
LOUNGE CLASSICS
Steak and Egg Hash Strips of Aged Birchstead Rump Steak Fried £18.95
with Onions, Cherry Tomatoes and Potatoes, Spinach, Caper and 
Garlic Dressing, topped with two Fried Eggs.
Beer Battered Haddock Fillet Chunky Chips, £16.95
Mushy Peas, Charred Lemon and Caper Dressing.
Trio of Tony Arber Lincolnshire Sausages Our Local Famous £11.95
Sausages with Buttery Mashed Potato, Red Onion Chutney, 
Crispy Onions and Gravy.
The Lounge Seafood Bread Bowl Baked Sourdough filled £18.95
with Haddock, Salmon, King Prawn and selected Seafood in  
a creamy Dill Sauce, Italian Hard Cheese and side Salad.
The Lakes Homemade Prime Steak and Ale Pie Prime Beef Steak  £17.50
in a rich Ale Gravy with Onions and Mushrooms, served with 
Chunky Chips and Tenderstem Broccoli.
Buttermilk Fried Chicken Crispy Fried Lightly Spiced Chicken £14.95
Breast with House Slaw, Skin on Fries, Chipotle Mayo and 
Barbecue Sauce.

.TAPAS 
Made for Sharing                                                                                                                       

£5.95 for one plate, £17.00 for a Tapas board with your choice of 3.
Artisan Breads with Alioli and Mojo Picon.
Mediterranean Olives The Queen of Olives, Pitted and marinated in Olive 
Oil with Garlic, Red Pepper and Aleppo Pepper.
Patatas Bravas with Mojo Picon and Alioli.
Calamares Lightly Battered Salt and Pepper Squid, served with Alioli.
Panza de Cerdo Pork Belly Bites Slow Pan Roasted in Cider with Fennel 
Seeds and Honey.
Pimientos de Padron Padrón Peppers fried in Olive Oil with Maldon Salt and 
a little Aleppo Pepper, most are sweet, and some are spicy!
Albondigas Traditional Lamb Meatballs, Spicy Tomato Sauce, Whipped Feta, 
Italian Hard Cheese Shavings.
Catalan Chilli Mango Shrimp with Mango, Chilli and Lime Dressing.
Chorizo con Jerez Chorizo cooked with Red Onion, Fino Sherry and Honey.
Alitas de Pollo - Fried Sticky Chicken Wings with Garlic and Hot Honey 
Dressing.

SALADS & COLD PLATTERS
Cafe Lounge Cold Tapas Board for two Artisan Breads, Alioli, £29.95
Mojo Picon, Somala Reserva Serrano Ham, Montenagra Chorizo,
Cured Manchego Cheese, Quince Jelly, Marinated Gordal Olives,
Whipped Feta and Homemade Nachos.

Caprese Salad  Buratta and Cherry Vine Tomatoes on Mixed Leaf  £15.95
Salad, Fresh Basil leaves, Basil Pesto, Toasted Pine Nuts, Olive Oil 
and Balsamic Reduction.
Castile Caesar Salad    £17.95
Herbed Chicken Breast, Serrano Ham and Chorizo on Mixed Leaf 
Salad with Picatoste, Shaved Hard Cheese and Caesar Dressing. 

BREAKFAST
Available until 11am
Lakes Lounge Breakfast Grilled Back Bacon, Tony  £10.95
Arber Lincolnshire Sausage, Hash Brown, Baked Beans, Roasted 
Tomato, Flat Mushrooms, Fried Egg and White or Brown Toast.  

Large Lounge Breakfast Grilled Back Bacon, Tony £15.95
Arber Lincolnshire Sausage, Hash Brown, Baked Beans, Roasted 
Tomato, Flat Mushrooms, 2 Fried Eggs, Bury Black Pudding and 
2 Slices of White or Brown Toast. Available all day.  .   

