
The Lemon Tree Evening Menu 
Served Monday to Thursday, 5pm-10pm  
Available up until 15th April 2012 
 
Mini Morsels 
Marinated olives                 £2.50 
Garlic & basil baked ciabatta                       £2.95 
Honey & mustard cocktail sausages                       £4.25 
Homemade houmous & grilled pitta bread            £2.95              
                      

Starters 
Duck spring rolls & a Hoi sin dip                      £5.50 
Smoked salmon & a horseradish mousse               £5.95 
  with King prawns & a dill dressing          
Roasted field mushroom topped with                    £5.50          
  brie & basil crumb with a baby-leaf 
  salad & pesto                   
Leek & smoked Applewood cheddar tart               £5.50 
& a baby-leaf salad                                              
Lemon Tree fish cakes served with salad               £4.95 
& chilli mayonnaise            
 

Mains 
Liver & bacon with onion gravy                            £9.50      
  & mashed potatoes                
Roasted pork tenderloin with mashed             £12.95 
  potatoes & a creamy mustard sauce           
Suffolk chicken breast with Dauphinoise             £12.50  
  potatoes, spinach & a creamy thyme jus                
Fillet of sea bass on crispy potatoes,             £14.95 
  spinach & served with a caper butter sauce                
Roasted lamb rump with green peas, bacon         £14.95 
  & sautéed new potatoes, with a mint jus  
Layered courgette, aubergine & roasted                 £9.50 
  pepper lasagne with basil & goats cheese  
  served with a side salad                                        
Mushroom ravioli in a creamy garlic                    £10.95 
  & spinach sauce              
 
Side orders, enough for two at £3 each 
Skinny fries, Seasonal vegetables 
Chunky chips, Side salad, Mashed potatoes 
 
 
 
 
 
 

Evening Set Price Menu  
2 course £14.50, 3 course £18.50   

Starters 
Soup of the day served with crusty bread  
Local pork farmhouse-style terrine  
with red onion chutney & toasted bread 
Feta cheese salad with olives & croutons 
Mains 
Award-winning bangers & mashed potato 
with onion gravy 
Fillet of salmon, new potatoes, spinach  
& a dill dressing  
Tomato & basil Orecchiette pasta  
with mozzarella & basil  
Desserts 
Bread & Butter pudding with crème anglaise 
Lemon sorbet with homemade shortbread 
Chocolate pot with homemade shortbread 
 

Desserts - all £5.50 
Homemade chocolate brownie with cherries & extra 
thick cream 
Forest fruit cheesecake with raspberry coulis 
Sticky toffee pudding with toffee sauce  
& praline ice-cream  
Vanilla crème brulee served with  
homemade shortbread 
Homemade ice-cream with homemade shortbread:  
Cookie & cream, Butterscotch, Chocolate, Vanilla 
1 scoop  £1.95       2 scoops           £2.95 
3 scoops  £3.95       4 scoops           £4.95 

 
Cheese 
Farmhouse cheese, grapes, crackers & chutney 5.95 
 

 
 
  

From 8th April we will be opening for Sunday 
Lunches, 12.00pm - 3.00pm  
Serving traditional roasts & a selection of light lunches - please 
book to avoid disappointment! 
 
Music Nights are back! Book early! 
Sunday 8th April - Joy Ellis 
Party menu, music all evening 
2-courses 15.95, 3-courses 19.95 


