
The Lordleaze Hotel 
February 2012 

Dinner Menu, 6.45 – 9.15 pm daily 

 

Starters 

Chefs Soup of the Day          £4.95 

Mushroom & Bacon Hotpot au Gratin      £6.75 

Chicken Liver Pate with Onion Marmalade & Toast    £6.50 

Smoked Salmon & Prawn Salad Marie Rose     £6.95 

Grilled Somerset Goats Cheese with Roasted Peppers    £6.50 

Fresh Scallops with Celeriac Puree & Chorizo     £8.95 
 

Main Courses 
 

Slow Roasted Belly of Somerset Pork with a Cider Brandy Sauce  £13.95 

Shank of West Country Lamb Braised In a Redcurrant Gravy  £13.95 

Fillet of Beef with Brandy & Peppercorn Sauce, 

Onion Rings & Lordleaze Chips    £23.00 

Free Range Breast of Chicken in Creamed Leek & Vermouth Sauce  £13.95 

Grilled Ribeye Steak, Mushrooms, Tomato & Lordleaze Chips   £16.95 

Fresh Fillets of Sea Bass with a Tarragon Veloute     £13.95 

Somerset Goats Cheese & Caramelised Red Onion Roulade   £12.95 

Sides       Mixed Salad   £1.75 

Lordleaze Chips  £1.95   Creamy Champ Mash  £1.95 

Boiled New Potatoes  £1.50   Fresh Steamed Vegetables £1.95 

 

Puddings 
 

Cardamom Panna Cotta, Rhubarb & Ginger Compote, Fennel Shortbread £5.95 

Chocolate, Orange & Almond Torte with Clotted Cream     £5.95 

Panetonne Bread & Butter Pudding with Custard     £5.95 

Fresh Fruit & Clotted Cream Pavlova       £5.95 

Local Cheese & Biscuits (Somerset Brie, Devon Blue & Godminster)  £6.50 

A Variety of Ice Creams & Sorbets       £4.95 

Fresh Ground Coffee – Espresso/Cappuccino/Latte/Regular   £2.20 

Tea (Tetley/Earl Grey/Mint/Green/Camomile)     £1.95 

 
All prices include v.a.t. Gratuities at your discretion 

Almost all of our ingredients are sourced locally and cooked fresh to order! 
 (Some dishes contain nuts – please inform us if you have any allergies) 

Children’s meals are also available – please ask 


