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Dimmingsdale

Served from 12:00pm, 22nd March 2020. Booking & pre-order essential.

STARTERS

Served with lemon & chive mayonnaise and salad garnish
Served with farmhouse bread & butter

Shredded ham hock, mixed leaf salad, croutons, cherry tomato, roasted red pepper &
edible flowers. Served with a honey & mustard dressing.

Garlic mushrooms in a creamy white wine & parsley sauce, served with homemade
focaccia bread

MAINS
With new potato, roast potato, honey roast parsnip, gravy & seasonal vegetables
With Yorkshire pudding, new potato, roast potato, honey roast parsnip, gravy & seasonal vegetables
Served with a creamy dill sauce, with new potato, roast potato & honey roast parsnip
Served with chips or new potatoes, garden peas & seasonal vegetables
Served with chips or new potatoes, garden peas & seasonal vegetables

Goats cheese & beetroot quiche; roasted red pepper and red onion quiche served with mixed
leaf salad and new potatoes

DESSERTS

A choice from our selection of famous homemade cakes on the day!

TEA & COFFEE

Finish your meal with a cup of freshly brewed filter coffee or pot of tea for one.

TWO COURSES: £17.95 THREE COURSES: £20.95
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AFTERNOON TEA

Served from 3:30pm, 22nd March 2020. Booking Essential!

\ Glass of prosecco on arrival
\ Selection of sandwiches served with

salad garnish & crisps
Homemade quiche
A choice of any of our famous homemade
desserts
Cup of freshly brewed filter coffee or pot of tea
@ All bookings include a special treat for mum!
£15.95 PER PERSON

VEGAN, GLUTEN FREE & DAIRY FREE OPTIONS AVAILABLE,
FASE SPEAK TO A MEMBER OF THE TEAM.

CALLUS 01538 702730
EMAIL US INFO@RAMBLERSRETREAT.CO.UK

FIND US DIMMINGSDALE LODGE, RED ROAD,
DIMMINGSDALE, ALTON, STAFFORDSHIRE, ST104BLU