Veggie Breakfast Sweetcorn Fritter, Hash Brown, Plant Based £10.95
Sausage, Baked Beans, Flat Mushroom, Roasted Tomato, 
Fried Egg and Brown or White Toast.   

Lounge Eggs 2 Poached Eggs served with Hollandaise on a  £9.25
Toasted English Muffin with Grilled Back Bacon or 
Spinach and Mushrooms.   

Smashed Avocado Toast – Toasted Ciabatta with Guacamole,  £10.25
Whipped Feta, Pickled Red Onion, Poached Egg and Hot Honey.  

Granola Bowl Raisin and Almond Granola with Blueberries,  £6.95
Semi Skimmed Milk, Yoghurt and Berry Coulis.  

Breakfast Muffin -Toasted English Muffin sandwiched with £7.95
Grilled Back Bacon, Tony Arber Lincolnshire Sausage, American 
Cheese and a Fried Egg.   

Bacon or Sausage Bap Grilled Back Bacon or £5.25
Tony Arber Lincolnshire Sausage in a Toasted White Bap.   

Triple Stack American Pancakes choice of Grilled  £8.95
Back Bacon and Maple Syrup or Blueberries,      Berry 
Coulis and Honey.  

Toast Choice of 2 Slices of White or Brown Toast  £2.95
with Butter, Jam, Marmalade or Marmite.

REGAÑAS
Mediterranean Flatbread Stacked with Fresh 
Toppings, served warm 

Choripollo Chicken and Chorizo, Smoked Paprika, Pickled Red  £11.95
Onion, Mojo Picon, Alioli, Patatas Bravas, and Garlic Chives.  

Tabouli Bulgar Wheat, Tomato, Fresh Herbs, Red Pepper,  £11.95
Grilled Courgette, Raisins, Chickpeas and Spring Onion topped 
with Two Poached Eggs, Whipped Feta, Pickled Watermelon, 
Red Amaranth Toasted Pine Nuts and Hot Honey.  

Beef Barbacoa Chipotle Pulled Beef, Yoghurt, Italian Hard Cheese,  £11.95
Aleppo Pepper, Guacamole, Chipotle Mayo, Baby Coriander.  

BURGERS
Our Burgers are served in a Pretzel Bun with House 
slaw and Fries or Salad, Birchstead Farm Aberdeen 
Angus Beef Patties 
Add an extra Patty for  £3.45 

Lake Cafe Lounge Burger Griddled Aberdeen Angus Patty, Lettuce,   £11.95
Tomato, Pickled Red Onion, Gherkin and Burger Sauce.

Lake Cafe Lounge Bacon and Cheese Burger Griddled Aberdeen £14.95
Angus Patty, Grilled Back Bacon, American Cheese, 
Lettuce, Tomato, Pickled Red Onion, Gherkin and Burger Sauce.

Choripollo Burger Buttermilk Fried Chicken and Chorizo Relish £14.95
Manchego Cheese, Lettuce, Tomato, Aleppo Pepper, Mojo Picon 
and Alioli.

Beyond Meat Cheeseburger Plant Based Patty, Vegan Smoked £14.95
Applewood Cheese, Lettuce. 

PIZZA 
Hand Stretched Stone Baked Pizza 
Buratta Caprese Cherry Tomatoes, Basil Pesto, Fresh Basil, £14.95
Buratta and our House Tomato Sauce.

Coca de Trampo Mozzarella, Chorizo Sausage, Pork Belly,  £17.95
Lamb Meatballs, Serrano Ham and our House Tomato Sauce.

BOCADILLO                                                                                          

Deli Sandwiches served with a salad garnish 

Texan Brisket Warm Ciabatta, Pulled Chipotle Beef Brisket,  £11.50
Back Bacon, Crispy Onions, Jalapenos, American cheese 
and Onion Jam 

Beets and Buratta Warm Ciabatta filled with Buratta, Roasted £10.25
Beetroot, Cherry Tomatoes, Toasted Pine Nuts and Hot Honey.

