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OLIVES 4.90

BREAD & OLIVES 5.90

BREAD BASKET 4.20
STARTERS

HALLOUMI FRIES 92.50

with minty yoghurt served on the side

BRUSCHETTA AL POMODORO 92.00

A classic Italian starter, cherry tomatoes, olive oil
and garlic on toasted homemade bread

STRACCIATELLA CON BRUSCHETTA 10.90
Creamy and luscious Stracciatella from Puglia with

Nduja and basil il on homemade crusty bread

PIATTO DI PRODOTTI 12.00

Our homemade Focaccia bread, Parma Ham 24 month
Coppo, salame milano, mortadella and mozzarella
A favourite in Italy

FORMAGGIO CAPRINO 10.90
Fried, crusted goats cheese, mixed leaves, walnuts,
cranberry marmalade and honey drizzle

PRAWN SALAD 10.50

With fresh prawns, mixed leaves & a Marie Rose sauce

SMOKED SALMON CARPACCIO 10.90
With sesame and lime served with bread
SAUTEED GARLIC KING PRAWNS 10.90

Succulent de-shelled shrimps with chorizo, garlic
and white wine, served on toasted sourdough bread

SALT & PEPPER PRAWNS 13.00
Deep fried prawns with our own blend of salt and
pepper, chili peppers and spring onions
Served with hot honey soya sauce
CALAMARI 10.20
Sliced squid dusted in seasoned flour and fried
served with tartar sauce
BAKED CHEDDAR MUSHROOMS 10.50
In a creamy cheddar and spinach sauce
with toasted bread
BEEF CARPACCIO 10.50
Finely sliced raw beef fillet with aged parmesan,
rockef leaves & lemon with bread
MUSSELS 10.90
Black shell mussels in a creamy shallot sauce
with crusty bread
BURRATA 10.50
Creamy 125g burrata di puglia, slices of the finest
mortadella from Bologna and focaccia bread

~ ~

ROAST

AVAILABLE EVERY SUNDAY FROM 12 NOON - 4PM

ROASTED ROLLED SIRLOIN OF BEEF 18.50
HALF ROASTED CHICKEN 18.50
LAMB SHANK 24.00

Served with Roast Potatoes,
Mashed Potatoes, Seasonal Vegetables,

Add: Gravy and Yorkshire Pudding

Cauliflower Cheese £5.50
Extra Yorkshire Pudding £1.00

MAIN COURSES

CHICKEN VESUVIO 18.90 Spicy lamb cutlets with coriander potatoes, chilli
Chicken cooked in a hot and spicy tomato sauce and vegetables
W{”h ham, orélon§, pe{ppers, mushrooms a dash DEMI POULET 20.50
of cream and crispy fries Half roasted chicken, marinafed in garlic & herbs, served
CHICKEN ALLA CREMA 18.90 with a rosemary and thyme jus, Caesar salad, crispy fries
Chicken breast, shallots, mushrooms, and onion rings. SIMPLE BUT DELICIOUS
white wine & cream with crispy fries SALMON CHAMPAGNE 22 00
CHICKEN STILTON 18.90 Salmon fillet with spinach and a creamy champagne
Chicken breast strips in a creamy stilfon sauce sauce served with crispy fries
with crispy bacon with crispy fries FILLET OF SEABASS 22 00
THE LAKES BURGER 17.90 Olive oil, garlic, rock salt, pan fried seabass
100% prime beef burger, crispy smoked bocon{, with caponata & crispy fries
melted cheddar cheese & burger sauce in a soft
brioche bun with crispy fries, coleslaw and beer CAESAR SALAD ‘ 14.95
battered onion rings Chicken & bacon in a creamy caesar dressing
with leffuce, croutons and parmesan

LAMB SHANK 24.00
Fall-offthe-bonetender, succulent lamb shank in THAI CURRY A . A A ' 16.50
a minted gravy with creamy mashed potatoes and Homemade classic Thai curry served with boiled rice
vegetables Add: Chicken £2 extra or King Prawns £4 extra

26.90

OUR FAMOUS

HANGING
KEBAB

Greek style marinated
chicken breast, king prawns
chorizo & peppers
grilled skewered served
hanging over a homemade
pitta bread with a side of
salad, crispy fries and mint
yoghurt dip

£25.90

HIGHLY
RECOMMENDED

RIGATONI BOLOGNESE
Thick cut rigatoni pasta with slow
cooked traditional homemade bolognese

CARBONARA

This is the real deal Carbonara,

one of Rome's favourite pasta dishes.
Crispy, guanciale, pecorino, egg yolk
and toasted black pepper

REGINETTE 16.00
One of Naples favourite pasta dishes!
Ruffled edge long pasta ribbons with

rich 6 hour slow cooked beef ragu,

buffalo ricotta and parmesan

15.00

16.00

CAVATELLI Al FRUTTI DI MARE 16.90
A traditional southern ltalian dish, handmade
cavatelli (shell shaped pasta) with todays
fresh seafood in a light white wine and
cherry fomato sauce

STONEBAKED PIZZA

PASTA & RISOTTO

PASTA VERDE 14.50
Our special homemade green pesto with
parmesan and pecorino cheese, pine nufs,
olive oil, garlic, selected basil leaves with
Trofie pasta, simple but great in taste!

