
 

 
For the benefit of all our guests we kindly request that all mobile phones are switched to silent mode  

The Lewis Partnership operate a challenge 21 policy, guests that are not able to produce 
identification when asked will not be allowed to consume alcohol on these premises.  

 

 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Lunch & Ear ly Doors Menu 
 
 
Broad bean and pea velo uté, crème fraiche scented with garden mint 
 

Cornish mackerel, lentil dhal, caulif lower and almond cream, curry oil 
 

Panko-crumb goats cheese, avocado jelly, tomato jam, micro basil, aged vinegar 
reduction 
 

Ballontine of local ham hock, parsley & grain mustard, pineapple pickle, f ried quails egg 
 
 
 
Optional intermediate sorbet course £2 supplement 
 
 
 
Rump of new season lamb, ratatouille, black olive and honey purée, feta cheese, 
dauphinoise potato, lamb vinaigrette £3.25 supplement 
 

Poached and grilled breast of corn fed chicken, saffron curried risotto, golden 
sultana’s, red pepper, masala sauce, micro-coriander 
 

Sea-bass fillet, crushed new potatoes with Brixham crab, samphire, fennel and lemon 
marmalade, butter sauce 
 

Deep fried duck egg, broccoli purée, oyster mushrooms, asparagus, truffled 
hollandaise 
 
 
 
Elderflower custard tart with raspberries and shortbread 
 
Chocolate and mint fondant, honeycomb ice-cream, chocolate tuille  
(10 minuets cooking time required) 
 
Gooseberry and apple crumble, vanilla pod ice-cream 
 
Strawberry soup, crème fraiche sorbet 
 

Trio of ice-cream, sourced locally from Red Lion farm, Haughton 
 

Selection of farm house cheese & bis cuits 
 
 
Lunch menu* available 12.00 ~ 14.15   2 courses £15.50   3 courses £19.50 
Early doors menu* available 18.30 ~ 19.30   2 courses £16.50   3 courses £19.50 
 
*Our special offer menus & prices only apply to orders made between the times stated & are not 
available in conjunction with any other promotions.  
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Our menus & availability  
 
 
Welcome to the award winning Conservatory Restaurant at The Moat House Acton 
Trussell. Our kitchen team and front of house staff will be happy to assist you during 
your visit and meet any culinary requirements.  
 
 

LUNCH MENU 
Available Monday to Saturday from 12.00pm until 2.15pm  
2 courses £15.50 3 courses £19.50 
 
 

SUNDAY LUNCH MENU     
Available Sunday from 12.00pm until 2.30pm  
3 courses £24   
 
 

AFTERNOON TEA MENU 
Available Monday to Friday at 3.30pm & 4.00pm  
3 courses £11.95 includes traditional Drury tea or coffee with sandwiches, sorbet course, 
cakes & scones  
 
 

EARLY DOORS MENU 
Available Sunday to Friday from 6.30pm until 7.30pm  
2 courses £16.50   3 courses £19.50 
 
 

DINNER MENU 
Available Monday to Friday from 7.30pm until 9.30pm (Sunday from 7.30pm until 9.30pm)     
3 courses £30 
 
 

A LA CARTE MENU 
Available Monday to Friday from 7.00pm until 9.30pm  
Individually priced inclusive of amuse bouche, fresh bread, pre-dessert 
 
 

GOURMET MENU 
Available Saturday from 7.00pm until 9.30pm  
3 courses £42.50 inclusive of amuse bouche, fresh bread, sorbet, vegetable panaché,         
pre-dessert, coffee & petit fours 
 
 

TASTING MENU / VEGETARIAN TASTING MENU 
Available Monday to Saturday from 7.00pm until 9.00pm 
7 courses £50/V£40 inclusive of amuse bouche, fresh bread, pre-dessert, coffee & petit fours. 
Wines £30 supplement, optional cheese course £8 supplement, port £5 supplement 
 
 
 
 
 
 

 


