
 

                                                                           

  

 Lunch & Dinner Menu 

At The Rock’s  

 
 

Roasted Scallops £16   

Black Garlic & Truffle Emulsion, Artichoke Crisp, Watercress, Hazelnuts, Apple 
 3,5,6,9,12,14 

 

Watersmeet Prawn Cocktail £14 

Tempura King Prawns, Prawns, Crayfish, Avocado, Marie Rose, Lemon Balm  
2,3,4,5,9,14  

 

Beef Carpaccio £15 

Crispy Capers, Pickled Wild Garlic Flowers, Rocket Emulsion, Parmesan, Egg Yolk Dressing 
2,5,9,12,14 

 

Twice Baked Goats Cheese Souffle £14 

Pickled Onions, Candied Walnuts, Compressed Apple, Goats Cheese & Chive Crumb, Baby Rocket, 

Balsamic Glaze  
2,5,6,9,12,14 

 

*Chefs Soup of The Day £11 

Homemade Bread, Salted Whipped Butter  
2,5 

 

* 

 

 

Crusted Herbed Lamb Loin £38 

Crispy Slow Cooked Shoulder, Roasted Garlic Mash, Asparagus, Baby Carrots, Minted Jus 
1,2,5,9,14 

 

Sea Bass Fillet £38 

Shellfish Sauce, Poached Prawns, Gnocchi, Confit Leeks, Orange, Basil, Olive Crumb 
1,2,3,4,5,9,11,14 

 

Heritage Honey Roasted Carrots £29 

Whipped Feta, Confit Leeks, Crispy Kale, Dukkah, Coriander Oil 
1,5,7,12,13,14 

 

Asparagus & Pea Risotto £29 

Crispy, Parmesan, Toasted Pine Nuts, Pea Shoots, Lemon Oil  
1,5,12,14 

 

 

Slow Cooked Pork Belly £33 

Black Pudding Croquette, Charred Cauliflower, Apple Jam, Celeriac Mash, Crackling, Madeira Jus 
1,2,5,9,14  

 

Duck Breast & Leg Croquette £38 

Potato Gratin, Braised Red Cabbage, Rainbow Chard, Hazelnuts, Pickled Cherries, Five Spice Sauce 
1,2,5,9,12,14 

 

6oz Fillet Steak £42 

8oz Ribeye Steak £39 

 

Ox Cheek & Tomato Fritter, Roasted Shallots Mushroom, Watercress, Chips or French Fries 1,5,6,14 

  

Steak Sauces: Peppercorn 1,5,14 Bearnaise 5,6,9,14 Red Wine 1,14 - £2 Supplement 

 

Sides 

Buttered New Potatoes 5 Hand Cut Chips, French Fries, Seasonal Salad 6,4 Creamy Mash Potato 5 £6.50 

Seasonal Vegetables 5 Tender stem Broccoli, Honey Roasted Carrots £7.50  

 

 
All our food is prepared in a kitchen where nuts, gluten and other allergens are present, and our menu descriptions do not include all ingredients. If more 

information about allergens is required, please ask a member of the team. 

Allergens Key: 1 celery 2 gluten 3 crustaceans 4 fish 5 dairy 6 mustard 7 peanuts 8 soya 9 eggs 10 lupin 11 molluscs 

12 nuts 13 sesame seeds 14 sulphites 

 

 

 

 

 