RAVIOLI DI MANZO 16.90
Squares of hand made egg pasta filled

with braised beef in a bufter & parmesan
sauce topped with slow cooked beef ragu

LASAGNA 15.00
Layers of pasta, homemade bolognese

and cheese topped with mozzarella

and baked

RISOTTO DI MARE 16.00
Mussels, prawns and squid rings in

garlic and tomato sauce

RISOTTO Al FUNGHI 15.00

Classic risotto, with mixed mushrooms,
truffle oil & aged parmesan

GLUTEN FREE

Our traditional pizza dough is artisanally crafted using knowledge passed down from generation to generation. PIZZA BASE
) i . R o EXTRA £2.00
The dough is left to rise for a minimum of 24 hours resulting in a lighter & healthier pizza base.
MARGHERITA 12.50 PIZZA NAPOLI 14.00
Tomato, mozzarella & oregano Pilzzo /\/\orgheritob\/\/ith‘ gnchovies, coplers, |
olives, oregano, basi extra virgin olive oi
Bomoro, mozzarel XXy PIZZA PIZZA B(g)LOGNESE 9 14.00
omato, mozzarella, pepperoni .
and spicy Nduja sous%gpep D I P P E R S Our own bolognese sauce, cheese & basil
'{/\HE LAIﬁES }:’I{ZA ) 15.00 g\/AhESﬁ\R PIZZA  hick . 15.00
ozzarella, chicken, chorizo, potato ite base pizza with chicken, cris acon
& rosemary [no tomato) P ® PESTO MAYO | & rocket, Toppped with Parmesan shoei\/ngs
e N'DUJA AIOLI | & a Caesar drizzle
PIZZA BIANCA 15.00
Fior di latte mozzarella, goats cheese, e HOT HONEY LA QUATTRO STAGIONI 15.00
ire roasted, red peppers, flaked sea salt e MINT YOGURT | (Four seasons)
and parmesan (no fomato) Margherita base and topped with mushrooms,
£2 OO olives, ham, artichoke hearts and oregano
PIZZA TONNO 14.00

Tomato, fior di latte mozzarella, tuna, red onion,

GARLIC BREAD

chilli, basil & extra virgin olive oil Plain 92.00
Tomato 9.50
P1ZZA CARNI 15.00 Cheese 10.50
Tomato, Fior di latte mozzarella, pepperoni, Cheese & Tomato 10.90
cooked ham, chicken, chilli flakes,
basil and olive il ADDITIONS
PIZZA ROMAGNOLA 15.00 N\ushroc_)ms, Onions, O\ives,_Peppers, _
Pizza Margherita with parma ham, rocket, Red Onions, Parmesan Shavings, Anchovies,
parmesan shavings and extra virgin olive oil Rocket, Pineapple, Artichoke Hearts 1.50
HAM & MUSHROOM 14.00 Nduja, Pepperoni, Ham, Chicken, Tuna
Tomato, mozzarella, ham & mushrooms Parma Ham, Goats Cheese 2.00
SIDES
CRISPY FRIES 3.00 ONION RINGS 4.40 TRUFFLE & PARMESAN FRIES 5.50
MASHED POTATO 3.80 COLESLAW 3.50 SALT & PEPPER FRIES 5.50
ROASTED POTATOES 3.80 MIXED SALAD 3.80 TRUFFLE MAC & CHEESE 5.90
COURGETTE FRIES 4.20 TOMATO SALAD 3.80

Choose your steak

SIRLOIN 150z
A delicate flavour balanced with a firmer texture,
RECOMMENDED MEDIUM RARE

RIBEYE 150z
Bursting with flavour
RECOMMENDED MEDIUM

FILLET 100z
RECOMMENDED RARE
BEEF TOP LOIN TAGLIATA 130z

olive oil and served with crispy fries & salad
RECOMMENDED MEDIUM RARE

ADD A LITTLE LUXURY
GARLIC KING PRAWNS £5.00 PER PORTION

The most tender steak regarded by many as the premium cut

YOUR STEAK,

All of our steaks are served with crispy fries, roasted fomatoes, beer battered onion rings & chargrilled corn on the cob

Choose how you'd like it cooked

YOUR WAY

Red throughout

Choose your steak sauce

THREE PEPPERCORN & BRANDY 4.50

28.95 RARE Mostly red with a hint of pink SPICY TOMATOES 4.50
MEDIUM RARE  Mostly pink with a hint of red BLUE CHEESE 4.50
29 95 MEDIUM A central pink band DIANE SAUCE 4.50

MEDIUM WELL  Thoroughly cooked with a hint of pink

WELL DONE
34.00

Brown throughout

O Rump

The Ultimate Tomahawk Experience £75

8-400z TOMAHAWK STE

27.90
Chargrilled tender steak, sliced, topped with shaved parmesan &

O sirloin
@ Fillet
® Ribeye
Y
e Tomahawk
G Top Loin
p

A large bone in ribeye that is rich, tender, juicy
nd full of fantastic flavour. This steak has a generous
marbling throughout and is perfect for sharing.

SERVED WITH A CHOICE OF 2 SAUCES, ONION RINGS, 2 CORN,
CRISPY FRIES AND A SIDE OF TRUFFLE MAC & CHEESE

N ABSOLUTE CLASSIC - A MUST TRY AT THE LAKES
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