Horsley Lodge
WELCOME TO
THE HIGHLANDER RESTAURANT AT HORSLEY LODGE

12 noon to 9.00 pm Monday to Thursday
12 noon to 9.30 pm Friday & Saturday

At Horsley Lodge we have always taken great pride in offering fresh, local and home-cooked dishes in
fabulous surroundings and we continue to uphold that tradition. My new spring menu, which is available
throughout the day, is varied and innovative whilst also being great value for money. Our carefully
selected wines from around the world, as well as some local brews, are the perfect accompaniment to

your meal.
RICHARD SPENCER - CHEF

STARTERS
HOMEMADE SOUP OF THE DAY £3.50
bread roll & butter
MUSHROOM AND SAGE DERBY GRATIN £3.95
dressed leaves & crusty bread
GOATS CHEESE AND RED ONION TART £3.95
balsamic dressed leaves
CHICKEN LIVER PATE £3.95

toasted brioche, homemade sweet tomato chutney

MOULES A LA CREME £4.25
steamed mussels in a garlic & cream sauce

ATLANTIC PRAWN BRUSHETTA £4.25
Marie Rose & creme fraiche ripple, chilli & lime dressing

WHOLE BAKED CAMEMBERT - TO SHARE £7.95
spiked with rosemary, red onion marmalade



MAIN COURSES

All main courses served with a choice of hand-cut chips or new potatoes and
fresh seasonal vegetables or a house salad unless otherwise denoted by an *

CHICKEN & TOMATO PENNE*

red pesto & créme fraiche

BAKED LASAGNE
authentic Italian recipe, topped with cheddar

CHICKEN BREAST - GREEN FARM

oven roast, wild mushroom farce, pancetta, creamed leeks

PORK BELLY - BUTTERLEY TOP FARM

black pudding & apple stuffing, apple puree, sage & red wine jus

LINCOLNSHIRE SAUSAGES*

in a Yorkshire pudding, red wine & onion gravy, mashed potato

BEEF STEAK PIE

slow-cooked beef, puff pastry crust

BATTERED HADDOCK FILLET *

crisp beer batter, chips and garden or mushy peas

GRILLED HADDOCK FILLET

parsley sauce & garden peas

CHAR-GRILLED CHICKEN SALAD

tomato, bacon & Caesar dressing, topped with a poached egg

WOODLAND MUSHROOM & PEA RISOTTO*

parmesan & crispy sage leaf

VEGETABLE FILO BASKET

spring vegetable ratatouille, goats cheese gratin

100Z GAMMON STEAK

free-range egg, rum flambéed pineapple,

HOMEMADE CHAR-GRILLED 60Z BEEF BURGER

cheese, tomato, mayonnaise, lettuce & bacon

21 DAY AGED 80Z RUMP STEAK — GLEBE FARM

roast tomato & sautéed onions

21 DAY AGED 80Z SIRLOIN STEAK - GLEBE FARM

roast tomato & sautéed onions

£9.50

£9.50

£10.75

£11.95

£8.95

£9.50

£9.95

£9.95

£9.95

£9.25

£9.25

£9.25

£8.95

£12.75

£15.50



SIDES & SAUCES

GARLIC BREAD £1.95 ADDITIONAL VEGETABLES £1.50
HOMEMADE ONION RINGS £1.95 ADDITIONAL HAND CUT CHIPS £1.50
HOUSE SALAD £1.95

BREADED MUSHROOMS £1.75 CRACKED BLACK PEPPER SAUCE £1.75
JACKET POTATO £1.50 BRANDY & BLUE CHEESE SAUCE £1.75

DESSERTS - £4.75
Served with a choice of fresh cream, custard or ice-cream

CRUMBLE OF THE DAY ETON MESS
DARK CHOCOLATE TORTE CREME BRULEE OF THE DAY
APRICOT & WHISKY A SELECTION OF CHATSWORTH
BREAD & BUTTER PUDDING FARM ICE CREAMS

A SELECTION OF BRITISH CHEESES - £5.95
biscuits, grapes & celery

SPECIALS BOARD
DON’T FORGET TO CHECK THE BOARD FOR OUR DISHES OF THE DAY

HOMEMADE SOUP HOMEMADE PIE

FRESH FISH OF THE DAY
CREME BRULEE HOMEMADE CRUMBLE

COFFEE, TEAS & INFUSIONS

FILTER COFFEE £1.50 FLOATER £1.95
ESPRESSO £1.50 HOT CHOCOLATE £1.95
AMERICANO £1.95 with marshmallows & cream £2.50
MACCHIATO £1.95 HERBAL INFUSIONS £1.50
CAPPUCCINO £2.50 SELECTION OF TEAS £1.50
LATTE £2.50 Assam, Darjeeling, Earl Grey, Lady Grey

MOCHA £2.50 LIQUEUR COFFEES £4.90

Irish Whisky, Brandy, Kahlua, Tia Maria, Baileys

Please advise us of any special dietary requirements when ordering
and we will do our utmost to accommodate them.

All prices are inclusive of VAT.
Gratuities are left entirely to your discretion
and distributed entirely amongst our staff.



