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TO BEGIN 

Jersey Rock Oysters 
£3.50 Each 

6  f or  £18, 12 for £34  
 

West Mersea Oysters 
£4.50 Each 

6  f or  £24, 12 for £42  
 

A l l  s e r v e d  w i t h  M i g n o n e t t e ,  T a b a s c o  a n d  L e m o n  
 
 

STARTERS  

Soup of the Day  –  £8  
H o m e m a d e  S o u r d o u g h ,  W h i p p e d  B u t t e r  

Pan-Seared King Scallops  –  £19  
P e a  P u r é e ,  C h a r r e d  C o r n  

Gin-Cured Sea Trout –  £13 
A v o c a d o  P u r é e ,  D i l l ,  S e e d  C r a c k e r  

Barbecued Short-Rib of Walton Lodge Beef –  £14  
R o s c o f f  O n i o n ,  B o n e  M a r r o w  C r u m b ,  H i s p i  C a b b a g e  

Chicken Liver Parfait  –  £12      
W a l t o n  L o d g e  O r c h a r d  F r u i t  C h u t n e y ,  H a z e l n u t  &  T a r r a g o n  G r a n o l a ,  B r i o c h e  

Yorkshire Fettle –  £12  
W a l t o n  L o d g e  H e r i t a g e  T o m a t o ,  G r i l l e d  P e a c h ,  R o m e s c o  S a u c e ,  T o a s t e d  A l m o n d  C r o u t e  

Roasted Courgette  –  £12 
C r e a m e d  G o a t ’ s  C h e e s e ,  C a p o n a t a ,  B u c k w h e a t  C r u m b  

 
 
 

THE DINNER MENU 



 

All our dishes are freshly prepared and cooked to order, please note that some dishes may have a longer wait time. 

Please inform a member of our team on arrival of any specific dietary requirements, intolerances or allergies. Some dishes can be adapted, 
 please ask a member of the team who will be delighted to assist you. We regret that we cannot guarantee our dishes are totally nut-free. 

Thank you, we appreciate your support and custom. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  

MAIN COURSES 

Butchers Cut of  Walton Lodge Lamb –  £34  

P r e s s e d  P o t a t o ,  R o m e s c o ,  R e d c u r r a n t  &  R o s e m a r y  J u s  
P l e a s e  s p e a k  t o  a  m e m b e r  o f  t h e  t e a m  

Duo of Free-Range Packington Pork – £31   
B r a i s e d  B e l l y ,  P a n c e t t a  W r a p p e d  L o i n ,  A p r i c o t  P u r é e ,  C a v o l o  N e r o ,  C r e a m e d  P o t a t o   

Free Range Packington Chicken Supreme –  £29  
F o n d a n t  P o t a t o ,  W i l d  M u s h r o o m ,  C o u r g e t t e  &  T a r r a g o n  F r i c a s s é e ,  R o a s t i n g  J u s  

Roasted Breast of  Creedy Carver Duck –  £32 
R o s t i  P o t a t o ,  R o a s t e d  B e e t r o o t ,  B e e t r o o t  P u r é e ,  W a l n u t ,  O r a n g e  R e d u c t i o n  

Fish of the Day – Market Price  
P l e a s e  s p e a k  t o  a  m e m b e r  o f  t h e  t e a m   

Dover Sole – £42  
C r e a m e d  P o t a t o ,  S a u t é e d  G r e e n s ,  L e m o n  &  C a p e r  B e u r r e  N o i s e t t e  

Honey Roasted Walton Lodge Aubergine –  £26  
W a l t o n  L o d g e  B a s i l  P o t a t o e s ,  P i p e r a d e ,  S a l s a  V e r d e   

Garden Pea, Broad Bean and Mint Risotto – £24  

B a r o n  B i g o d ,  A l m o n d  C r u m b  

 

SALADS 

Salmon or Chicken Caesar Salad - £15 
Baby Gem Lettuce, Herb Croutons, Parmesan, Caesar Dressing 

Goat’s Cheese, Beetroot and Butternut Squash (V) - £14 
Giant Couscous, Pomegranate, Compressed Pear, Citrus Vinaigrette 

Seared Tuna Salad - £16 
Tenderstem Broccoli, Toasted Seeds, Roasted Walnuts, Avocado, Quinoa, Walton Lodge Soft Boiled Egg 

 

SIDES 

Walton Lodge Garden Vegetables Dressed in Basil and Garlic Butter (V) - £7 

Thai Ribbon Salad, Pomegranate, Roasted Peanuts, Yuzu Dressing (GF/VG) - £6 

Sautéed New Potatoes Dressed in Seasonal Herb Pesto, Broad Beans and Peas (X) - £7 

Triple Cooked Chips, Garlic Aioli (GF/VG) - £5 

Tender Stem Broccoli, Toasted Almonds (GF/VG) - £6 

Mixed House Salad, Vinegarette Dressing (GF/VG) - £5 

WALTON LODGE STEAKS 

10oz Sirloin –  £35  
R e c o m m e n d e d  t o  b e  s e r v e d  M e d i u m - R a r e  

10oz Rib-Eye –  £38 
R e c o m m e n d e d  t o  b e  s e r v e d  M e d i u m 

8oz Fil let  –  £40 
 R e c o m m e n d e d  t o  b e  s e r v e d  R a r e  

 
O u r  s t e a k s  a r e  s e r v e d  w i t h  C o n f i t  M u s h r o o m ,  V i n e  T o m a t o ,  W a t e r c r e s s ,  T r i p l e  C o o k e d  C h i p s  

16oz Walton Lodge Chateaubriand ( F o r  t w o  t o  s h a r e )  –  £90 
R e c o m m e n d e d  t o  b e  s e r v e d  R a r e  

S e r v e d  w i t h  a  c h o i c e  o f  t w o  s i d e s  a n d  t w o  s a u c e s  

Steak Sauces –  £5  

C h o o s e  f r o m  B é a r n a i s e ,  C h i m i c h u r r i ,  D o v e d a l e  B l u e  C h e e s e ,  D i a n e  o r  P e p p e r c o r n  

 
SIDES  

Buttered Seasonal Greens –  £8 

Honey-Glazed Carrots –  £7 

Parmesan Mashed Potato –  £8 

Rosemary Sautéed Potatoes – £7 

Pesto Green Beans – £8 

House Salad – £7 

Triple Cooked Chips –  £8 

 
 



 

All our dishes are freshly prepared and cooked to order, please note that some dishes may have a longer wait time. 

Please inform a member of our team on arrival of any specific dietary requirements, intolerances or allergies. Some dishes can be adapted, 
 please ask a member of the team who will be delighted to assist you. We regret that we cannot guarantee our dishes are totally nut-free. 

Thank you, we appreciate your support and custom. 
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