
	 STARTERS 

w v 	 soup of the day with bread

w 	 Moray Firth smoked mackerel & cornichon pate granary toast or Highland oatcakes	

v	 chestnut mushroom & goats cheese bruschetta		

	 Cornish sardines on toast

	 Brixworth chicken liver & pork pate coArse, granary toast or Highland oatcakes

	 MAIN COURSES 

v	 linguine con ricotta fresh lemon thyme, tomato, basil & parmesan

w	 organic Shetland Isles salmon seasonal roasted vegetables	

w	 steak frites 8oz home counties rump, matured for 21 days (£1 supplement)	

	 Lussmanns traditional fishcake baby spinach & beurre blanc  

 	 free range chicken schnitzel tomato linguine	

w v 	 aubergine, tomato & parmesan bake		

	 classic organic beef burger & frites Woburn streaky bacon, brie	

	 desserts

v	 vanilla bean & seasonal fruit pannacotta

v	 West country organic chocolate cheesecake with rum & raisin ice cream

v	 sticky toffee pudding toffee sauce & choice of vanilla bean ice cream or double cream

	 regional British cheese Traditionally made, seasonal British cheese  

	s pecially selected by Eric Charriaux, “Premier Cheese Company” (£1 supplement)	

w v	 Minghella luxury ice creams & fruit sorbets these change seasonally	  

	ma de from Jersey cows with no artificial colours or artificial additives

	 coffee & fairtrade tea

£16.00 pp for two courses   •   £20.00 pp for three courses 

an optional 10% service charge will be added to your party 

e a t e r y

Party menu 2009

   WE SERVE AN ADDITIONAL LUNCH and early evening menu, available all week noon till 7pm 
two course £10.95 • three course £13.95
v denotes vegetarian  •  v* can be prepared without meat or fish  •  w wheat free  •  n contains nuts
there is a small possibility that nut traces may be found in any item on the menu
there is a small possibility that bones may be found in any of our fish or rabbit dishes
we only list the main ingredients in our dishes

“...locals vouch for Lussmanns...” THE GUARDIAN FEB 2009


