
 

 

 

Lunch Menu 
(Sample Menu, Changes Weekly) 

2 course £12.50  
3 course £16.00 

 
 

Crab, Leek and Sweetcorn Soup 
                                                                                    

Goats Cheese and Red Onion Jam 
Baked on puff pastry with a dressed salad  

 

Smoked Haddock and Asparagus Risotto  
With flaked parmesan 

 

Rustic Salad with Parma Ham and Warm Poached Egg 
Tomato, cucumber, peppers, garlic croutons, mixed leaf salad tossed in a caesar dressing 

 
ooOoo 

 

Fillet of Red Mullet 
French beans, buttered carrots, crushed new potatoes in a garlic and parsley cream with a  

 

Duo of Lamb 
Lamb cutlet, rillette of shoulder slowly cooked with mint, sauté potato, broad beans, roasted cherry tomato,  

port wine jus 
 

Slow Roasted Duck Leg 
Marquise potatoes, stuffed tomato with spinach a la crème, mange tout, orange and grand marnier sauce 

 

Medallions of Pork Fillet  
On roasted mediterranean vegetables, glazed with mozzarella cheese, buttered new potatoes, light basil cream 

 

ooOoo 

 
Iced Lemon Parfait 

Lemon curd sauce 
 

Eton Mess 
Fresh strawberry compote, crushed meringue folded in whipped cream,  

served in a vanilla tuile biscuit with a strawberry sauce 
 

Warm Chocolate Brownie 
Dark chocolate sauce, vanilla ice cream  

 
Crème Brulee 

 

‘Lanes’ Selection of Home Made Ice Creams 
       

 

 


