
 
 
 
 
 

 
 

 

Lunch Menu  

 
Summer 2010 

Our complimentary house bread is baked for us at Hambleton Bakery  
and served with olive oil from our Director’s organic farm in southern Spain 

 

Starters 
 

Homemade soup of the day £ 4.50 
 

The Barnsdale Lodge ‘Eggs Benedict’, toasted English muffin, local ham,  
poached eggs from our own free range chickens served with a hollandaise sauce £5.50/£9.50 

 
Chicken liver pate, plum and apple chutney £5.50 

 
Classic prawn cocktail, brown bread and butter £5.95 

 
Mains 

 
Dressed Devon crab salad, warm Jersey Royals, homemade mayonnaise £14.50 

 
Supreme of chicken, lemon and courgette infused cous cous £14.95 

  
Seared fillet of Rutland Water trout, fricassee of broad beans, new potatoes, cherry tomatoes £14.95 

 
Hambleton Farm sirloin steak, dressed salad, chips £19.95 

 
Fettuccini with melting brie, cherry tomatoes and basil V £12.95  

 
 

Lighter Alternatives 
 

Cheese, mushroom or fresh herb omelette served with chips and a dressed green salad V £9.95 
 

Bacon, lettuce and tomato ciabatta served with chips and a dressed green salad £9.95 
 

Homemade burger, smoked bacon, tomato chutney, served with chips £12.50 
 

Croque Madame; ham and gruyere cheese toasted sandwich topped with a Barnsdale fried egg £5.95 
 

Smoked salmon and cucumber sandwich £5.95 
 

Open prawn sandwich, Marie Rose sauce £6.75 
 

Home cooked Lincolnshire ham salad sandwich with English mustard £4.95 
 

Sandwiches on a choice of malt or white bloomer bread 
 
 

Side Orders: £2.50 
Fresh dressed green leaf salad                      Seasonal vegetables   

  New potatoes                     Bowl of chips 
 

Desserts  
 

Warm chocolate brownie with vanilla ice cream £4.95 
 

Fresh fruit salad, clotted cream £4.50 
 

Vanilla crème brulee, shortbread biscuit £4.95 
 

Selection of English cheeses, celery, grapes and savoury biscuits£6.50 
 

 
We take pride in using the freshest local and seasonal produce. If you have any specific dietary, requirements please let us know. All of our dishes are prepared to order; 

if your time is limited, please let us know and we will be as accommodating as possible. We have added a discretionary 10% service charge to your bill. If you do not 
agree, we will happily deduct it. Equally, if you feel that you have had service, which merits further generosity then please feel free to add whatever you feel is appropriate.                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                          


