED BELLY PORK
>3 en bean and cfiorize casseulet with crispy potatoes 11.25
SMOKED SALMON
6.95 PAN FRIED CHICKEN BREAST
PRAWN NéA7YON NAISE with Seville orange sauce and sauté potatoes 10.95
73 RACK OF LAMB dauptiineise potato, Mediterranean vegetables and rosemary jus 13.75
LAWNS CLUB SANDWICH
7.50 SEA BREAM, crustied potatoes, tomate salsa and prawn wantons 11.50
GRILLED BACK BACON, CHICKEN AND MUSHROOM PIE withi green beans 10.50
letiuce m’”m‘;‘%”[ Mayonnaise MEDITERRANEAN VEGETABLE LASAGNE and garic bread 9.75
ROAST BEEF IN WARM CIABATTA, SIRLOIN STEAK withi beef mustiroom, deeep fried onion rings and chips 13.25
with fried enions
6.75
served with salad & chips S I D E S ALL 2.50
N BROWN OR WHITE BREAD K MASH - VEGETABLES IN SEASON - GARLIC BREAD - CHIPS
GREEN SALAD - BOILED BUTTERED POTATOES
TEA & COFFEE
Sweels
POT OF BREAKFAST TEA 1.50 | SUMMER PUDDING and clotted cream 5.00
POT OF EARL GREY TEA 1.50 RASPBERRY MILLE FEUILLE and fresti cream 5.00
CAFETIERE OF COFFEE 1.75 LAVENDER EGG CUSTARD witfi Pimms jelly 5.00
CAPPUCCINO 1.75 CHOCOLATE FONDANT witfi chiocolate ice cream 5.00
LATTE 175 STICKY ORANGE CAKE and Greek yoghurt 5.00
. LOCALLY MADE VANILLA AND CHOCOLATE ICE CREAM
ESPRESSO 1.50 with fiememade shortbread 5.00
MOCHACCINO 2.00 SELECTION OF LOCAL CHEESES witfi crackers, fiomemade cfutney and grapes 6.00
HOT CHOCOLATE 2.00

CHILDREN’S MENU

HERBAL TEAS 1.50 HALF PORTIONS OF MOST OF OUR DISHES ARE AVAILABLE 6.00




