THE OLD LODGE

Snacks

Puffed pork crackling | cogarashi £4.00
Marinated olives £5.50
Sourdough | marmite Butter £5.00
English charcuterie | pickles g£10.00
Whipped smoked cods roe | squid ink tapioka £6.00

Native Oystcr/ Fermented Kiwi Hot Sauce £3.50

Small Plates

Spiced lamb belly | celeriac remoulade | lamb fat toast £14.00
Venison tartare | confit egg | marmite | pickled mushrooms (GF) £17.00
Grilled celeriac | truffle | jeruselum artichoke (GF) (V) £9.00
Baked Hand Dived Scallop | Nahm Jim | Green Onion | Lime £19.00
Venison scotch egg | pickled walnut kecchup £12.00
pickled blackberry | dill | seaweed | (VG) (GF) £9.00

Beetroot tartare

Large Plates

Roast Peking Duck | Beetroot | Confit Leg boulangere (GF) £28.00
Tandori spiced monk fish | saag aloo | spiced potatoes (GF) £19.00
Roast Partridge | Red Cabbage | Liver Parfit | Pontack sauce (GF) £23.00
Pork Belly | Nduja | Butter beans | Green Sauce (GF) £18.00
Venison fillet | Celeriac | Savoy Cabbage | Juniper (GF) £35.00
Roast Spiced Brassicas | Black Lentil Tikka Dahl (GF) (V)£18.00

Sharing

Cote de boeuf for two | fries | roast shallot | beef fac bearnaise (GF) £90.00

Line caught fish for two | baby potatoes | Seasonal greens (GF) market price

Sides

Smoked bone marrow mash & gravy (GF) £6.50
Winter leaf, orange & pink peppercorns (GF) (VG) £5.50
French fries | beef fat bearnaise £6.00

Hispi cababage | buttermilk | pangratata (V) £5.5

Cheese | Dessert

Cheese selection from the trolley, quince, crackers £15.00
Chocolate Bomb | Blackcurrant | popping candy (GF) £9.00
Sticky Toffee Fondant | vanilla ice cream £r10.00
Vegan pumpkin tart | meringue £8.00

Cereal panacotta | blood Orange £8.00

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.
Visit: www.theoldlodge.co.uk. Follow: @theoldlodgemaythorne
Find: The Old Lodge, Maythorne, Southwell, NGz25 oRS
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