Bikini Toasted Ciabatta with Serrano Ham and £11.50
Manchego Cheese with Basil Pesto and quince jelly, drizzled 
with Maple syrup and cinnamon

SIDES 
Garlic Ciabatta  £3.50
Cheesy Garlic Ciabatta  £4.50
Skin on Fries  £4.35
Chunky Chips  £4.35
Sweet Potato Fries  £4.20
House Mixed Salad, Balsamic Dressing  £4.50
Halloumi Fries with Sweet Chilli Dressing  £6.50
Tenderstem Brocoli  £3.9

Vegetarian Vegan Gluten Free
Gluten Free alternative available Organic

The Lounge
AT  M E S S I N G H A M  L A K E S

TRADITIONAL SUNDAY LUNCH 
Available every Sunday from 12 noon – 4pm
Slow Pan Roasted Brisket of Beef Yorkshire Pudding, Roast £16.95
Potatoes, Honey Roast Parsnips, Panache of Seasonal 
Vegetables, Beef Gravy 
Roast Breast of Chicken Homemade Stuffing, Pig in Blanket,  £15.95 
Yorkshire pudding, Roast Potatoes, Honey Roast Parsnips, 
Panache of Seasonal Vegetables, Chicken Gravy 

VEGETARIAN OPTION
AVAILABLE
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PUDDINGS 
Sticky Toffee Pudding  £6.75
with Vanilla Ice-cream and Toffee 
Sauce.  

Churros  £6.75
with Chocolate and Caramel Sauce.  

American Pancakes  £7.25
Vanilla Ice Cream, Blueberries, Berry 
Coulis and Honey. 

Warm Chocolate Brownie £6.95
Vanilla Ice-cream and Chocolate 
Sauce.  

CAKES
Toasted Tea Cake  £2.95
with Butter and Jam.  

Carrot Cake  £4.50

Drizzled Victorian £4.50
Fruit Cake   

White Wines
Bello Tramonto Pinot Grigio – Italy Bottle: £21.95
Straw yellow in appearance, this well balanced  S: £3.90 M: £5.50
Pinot Grigio has a rich fruity aroma. L: £7.50
Luna Azul Sauvignon Blanc – Chile Bottle: £23.50
A burst of passion fruit and guava from this delightful  S: £4.20 M:£5.95
Sauvignon Blanc. A simple lifted floral finish. L: £7.95
Writer’s Block Chenin Blanc – South Africa Bottle: £23.95
A medley of ripe fruits, pear, peach and honeydew melon  S: £4.20 M: £5.75
with zesty, citrus finish. Best served chilled. L: £7.95
Calmel & Joseph Villa Blanche Chardonnay – France Bottle: £29.95
Powerful aromas of acacia flowers, vine peach and aniseed,  S: £4.95 M: £6.95
with elegant notes of vanilla, coconut milk and gingerbread. L: £9.95
Pecorino Terre Di Chieti Dega’ Bio IGP Vignamadre 
– Italy Bottle: £26.95
Floral notes of broom and hawthorn, followed by  S: £4.45 M: £6.25
lemon zest, pear, apple, and freshly cut grass. L: £8.95
Le Jardin Chardonnay – France Bottle: £28.00
Lovely ripe, buttery fruit flavours and aromas of  S: £4.60 M: £6.50
tropical fruit and flowers. L: £9.25
Te Aka Sauvignon Blanc – New Zealand Bottle: £32.95
Aromas of guava and melon interlaced with tomato  S: £5.15 M: £7.25
leaf and ripe nettle greens. L: £10.50
Gavi Di Gavi Il Portino – Italy Bottle: £35.95
Fruity and aromatic with mineral notes and a citrus finish. 

Rosé Wines
Bello Tramonto Pinot Grigio Rosé – Italy Bottle: £24.00
Delicately aromatic and deliciously crisp on the palate. 

Charlie Zin White Zinfandel – USA Bottle: £24.00
Summer fruits and a hint of sweetness on the finish. 

