
Add on (serves two )  £6.00
Caulif lower cheese |  braised red cabbage |  additional  roasts

Beetroot tartar |  pickled blackberry |  seaweed |  di l l  (GF) (VG) £9.00 
Home cured salmon |  di l l  |  beetroot |  horseradish (GF) £12 .00 

Spiced lamb terrine |  celeriac remoulade |  lamb fat  toast  £14.00 
Gril led celariac |  truffle  |  sorrel  (GF) (V) £12 .00 

Venison scotch egg |  picked walnut ketchup £12 .00
 Crab toast  |  brioche |  di l l  |  c itrus £15 .00

Sirl ion of  beef  (served medium rare)  |  horseradish  £25.00 
Slow roasted lamb shoulder |  mint sauce £23 .00 

Rolled pork belly |  apple sauce £23 .00
Roast Chicken |  spiced cranberry   £21 .00

Roast Pumpkin |  musroom (VG) (GF) £18.00
Childrens roast  £10.00 

Yorkshire pudding |  roast  potatoes |  seasonal  vegetables  |  roasted roots |  gravy  

T H E  O L D  L O D G E
 

Our dishes are prepared in an environment where allergens are present. We cannot guarantee a completely allergen-free kitchen.
(V)Vegetarian, (VG) Vegan, (GF) Gluten Free.

S U N D A Y  L U N C H  
Small plates

Sunday Roasts 

Served with 
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