
LUNCH
Available Monday-Friday  |  Two courses for £15, three courses for £18.50

|   F O R E S T  LO D G E   |

Printed 
on 100% 
recycled 
paper.

(V) vegetarian  |  (VE) vegan  |  (GF) gluten-free 
(VGO) vegetarian option  |  (VEO) vegan option  |  (GFO) gluten-free option

Please let us know if you have any allergies or dietary requirements. While we offer gluten-free menu options, we are not a
gluten-free kitchen. Cross-contamination could occur and our restaurant is unable to guarantee that any item can be completely

free of allergens. Please note a discretionary optional 10% service charge will be added to your final bill. 

S TA RT E R S

1820 Market soup of the day, freshly baked bread roll (VE, GFO)

Crispy Brie bites, baby leaf salad, fruit chutney (V, GF)

Baked bread board, olives, sun-blushed tomato, hummus dip (VE, GFO)

Prawn cocktail vol-au-vents, lemon, dill & cocktail sauce - £5 supplement

M A I N S

Battered fish & chips, peas, tartar sauce (GFO)

Wild rice & cauliflower stuffed pepper, roasted Mediterranean vegetables, garden herb sauce (VE, GF)

1820 Smokehouse burger, red onion chutney, crispy bacon, melted cheese, chips

Chicken breast stuffed with chorizo & mozzarella,
- choose either baby leaf salad, cherry tomato, flat mushroom, chunky chips, garlic butter 
OR wild rice & cauliflower stuffed pepper with a garden herb sauce (GFO)

A F T E R S

Biscoff cheesecake

Passion fruit posset, shortbread (V, GFO)

2 scoops of a selection of ice cream or sorbet (V, VEO, GF)

Selection of cheese, grapes, chutney & crackers (V, GFO) - £5 supplement



|   N E W  F O R E S T  C O L L E C T I O N   |