Red Wines
Solino Rosso – Italy Bottle: £25.00
Juicy Italian red with flavours of red fruit and spice. S: £3.50 M: £4.95
 L: £7.25
Luna Azul Merlot – Chile Bottle: £22.50
Aromas of cassis and liquorice. Flavours of plum, sweet spice  S: £3.90 M: £5.50
and chocolate. L: £7.50
Cramele Recas Pinot Noir – Romania Bottle: £27.00
Black cherry, raspberry and cinnamon with medium 
body and dried fruit notes.

Writer’s Block Shiraz – South Africa Bottle: £25.95
Black cherry and plum with peppery flavours. S: £4.60 M: £6.50
 L: £8.95
Baron D’arignac Cabernet Sauvignon – France Bottle: £29.00
Medium bodied red with bramble fruit and plum.

Carlos Serres Rioja Crianza – Spain Bottle: £32.00
Cherry red with flavours of red fruit and liquorice. 
Bodega Piedra Negra Organic Malbec – Argentina  Bottle: £33.95
Red summer fruit aromas with black pepper. Concentrated 
ripe fruit on the palate.

Primitivo Di Manduria Doc Gran Maestro – Italy Bottle: £39.95
Notes of berries, plum jam, chocolate, vanilla and tobacco. 
Aromas of herbs and coffee.

Sparkling
Prosecco, Famiglia Botter D.o.c Extra Dry – Italy Bottle: £30.00
Delicate bready aromas with harmonious flavours of 
mature apple and fresh fruit.

Wine Glass Measures - S: 125ml, M: 175ml, L: 250ml

KIDS MENU 
Lounge Breakfast  £5.95
Bacon, Sausage, Fried or Poached 
Egg, Baked Beans, Hash Brown 
and Toast.

American Pancakes  £5.95
Blueberries, Maple Syrup and 
Raspberry Sauce.

Cheesy Beans on Toast  £2.95

Tony Arber Sausages  £5.95
Baked Beans and Fries.

Meatballs  £5.95
with Tomato Sauce, Patatas Bravas 
and Cheese.

Macaroni Cheese  £5.95
with Garlic Bread.

Hummus  £3.95
with Crunchy Carrot Sticks and 
Breadsticks.

Fish Fingers  £5.95
with Mushy Peas and Fries

Beef Burger  £6.95
in a Bun with Lettuce and Tomato, 
Fries and Baked Beans. 
Add Cheese.  £1.00

Puddings 
Vanilla Ice Cream  £2.10
with Chocolate Sauce.

Chocolate Brownie  £4.95
with Vanilla Ice Cream and 
Chocolate Sauce.

Ice Cream Sundae £5.75
with Blueberries and Raspberry 
Sauce.

EVERY TUESDAY KIDS EAT FREE 5-8pm*

DRINKS
Soft Drinks
Draught Half/Pint  Half/Pint
Coke  £2.30/£3.55 Diet Coke  £2.20/£3.35
Schweppes Lemonade  £2.20/£3.35 

Bottles
Mineral Water  £1.25 Coca Cola  £2.25
Diet Coke  £2.00 Tonic  £1.60
Slim Tonic  £1.60 Red Bull  £3.25
J2O Apple & Raspberry  £2.90 J2O Orange & Passion Fruit  £2.90
Fanta Orange  £2.50 Fruit Shoot  £1.30

Fresh Juices 
Orange 480ml  £3.90 Apple 480ml £3.90

Beer & Cider
Draught Half/Pint  Half/Pint
Carling 4.0% £2.30/£4.50 Heineken 5.0%   £2.75/£5.50
Cruzcampo 4.4%   £3.10/£6.20 Birra Moretti 4.6%  £3.20/£6.10
John Smiths 3.4%   £2.30/£4.50 Guinness 4.1% £2.75/£5.50
Strongbow 4.5%   £2.15/£4.30 Dark Fruits 4.0%   £2.45/£4.90

