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Starters/Lighter bi

Chef’s homemade soup of the day with fres ed bread & butter £4.35

Chicken liver pate, dressed salad, Cumberlanda & ciabbata crostini £5.95
Smoked salmon with dressed salad, bro & butter £7.50

Pearls of galia, honeydew & cantaloupe melon in a & southern

comfort jelly served with homemade fruit soH
Lincolnshire ham hock terrine with Toft House chutney & dresset

Haddock, poached salmon & spring onion breaded fish cake on a lemon & baby
caper dressed salad £5.95

Mozzarella, plum tomato & basil salad with balsamic dressing £4.95
North Atlantic prawn, crayfish & dill timbale with a roquette salad £5.95

Basket of freshly baked bread & butter £2.75

Hon

Traditional vanilla creme brulé nade shortbread biscuit £4.95

Mixed berry Pavlova w 9.£4.95

Old fashioned steamed sticky toffee pudding W guce & caramel

ice cream £4.95

White chocolate & raspberry panacotta with raspberry pa
£4.95

)arfait

Selection of English cheeses, biscuits, celery & grapes £5.

Please also see our black board for daily specials



Coffee & tea

Teas

English breakfast ble

‘Suki’ Speciality tea’s

Darjeeling earl grey, Peppermint leav

Camomile flowers, Super fruit, Organic honey bu

Coffees

House blend pot of coffee with Belgium chocolate & cognac truffles £1.95

Nespresso Single shot espresso £1.65

Nespre

Nesp

e £2.25

Nespresso Dee e available
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Main Courses

Pan fried & oven roasted rump of local lamhb ved of ratatouille with a

redcurrant jus £1

Free range chicken supreme oven baked & serve wild mushroom sauce &

Pancetta crisps £10.9

Pan fried Gressingham duck breast on crispy bubble &
& smoked bacon jus £12.95

a.d plum puree

Twice roasted Grasmere belly pork, served on apple mashed potatoe
& sage jus £11.95

Oven baked lemon sole stuffed with crayfish & baby fennel served with a white
wine veloute £12.50

Grilled Fillet of line caught Rutland trout served with potted shrimps £13.95
Limited availability

Caramelised purple onion, sundried tomato & black olive tart tatin baked with
goat’s cheese served with gtei

All the above are served with c

an fried free range chicken sup et of Shetland salmon ceaser salad,

Cos lettuce, croutons, bacon p parmesan shavings & Ceaser

dressing

Free range chicken, Spanish paprika chorizo & be e pasta topped

with freshly shaved parmesan f

Monkfish, king prawn & dill linguini in a white wine & crea pasted

vine cherry tomato £12.50

Oven baked Italian potato gnocchi with roasted sweet potato, butte
& chestnut mushrooms topped with melted gruyere & butter saud

Roasted Mediterranean vegetables & sun dried tomato penne pasta w
pine nut pesto & freshly shaved parmesan £10.50
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Traditional old favouri

Toft House steak, abbot ale & flat mushroo ith flaky pastry £10.95

9oz sirloin steak cooked to your liking servec au-poivre or with wild

mushroom sauce £14

90z Rib eye steak cooked to your liking served ga e or with wild

mushroom sauce £15.95

320z T-Bone steak, cooked to your liking served garni, au-poR
mushroom sauce £23.95 Limited availability

All the above are served with chipped potatoes or ‘potato of the day’ & seasonal
vegetables

Chicken curry, served with cardamom scented rice, poppadums, mango chutney
& chipped potatoes, £10.95

If you would like your curry spicy please ask when ordering

Homemade Lasagne with a mixed lea

Scampi, garde

Beer battered fillet of had peds & chipped potatoes £10.95

Side each

ipped potatoes Market vegetable Qnion rings Au-poivre

sauce Wild mus

Basket of freshly baked breadé



