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From the bar	  
House Candied Mixed Nuts or Mixed Marinated Olives (VG)	 	 	 	 	 	 £3.50 
Sourdough with Anchovy Butter	 	 	 	 	 	 	 	 	 £4.50 
Homemade Sausage Roll with Black Pudding & Parmesan	 	 	 	 	 	 £5.00 
 
Small plates 
Large Hot Homemade Sausage Roll with Black Pudding & Parmesan, Mustard & Pickles	 	 £7.00 
Potted Chicken Liver and Cointreau Paté with Toasted Sourdough	 	 	 	 	 £7.00 
Baked Camembert with Garlic & Thyme with Sourdough Toastines (V)	 	 	 	 £8.00 
Sea Salt and Malt Cured Loch Fyne Salmon, Charred Lemon and Sourdough Toast                         £8.50 
Haggis, Neaps and Tatty Bon Bons, Whiskey Cream 	Sauce, Parsnip Crisps		 	 	 £7.00 

Main Plates 
Moules et Frites - Cornish Mussels in Garlic and Cream Sauce with Seasoned Fries	 	 	 £16.00 
10oz Sirloin - 30 Day Dry Aged Steak with Whiskey Peppercorn Sauce, House Seasoned Fries,	 £28.00 
Roasted Vine Tomato and Dressed Salad 
Fennel & Cumin Beer Battered Bream with Seasoned Fries, Garden Peas and 	 	 	 £18.00 
Pickled Leek Tartare 

Braised Beef Short Rib in Bone and Root Vegetable Demi Glace, Seasonal Vegetables and	 	 £18.00 
Garlic Sautéed Potatoes 	 	 	 	 	 	 	 	 	 Add Rib £6.00 
Smoked Haddock, Root Vegetable Mash, Light Cullen Skink Sauce	 	 	 	 	 £21.00 
Slow Roast Rolled Venison Breast, Sautéed Potatoes, Juniper & Redcurrent Demi-Glace Sauce	 £22.00 
Vegetarian or Vegan special available, please ask your server		 	 	 	 	 £16.00 

Burgers & Stonebaked Pizzas 
Thai Inspired Veggie Burger - Chilli, Lemongrass and lime with Vegan Parmesan Dust (VG)	 	 £15.00 
Lantern Burger - Cheese, House Relish, Tomato, Lettuce, House Fries                                 		 £16.00 
Double Stack Lantern Burger - Cheese, House Relish, Tomato, Lettuce, Crisp Parma Ham 		 £22.00     
House Seasoned Fries 
Margherita Pizza - San Marzano Tomato Marinara with Fior di Latte Mozzarella & Basil (V, VGO)	 £13.50 
Salami Pizza - San Marzano Tomato Marinara with Salami and Fior di Latte Mozzarella	 	 £17.50 

Sides 
Seasoned Fries (VG) or Seasonal Salad (VG)	 	 	 	 	 	 	 	 £4.00 
Garlic & Rosemary Sautéed Potatoes	 (VG)	 	 	 	           	           £4.50 | £8.00 to share 

Dessert 
Mint & Marmalade Creme Brûlée 	 	 	 	 	 	 	 	 	 £5.50  
Millionaires Shortbread Torte	 	 	 	 	 	 	 	 	 	 £7.00 
Cranachan- Whipped Cream, Raspberries, Honey, Toasted                                                              £8.00 
Affogato | Double Espresso Ice Cream with a Shot of Espresso 	 	 	 	 	 £6.00 
PennyLicks Farm Ice Cream | 1, 2 or 3 Scoops	  	             	 	 £3.50 | £5.50 | £7.50 
All of our ice cream is handmade in Kent in small batches using the very best ingredients.

Kindly note that table service incurs a 12.5% service charge.  
 

Our food is prepared in a kitchen where sesame, nuts, gluten and other known allergens may be present. Dish descriptions do not 
include all of the ingredients used to make the dish. If you have a food allergy please speak to your server prior to placing an order for 

reference to each dishes allergen sheet.

The Lantern Inn 


