
GF Gluten Free
GFO Gluten Free Option available
V Vegetarian
VG Vegan

If you have any food related allergies please inform a member of staff at the time of ordering. 

All prices displayed are Member’s prices. 
If you are visiting Lake Yard on a temporary Visitor’s Pass or as a Visiting Vessel, you meal will be charged at Visitor’s rates (add 20%).

Telephone: 01202 676 953
Email: food@lakeyard.com

Starters 
Marinated Nocerella Olives, Artisan Bread Rolls, Whipped Butter, Smoked Paprika & Balsamic Glaze with Olive Oil 	 10.95 

Moules Marinère, with Lemon, Artisan Bread Rolls (GFO) 	  12.95 .......................................................................................................................................

Lamb Kofta, with Mint Yoghurt and Dressed Mixed Leaf Salad 	  12.95 ..........................................................................................................................

Confit King Prawns, in Garlic & Olive Oil, Artisan Bread Roll 	  14.50 ..................................................................................................................................

Creamy Burrata, Heritage Tomatoes, Basil Oil & Aged Sherry Vinegar	  11.50 .............................................................................................................

Seafood Sharing Platter, Crevettes, Salt & Pepper Squid, Smoked Salmon,  
Baby Gem Prawn Rose, Mackerel Paté with Artisan Bread Rolls 	  38.50 ......................................................................................................................

Feta & Olive Salad, Lebanese Flatbread, Paprika Oil & Lemon Dressing 	  10.95 .......................................................................................................

Spanish Crevettes, Cooked in a Lemon & Garlic Parsley Butter with Artisan Bread Rolls	  14.50 ..................................................................

Smoked Duck Breast Salad, Pickled Raspberries, Rocket & Parmesan Salad	  14.25 ............................................................................................

Main Courses 
Supreme Of Chicken, Chive Mash, Pesto Cremoso Sauce, Asparagus Spears	  24.00 ..........................................................................................

Greek Style Lamb Meatballs, Tzatziki, Feta & Chilli Oil with Lemon, Parmesan & Garlic Skin on Chips (GFO)	  20.95 ....................

Moules Marinère, with Lemon, Artisan Bread Rolls and Skin on Fries (GFO) 	  25.25 ............................................................................................

Local Dressed Crab, Dressed Mixed Salad, Artisan Bread, Skin on Fries and Lemon Mayo (GFO)	  27.50 ...............................................

Dorset Crab & Lobster Ravioli, Lobster Bisque, Fresh Sea Herbs with Rocket & Parmesan Salad 	  24.25 ..............................................

Fillet of Seabass, Lightly Battered in Tempura, Chilli & Garlic New Potatoes,  
Baby Roasted Vegetables, Pickled Rainbow Slaw with Thai Green Cream Sauce	  26.95 ..................................................................................

Beer Battered Haddock Fillet, Skin on Chunky Chips, Minted Mushy Peas, Homemade Tartar Sauce (GFO)	  19.25 .....................

20oz T-Bone Steak, Grilled Tomato, Garlic & Rosemary Fries, Peppercorn Sauce	  43.50 ...................................................................................

Grilled Octopus, Sauteed Potatoes, Mixed Olive Salad, Romesco Puree, Sea Herbs & Paprika Oil 	  26.50 ............................................

45oz Tomahawk Steak, Grilled Tomatoes, Grilled Lettuce Wedge,  
Seasonal Vegetables, Peppercorn Sauce, Garlic and Rosemary Fries (TO SHARE)	  95.00 ................................................................................

Burgers & Sides 
6oz Sirloin Steak Burger, Emmental Cheese, Streaky Bacon,  
Toasted Brioche Bun, Burger Sauce, Pickled Gherkins & Skin on Fries 	  20.95 .........................................................................................................

Prawn Marie Rose Salad, Marie Rose Sauce, Baby Gem, Tomato with Dressed Mixed Salad (GF)	  15.95 ................................................

Chicken & Bacon Caesar Salad, Grilled Chicken Breast,  
Streaky Bacon, Caesar Sauce & Baby Gem with Croutons (GFO)	  16.95 ........................................................................................................................

Trio of Slider Burgers, Sirloin Beef Burger with Burger Sauce, Jerk Chicken Burger  
with Sweet Chilli Sauce, Fried Halloumi Burger with Red Onion Chutney, Frites, Mixed Salad & Coleslaw	  38.00 .........................

Side Dishes
Frites, Chunky Chips (VG) (GF)	  4.50 .................................................
Truffle & Parmesan Fries (GF)	  5.95 ...................................................
Garlic & Rosemary Fries (VG) (GF)	  5.50 ..........................................

Garlic Butter Greens (V) (GF)	  4.65 ....................................................
Buttery New Potatoes (V) GF)	  4.50..................................................


