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PRIVATE DINING MENU

STARTERS

CHORIZO AL VINO TINTO, SOURDOUGH £7.95
ASIAN SALT AND PEPPER SQUID £7.95
BOMBAY CAULIFLOWER WINGS & FALAFELS £6.95
WHISKEY GLAZED BBQ CHICKEN WINGS £7.95
HOMEMADE ROAST TOMATO AND RED PEPPER SOUP , PARMESAN CROSTINI £6.95

MAIN COURSE

32-DAY DRY AGED 80Z SIRLOIN STEAK, TRIPLE COOKED CHIPS & WATERCRESS £28
FILLETS OF SEA BASS, SEAFOOD RISOTTO £19
SPAGHETTI ALLA PUTANESCA, SUNDRIED TOMATOES, CAPERS AND OLIVES (V) £17
ROASTED CHICKEN SUPREME, FONDANT POTATO, TENDERSTEM BROCCOLI, PAN JUS £17.95
BEEF OR BUTTERMILK CHICKEN BURGER, TRIPLE COOKED CHIPS £17.95

DESSERT

STICKY TOFFEE PUDDING, KHALUA TOFFEE SAUCE , VANILLA ICE CREAM £7.95
ROCKSLIDE BROWNIE, HONEYCOMB, RASPBERRY SORBET £7.95
NEW YORK BAKED CHEESECAKE, SALTED CARAMEL, HONEYCOMB ICE CREAM £7.95
PEAR AND ALMOND FRANGIPANE TART, BLACK CHERRY ICE CREAM £7.75
ROCKY ROAD SUNDAE £7.95
CHOCOLATE AND SALTED CARAMEL TART - VE/GF £7.95

SIDE DISHES

TRIPLE COOKED CHIPS (Ve) £4
GREEK SALAD (V) £6.95
HUMMUS & FLATBREAD (Ve) £4.95
OLIVES (Ve) £4

GUACAMOLE, TORTILLA CHIPS (Ve) £6.95

ROCKET AND PARMESAN SALAD £5.95

CREAMY GARLIC MUSHROOMS £6.95
PEPPERCORN OR BLUE CHEESE SAUCE £4

All dietary requirements catered for. Please be sure to inform
a member of staff if you have any dietary requirements.
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DRINKS MENU

BEER / WINE / SPIRITS

PERONI NASTRO AZZURO 330ML £4.95
GWYNT Y DDRAIG PEAR CIDER 500ML £7.50
CWRW - EVAN EVANS WELSH CLASSIC AMBER ALE 500ML £6.50
WHITE WINE

MARCADO SAUVIGNON BLANC, CHILE £19.50 PER BOTTLE/£5.25 FOR 175ML
PINOT GRIGIO WHITE, ITALY £22.50 PER BOTTLE/£5.95 FOR 175ML
BARNABE CHARDONNAY, FRANCE. £28 PER BOTTLE

ROSE

PINOT GRIGIO ROSE, ITALY £20 PER BOTTLE/£5.50 FOR 175ML
RED WINE

MARCADO MERLOT, CHILE £19.50 PER BOTTLE/£5.25 FOR 175ML
VALLE DE CEIBO MALBEC, ARGENTINA £28 PER BOTTLE

SPARKLING WINE

PIRANI PROSECCO £25 PER BOTTLE/£5.25 FOR 125ML
PIRANI PROSECCO ROSE £27 PER BOTTLE/£5.95 FOR 125ML

SPIRITS - 25ML SHOT/ DOUBLE + £3
ABSOLUT VODKA / BOMBAY SAPHIRE GIN / BACARDI RUM 25ML & MIXER £7.50
BRECON RHUBARB & CRANBERRY GIN 25ML & MIXER £6.50

COCKTAILS £9.95 or TWO for £18

PASSION FRUIT / FRENCH / ESPRESSO MARTINI

APEROL SPRITZ

PRESSE & TONIC - BOMBAY SAPHIRE PRESSE, LEMON JUICE, TONIC

NON-ALCOHOLIC - RASPBERRY OR PASSION FRUIT MOCKTAIL £4.50

WHITE WINE SPRITZER WITH SODA OR LEMONADE £6.50

SOFT DRINKS

SAN PELLEGRINO LIMONATA / ARANCIATA ROSSA 330ML £2.95
COCA COLA / DIET COKE 330ML £2.95
BENSONS APPLE JUICE / ORANGE JUICE 250ML £3.25
STILL / SPARKLING WATER 330ML £1.50
LIME AND SODA 300ML £2.40

To book your table for Sunday Lunch, please contact us at
lucaatthelodge@gmail.com,
or call 01291 795001.

All dietary requirements catered for. Please be sure to inform a

member of staff if you have any dietary requirements.
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