
Lilliput Farm Kitchen

 Lunchtime Set Menu

Please inform a member of staff of allergies or intolerances.
Please be aware that while every precaution is taken, we cannot guarantee all our

products are 100% free from cross-contamination.
GF = Gluten Free / GFO = Gluten Free on request

VG = Vegan / VGO = Vegan on request

Choice of a 2-course or 3-course meal.

2-course - £30 per person
3-course - £35 per person

Dark chocolate & miso crémeux, cocoa nib tuille, salted

caramel icecream (VGO, GF)

Eton mess, french meringue, strawberry compote, vanilla

icecream (GF)

Teriyaki glazed aubergine, tender-stem broccoli, chilli,
coriander (VG, GF)

Lilliput Farm beef burger, brioche bun, organic cheddar,
house pickles, house ketchup, triple cooked chips (GFO)

Lilliput Farm beef scotch egg, piccalilly ketchup (GF)

Garden pea & courgette gazpacho, crispy potato rosti (VG,

GF)

Marinated heritage tomatoes, green olive tapenade,
croutons, basil (VG, GFO)

Pan-fried fish of the day, butterbean & chorizo stew, kale

(GFO)

Includes a 125ml glass of Les Tours de Peyrat Red Bordeaux
or Chateau de Gaure Chardonnay, or soft-drink/mocktail.

Local cheese, onion jam, Lilliput Bresaola, house crackers

crackers (GFO)

Something sweet

Something light

Something filling


