
Subject to change 

Sunday Menu 
Small Plates 
Roast White Onion & Parsnip Soup with Herb Oil & Sourdough (VG)	 	 	 	 £7.50 
Crispy Pork & Homemade Sweet Chilli Salad	 	 	 	 	 	 	 £6.50 
Cornish Mussels with Cream, White Wine, Garlic & Herbs with Sourdough	 	 	 £9.00	   
Baked Camembert with Honey and Garlic with Toastines & Apple Chutney (V)	 	 £8.00  
 

Sunday Roast 
Roasts are served with a portion of roasted potatoes, roasted carrots and parsnips,  
buttered savoy cabbage, beef bone & roast vegetable gravy, and a Yorkshire pudding.	  

Braised, Rolled & Pan Roasted Wild Venison Haunch & Shoulder	 	 	 	 £25.95 
Roasted Rump of Herefordshire Beef, Served Pink	 	 	 	 	 	 £25.95 
Rolled Pork Belly, Braised, Pan Fried and Oven Finished		 	 	 	 	 £24.95 
Pan Roasted Chicken Wrapped in Parma Ham 	 	 	 	 	 	 	 £21.95 
Garlic & Herb Butternut Squash Roast with Tomato & Roast Pepper Ragu (VG)	 	 £16.95 

Sides & Extras 
Cheesy Leeks	 	 	 	 	 	 	 	 	 	 	 £4.95 
Pigs in Blankets	 	 	 	 	 	 	      	 	 	            £4.95 
Extra Vegetables Portion	 	 	 	 	 	 	 	 	 	 £3.50 
Extra Yorkshire Pudding	 	 	 	 	 	 	 	 	 	 £2.00 
Extra Gravy	 	 	 	 	 	 	 	 	 	 	 	 £2.50 

Dessert  
Millionnaires Chocolate Torte (VG)	 	 £7.00 
Baileys Creme Brûlée with Malted Vanilla Ice Cream	 	 	 	 	 	 £7.00 	 
Chocolate & Orange Teacake Sponge	 	 	 	 	 	 	 	 £7.00  
White Chocolate & Raspberry Cheesecake with Strawberries & Cream Ice Cream	 	 £7.00	 

Affogato | Double Espresso Ice Cream with a Shot of Espresso		 	 	 	 £6.00 
Kentish Ice Cream | 1, 2 or 3 Scoops	  	 	             	          £3.50 | £5.50 | £7.50 
Variety of flavours available, please ask your server

The Lantern Inn 

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

Our food is prepared in a kitchen where 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. 
Due to rising costs in produce we regrettably have had to reflect this in our pricing. We do hope that should the costs go 

down in the future that we can adjust our pricing accordingly. Thank you for your understanding.


