
DINNER
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)

Grilled asparagus, crispy prosciutto, poached egg,
shaved parmesan cheese (VEO, GF)

Prawn cocktail vol-au-vents,
lemon, dill & cocktail sauce

M A I N S

Caesar salad, fresh crisp lettuce, croutons, Caesar dressing 
- Add grilled chicken for £5
- Add halloumi for £5
- Add prawn cocktail for £6

Grilled salmon fillet, seasonal vegetables, crushed potato cake, garden herb sauce (GF)

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

Battered fish & chips, peas, tartar sauce

1 8 2 0  G R I L L

Smashed Forest beef burger, tomato, lettuce, chutney, pickles, fries (GFO)

Grilled halloumi burger, gem lettuce, tomato, caramelised onion chutney & fries  (V)

Served with your choice of either chunky chips OR wild rice & cauliflower stuffed pepper:

8oz rib eye steak

Chicken breast stuffed with chorizo & mozzarella

Grilled gammon steak

Mediterranean vegetable skewers

S T O N E  B A K E D  P I Z Z A
Gluten-free & vegan pizza available

Margherita, mozzarella, tomato, basil (V)

Pepperoni, tomato, mozzarella

Mushroom, tomato, mozzarella, brie,
caramelized onion (V)

Chicken, tomato & mozzarella, BBQ sauce

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

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

If you are concerned about any food allergies or dietary requirements please speak to a member of the team who would be happy to assist. Please note a discretionary optional 
10% service charge will be added to your final bill.

Printed on 100% 
recycled paper.
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3 for £7.50
5 for £12
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W H I L E  YO U  WA I T

Baked bread, extra virgin olive oil,
aged balsamic vinegar (VE, GFO)

Olives, sun-blushed tomatoes, hummus,
breadsticks (VE, GFO)

Crispy squid, baby leaf salad, sweet chilli mayonnaise

Sun-blushed tomatoes & mozzarella
arancini
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S I D E S

Fries (VE, GF)

Seasonal vegetables (VE, GF)

Battered onion rings (VE)

Mixed baby leaf salad (VE, GF)

RO O M  T O  R E WA R D

RO O M  T O  R E WA R D     £1 from every sale of this dish will go to 
Room To Reward, a unique charity that utilises unsold hotel rooms 
to enable charities and communities to thank their dedicated 
volunteers with a well-earned short break.

RO O M  T O  R E WA R D



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


