
 

Summer Lodge 
Country House Hotel, Restaurant and Spa 

 

Luncheon Menu 
   Starters 

 
Summer Lodge Salad of Winter Leaves with Dorset Blue Vinny, Oven Dried Cherry Tomato  

and Sherry Vinaigrette 
 

Maple Cured Gressingham Duck Breast with Butternut Squash, Spiced Pistachios and Ruby Port 
 

Local Shellfish Bisque with Fennel and Tempura Fried King Prawn 
 

 Grilled Local Mackeral Fillet with Marinated Beetroot and Shallot Dressing 
 

Main Courses 
 

Pan Seared Calves Liver with Creamed Potatoes, Red Onion Marmalade  
and Woodland Mushrooms  

 
Pan Seared Cornish Bream with ‘Thai’ Risotto, Wilted Bok Choi and Soy Foam 

 
Grilled Breast of Corn Fed Chicken with Fondant Potato, Roasted Shallots and Creamed Cabbage 

 
Handmade Potato Gnocchi with Celeriac, Ruby Chard and Shaved Parmesan 

 

Desserts 
 

Steamed Treacle Sponge, Vanilla Custard 
 

 Crispy Banana Fritters with Caramel Sauce and Salted Peanut Ice Cream 
 

Our Famous selection of 27 Artisan British Cheeses, 
(Supplement of £9.00 if taken as an extra course) 

 
Selection of Our Own Ice Creams and Refreshing Sorbets 

 
2 Courses £24 
3 Courses £28 

All Prices are inclusive of VAT at the current rate 
 

 

 