Bottles/Cans
Peroni 5.0%  £3.90 Madri 4.6%   £3.25
Corona Extra 4.5% £4.95 Guinness 0% £4.50
Budweiser 4.8%  £3.90 Heineken 0%  £2.50
Old Mout Berries & Cherries 4.5%  £5.60 Old Mout Berries & Cherries 0%   £5.20
Old Mout Pineapple & Raspberry 4.5% £5.60 Old Mout Strawberry & Apple 4.5% £5.60
Old Mout Kiwi & Lime 4.5% £5.60

Spirits 25ml/50ml  25ml/50ml
Smirnoff Vodka  £3.00/£4.50 Grey Goose Vodka  £4.50/£6.00
Absolute Vanilla, Wild Berry, Mango   £4.00/£7.00
Bacardi  £3.00/£4.50 Captain Morgan Spiced Rum  £3.50/£5.25
Malibu  £3.00/£4.50 Gordon’s Gin  £3.00/£4.50
Gordon’s Pink Gin  £3.50/£5.25 Hendrick’s Gin  £4.50/£6.75
Whitley Neill Gins Rhubarb, Pineapple, Raspberry, Watermelon £3.75/£5.25
Bombay Sapphire  £3.50/£5.25 Dark Rum  £3.00/£4.50
Southern Comfort  £3.00/£4.50 Kraken  £3.50/£5.25
Tia Maria  £3.00/£4.50 Disaronno £3.00/£4.50
Archers  £3.00/£4.50

Whisky 25ml/50ml  25ml/50ml
Bowmore  £4.00/£7.00 Jack Daniel’s  £3.75/£5.25
Glenfiddich  £3.50/£6.50 Jameson  £3.00/£4.50
Haig Club £3.25/£6.00 Dalwhinnie  £4.00/£7.00
Bell’s  £3.00/£4.50 Monkey Shoulder  £4.00/£7.00

COFFEES & TEAS
Coffee
Espresso  £2.75 Americano  £3.40
Latte  £3.80 Cappuccino  £3.80
Flat White  £3.90 Mocha  £4.05
Hot Chocolate  £3.80 Add Flavoured Syrups  95p
  Hazelnut, Almond, Vanilla, 
  Salted Caramel

Iced Coffee
Iced Americano  £3.65 Iced Latte  £4.05
Salted Caramel Latte  £4.95 Vanilla Latte  £4.95

Tea
Pot Of English Breakfast Tea  £2.85
Herbal Teas  £3.15
Decaf, Chamomile, Earl Grey, Lemon and Ginger, Peppermint, 
Strawberry and Raspberry, Jasmine Green Tea, Pure Green Tea

EVERY WEDNESDAY 2-for-1 DRINKS
including Coffee and Tea!

* One kids meal free with one adult 
meal purchased over £11.50

Cocktails
Pina Colada £7.50
A moreish blend of rich coconut cream, 
white rum and tangy pineapple

Pornstar Martini £7.95
A mouthwatering mix of vodka, vanilla 
and passion fruit, with a shot of fizz.

Strawberry Daiquiri  £7.95
Scrumptious strawberry combined with 
white rum, lime juice and sugar syrup.

Mojito  £7.25
A bittersweet blend of white rum, 
sugar, lime juice, soda water and mint.

Espresso Martini   £8.25
Espresso, vodka and coffee liquor form 
this delectable symphony of flavours.

 
Margarita £7.95
Tequila, triple sec and lime create an 
explosion of sharp, refreshing flavours.

Cosmopolitan £7.50
This classic cocktail combines vodka, 
Cointreau, cranberry juice, and lime juice. 

Zombie  £8.25
A colourful combination of white and 
dark rum, lime and pineapple juice.

Bramble  £7.95
An exquisite blend of crisp gin, zesty 
lemon, sugar syrup, and blackberry liquor.

Strawberry Woo Woo   £7.95
A harmonious blend of strawberry, 
peach schnapps, vodka and cranberry juice.


