
HOMEMADE SEASONAL SOUP £5.25
served with French bread 

CREAMED GARLIC MUSHROOMS £5.95
served on a fried crouton 

SMOKED SALMON £6.50
with pickled red onion, marinated cucumber & rye bread

SUNDRIED TOMATO & FETA SALAD £5.75
served with Basil Dressing  gf 

CHICKEN SATAY £6.75
served with mixed leaves and peanut sauce  gf

BREADED KING PRAWNS £6.50
served with chilli dip & mixed salad

TWO WAY CHICKEN £17.25
Pan fried succulent breast and a breaded chicken croquette 
on bubble and squeak, accompanied with braised spring 
onions and a light chicken jus

COD FILLET IN A CRISPY BATTER £14.50
with chips & mushy peas.

HOMEMADE BEEF LASAGNE £13.50
with garlic bread & a mixed dressed salad

ARBORIO RISOTTO £15.50
Creamy mushrooms, spinach and peas + (Add Chicken £2)

RIB EYE STEAK £19.25
Cooked to your liking, Served with Onion Rings, Tomatoes, 
Mushrooms, Chips & Peas  gfa
Add Sauce: Creamy Pepper £2, Creamy Stilton £2 or Garlic Butter £1

SLOW COOKED LAMB CHUMP £18.25
with roasted garlic & rosemary, coated with a red currant & 
port sauce, sautéed new potatoes & sticky red cabbage  gf

ESCALOPE OF PORK £17.25
on wholegrain mustard mash, braised cabbage and served 
with a cider cream sauce, apple crisps & crackling gf

SEAFOOD LINGUINE £16.75 
in a garlic and lime cream sauce,with a rocket & 
parmesan salad & garlic bruschetta 

MARINATED TERIYAKI CHICKEN STIR FRY £14.95
with crispy vegetables and egg noodles

WARM SALMON AND TOASTED SESAME SEED SALAD £15.25
with a lime and coriander dressing, crispy new potatoes 
and deep fried prawns

Dietary requirements: Please ask about the in-
gredients in our food. Most dishes can be
adapted to cater for gluten free diets.

ENGLISH TEA £2.75

PEPPERMINT TEA £2.75

CAFETIÈRE OF COFFEE £3.50
DECAFFEINATED COFFEE £2.95
HOT CHOCOLATE £2.95
LIQUEUR COFFEE £5.75
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NEW POTATOES / MIXED SALAD
GARLIC BREAD / MIXED VEGETABLES
ONION RINGS / CHIPPED POTATOES

£3.50

SIDES

BEVERAGES

CHEFS CHOICE ICED PARFAIT £5.95
(ask for today’s flavour) accompanied with 
homemade short bread

STICKY TOFFEE PUDDING £5.95
Served with cream or ice cream and a toffee sauce

WARM CHOCOLATE BROWNIE £5.95
with honeycomb ice cream and chocolate sauce

FRESH FRUIT SALAD MERINGUE £5.95
With a fruit coulis and cream or ice cream

CHEFS CHEESECAKE £5.95
(ask for today’s flavour) Served with cream

CHEESE BOARD £6.75
A selection of English and Continental Cheeses 

ICE CREAM £4.50

Vanilla, strawberry or chocolate with sugar wafer curls 

Mains

Starters

Desserts

35 Goodwins Road, King’s Lynn PE30 5QX
01553 772169

www.stuarthousehotel.co.uk 


