
SAN GIORGIO                     175ML   £7.00
Pinot Grigio Rose, Venezie IGT
        

  
 LUNCH SET

MENU

 L A K E S  
R E S T A U R A N T

STARTERS

DESSERT

2 COURSES £20
 3 COURSES £25 

MAIN COURSE

@hempsteadhouse

*(may contain traces of gluten)
rocket & parmesan salad, triple cooked

chunky chips, green peppercorn 
OR 

Bordelaise sauce 

PAN FRIED 8OZ (GF)*
RIBEYE STEAK  
(£5 supplement)

CHEESE & BISCUITS

CHERRY PARFAIT

WINE BY THE GLASS

LOMAS CARERRA            175ML    £7.00
Sauvignon Blanc, Chile      

CALVISANA                       175ML     £7.00
Pinot Grigio, Venezie IGT

PINK ORCHID                      175ML  £7.00
Zinfandel, California

LOMAS CARERRA              175ML   £7.00 
Cabernet Sauvignon, Chile         
TEMPUS TWO                     175ML    £7.00
Merlot, Hunter Valley, Australia                   

CHAPEL DOWN BRUT      125ML 
Tenterden
Kent £13.00

LA FORNARINA NV           125ML
VALDOBBIADENE DOCG                   
Prosecco 
   

£9.00

SPARKLING WINE

CHAPEL DOWN                   125ML
SPARKLING ROSE            
Tenterden
Kent £13.00

ZENO, SPARKLING WINE, SPAIN
0.3 % ALCOHOL                     125ML            
Prosecco 
   

£8.00

SIDES

TENDERSTEM BROCCOLI WITH TOASTED

FLAKED ALMONDS (GF/DF/VG/V) £5.25

BUTTERED NEW POTATOES £4.95

CHUNKY TRIPLE COOKED CHIPS  £4.95                                                                

kaffir lime sorbet

KENTISH STRAWBERRY CRÉME
PATISSERIE TART (V)

A choice of 3 from our 
selection of British cheeses

MONDAY 
TO 

FRIDAY

CHILLED TOMATO GAZPACHO
(DF, V, GF)

red pepper and cucumber brunoise,
confit garlic focaccia

£3.00 supplement 

SEARED COD (GF)*
*(may contain traces of gluten)

pomme anna chips, warm vermouth
gribiche, pedro ximenez gel, mushy

peas, batter bits

BUFFALO BURRATA 
(GF, V)

Heritage tomatoes, black olives,
basil pistou, parmesan crisp

poached cherries, vanilla sponge
crumb, Italian meringue

KOMBU SEAWEED CURED WILD
BASS  (DF, GF)

split tiger milk dressing, whipped
avocado, coriander cress, coriander oil

arrabiata sauce, 
rocket and Parmesan salad

RICOTTA AND BLACK PEPPER
GNUDI (GF, V)       
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