
L AVA  S T O N E  
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3  C O U R S E  W I T H  
O U R  F E S T I V E  C O C K T A I L  O N  A R R I VA L

Drinks packages available – please see our menu.

FROM £31.95 PER PERSON

STARTERS

Baked camembert with cranberry, 
walnuts & rosemary. Served with crusty bread V

(G/F available upon request)

Red wine glazed chorizo bites
Served with sourdough boule

(G/F available upon request) 

Spiced potted crab
Served with crusty bread

Sheese, spring onion & garlic bake
Served with crusty bread VG

(G/F available on request)

Creamy mushrooms with crusty bread V  
(G/F available on request)

MAIN EVENT
Served with our signature mixed salad,  

trio pot of dips including our house garlic butter  
& triple dipped chunky rustic chips

10oz Rump

 10oz Sirloin  
(+£7.00 supplement)

 10oz Rib-eye  
(+£8.50 supplement)

8oz Fillet  
(+£16.00 supplement) 

20oz T-bone  
(+£17.00 supplement)

BEEF NOT YOUR THING?

Sticky glazed spiced chicken breast
Served with creamy mash & sautéed greens

Rosemary & garlic lamb rump
Served with truffled mash & sautéed greens

(+£3.50 supplement)

THE REST

Salmon with pomegranate molasses  
& parsley butter

Served with creamy mash  
& sautéed greens

Spiced halloumi & crispy courgette stack  
with honey whisky drizzle V
(G/F, VG available on request)

DESSERTS
All served with a choice of fresh cream  

or Madagascan ice cream

Baileys cheesecake topped  
with brandy snaps crumble 

Salted caramel brownie roll

Frosted berry blondie

Chocolate &  
clementine torte VG,G/F



T&CS
OFFER AVAILABLE FROM 6TH  
NOVEMBER – 31ST DECEMBER 2023 
A discretionary 10% service charge will be added to  
your bill for all bookings of 6 or more, please note all 
proceeds are spread between the whole team. All our 
food is prepared in our kitchen where cross contamination 
may occur and our menu descriptions do not include 
all ingredients, if you have any questions, allergies or 
intolerance’s, please speak with your server before ordering. 
Full allergen information available upon request.  
Please also note we use a separate fryer for all gluten free 
options. Some of our dishes include alcohol –  
please ask a team member for further details.


