
2 courses £36.95 /  3 courses £44.95

Booking by telephone only. £20 deposit per person required to book.

STARTERS

Heritage beetroot carpaccio, warm goats cheese, walnut and cranberry, chicory 

Crispy panko breaded chicken, carrot, cucumber and mouli ribbons, shredded Chinese leaf, 
satay sauce, lotus root crisp

Seared scallops, white crab and crayfish croquette, baby gem, Marie Rose and charred lemon 
+£7

White onion and thyme soup, compound butter and warm homemade bread

MAINS

10oz ribeye, roasted vine tomatoes, sauteed Paris brown mushrooms, twice cooked chips, red 
wine jus

Vadouvan-roasted cauliflower, Harrisa and date gremolata, spiced broth 

Pan roasted cod loin, lobster and crayfish beurre blanc, samphire, caper and dill potato 
terrine

Roasted haunch of venison, confit heritage carrot, fondant potato, rosemary and red wine jus

8oz Staffordshire beef burger topped with streaky bacon, brie, fig marmalade, sage mayo, 
served with seasoned fries

DESSERTS

Bailey’s cheesecake with dark chocolate ganache, coffee ice cream

Black forest creme brulee with chocolate chip shortbread 

Mince meat crumble tart, clotted cream ice cream, mulled wine syrup

Local and continental cheese, Chef’s homemade festive chutney, crusty bread, biscuits and 
butter +£5

AT THE LESTERS ARMS

Boxing Day



