
 
 

DINNER Á LA CARTE 
 
Starters 
 
Glazed Goats Cheese on a bed of Rhubarb Compote  
with a Hazelnut Dressing 

5.80

 
Char Grilled Asparagus wrapped in Parma Ham with a Poached Egg  
and Hollandaise Sauce 

 6.50

 
Confit of Duck Terrine with Cucumber Spaghetti, Sesame Snaps  
and Hoi Sin Sauce 

6.95

 
Teriyaki seared Tuna with Wilted Pak Choi and a Stem Ginger Syrup  7.25
 
Pan Fried Scallops and Tiger Prawns with Sautéed Leeks  
and a Honey and Lemongrass Cream 

5.95

 
Plum Tomato and Mozzarella Salad with Toasted Pine Kernels  
and a Basil Pesto Dressing 

5.80

 
Cream of Broccoli Soup with a Walnut and Stilton Crouton 5.95
 
Sweet Potato and Coconut Soup with Crème Fraiche and Hunter Chips 5.95
 
 
Main courses   
 

Roast Rump of Lamb with a Celeriac Dauphinoise, Braised Red Cabbage  
and a Tarragon and Cranberry Jus 

 18.50

 
Medallions of Pork Fillet with an Apple and Potato Crush, Baby Vegetables 
and a Lentil, Cherry Vinegar Glaze  

16.75

 
Pan Fried Beef Fillet Navaraise with White Noodles and Stir Fry Vegetables 20.50
 
Smoked Chicken and Asparagus Lasagne with Chive Cream  16.50
 
Seared Sea Trout with a Saffron Risotto and Sauce Vierge 18.40
 
Roasted Cod Fillet with a Chorizo and Butterbean Ragu and a Parsley Butter 16.25
 
Caramelised Shallot Tart Tartan with a Pine Nut and Wild Roquette Salad 11.25
 
Blue Cheese Soufflé on a bed of Sprouting Broccoli  
with Oyster Mushroom Sauce 

12.50

 

    
 



 
 

DINNER Á LA CARTE 
 
 
Grills 
 
Aberdeen Angus Fillet 20.50
 
Scottish Sirloin  18.50
 
Chicken Supreme 16.25
 
Scottish Salmon 16.50
 
All served with Home Made Chips, Portobello Mushroom, Watercress and Grilled 
Tomatoes 
 
      
Side dishes   

   
Sautéed Potatoes 2.50  
  
Creamed Mash Potato 2.50  
  
Medley of Seasonal Vegetables 2.50  
  
Mixed Leaf Salad 2.50  
 
 

 

 
 
 
 
 
 
 
 
 
 
 
 

It is the policy of Five Lakes to not knowingly use genetically-modified ingredients.  

Some food items may contain nuts or traces of them.  

Please speak to a member of our staff before ordering if you have any food allergies. 

 

All prices are in £ sterling and are inclusive of Value Added Tax at the standard rate.  

 

 Service Charge is not included and is left at your discretion. 

 

    
 


