
L20 
RESTAURANT 

LUNCH MENU JANUARY 2020 

£11.50 - 2 COURSES £15.00 - 3 COURSES 

••• TOSTART 

Soup 
Soup of the day [VI [GFI 

Haddock 
Curried haddock, confit egg yolk, cauliflower [GFI 

Game 
Game pie, kale, game jus 

Beetroot 
Beetroot and goat's cheese cannelloni, 
toasted hazelnuts, balsamic [VI [GFI [NI 

••• MAINEVENT 

Lemon sole 
Poached sole, smoked creamed leeks, 
potato wafer, tarragon oil [GFI 

D uck 
Duck breast, parsnip, orange glazed chicory, 
kale, five spice jus [GFI 

Beef 
Shin of beef, heritage carrots, mash, 
torched onions, bone marrow jus [GFI 

Mushroom 
Portobello mushroom Kiev, black garlic puree, 
spinach, wild mushroom cream [VI 

•• • SIDES (All £2 50 each)* *cannot be substituted 
• for main course items 

Caramelised cauliflower, nut butter [VI [GFI 

Salt & pepper chips [GFI 

Creamed hispi cabbage, cured bacon crumb [GFI 

••• TOFINISH 

Rhubarb 
Poached Yorkshire rhubarb, jelly, crumble, 
custard fool [VI [GFI 

Pear 
Pear tart tatin, vanilla and calvados ice cream, 
caramel [VI 

Pineapple 
Caramelised pineapple, rum baba, 
coconut ice cream [VI [NI 

IV) - Vegetarian IGF) - Gluten Free 

IGFA) - Gluten Free Available IN) - Contains Nuts 

Food allergies and intolerances 

Before ordering, please speak to our staff about your requirements. 

Dietary requirements 

We are able to cater for all dietary requirements, however for 
some dishes we will need prior notification. 
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