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SUNDAY LUNCH MENU

STARTERS

Homemade ham hock terrine, picallili, toasted sourdough £8.50
Smoked haddock fishcake, poached egg, Hollandaise sauce £7.50
Goats cheese salad, heritage beetroot, candied walnut £8.50
Soup of the day (V) £7

Spiced sweet potato wedges, tabbouleh salad £7

MAIN COURSES

Roast sirloin of beef £18.50
Roast leg of lamb £18.50
Tarragon Chicken Breast £17
Loaded Roast platter - two slices of each meat £26
Mixed roast - one slice of each meat £20
served with rosemary & garlic duck fat roast potatoes, carrot puree,
heritage carrots and spring greens
Seabass fillet, Asturian bean, spinach and chorizo stew, garlic aioli £17
Luxury chestnut roast, served with all the trimmings (Ve) £17

DESSERT £7.95

Sticky toffee pudding, Khalua toffee sauce, vanilla ice cream
Rockslide brownie, honeycomb, raspberry sorbet
New York baked cheesecake, salted caramel, honeycomb ice cream
Tart citron, lemon sorbet
Pear and almond frangipane tart, black cherry ice cream

CHILDREN 2 COURSES £13/3 COURSES £15

CHILDREN UNDER 4 COMPLIMENTARY,
CHILDREN’S PRICE AVAILABLE TO 5 -11 YEAR OLDS

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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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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