
Lucyfied for Less



Good Evening and welcome to Lucy’s on a plate to en joy our  ‘ear lybird ’  menu -
Lucyf ied for  Less Menu . . . .  We of fer  this special  Menu for  our  ‘ear l ier  diners ’  . . .
those who book to dine between 5pm and 5.45pm can take advantage of  being

‘Lucyf ied for  Less ’  . . .  meaning you can en joy a great  select ion of  del icious
dishes that  Lucy’s has to of fer  at  an inclusive ‘Lucyf ied’  pr ice . . .  We very much

hope that  you wil l  not  only en joy our  del icious food,  but  also rel ish the pleasure
of  the company of  those you love and cherish . . . .and st i l l  have some of  the

evening lef t . . .We wish you al l  that  you wish for  yourselves in 2023. . .



To get you started. . .

Available f rom 5pm to 5 .45pm
(Main menu is served f rom 6pm)



For our  younger guests ,  we can of fer  them our  ‘

L i t t le Lucy’s ’  Menu!  (Aged 12 and under)



Fol low us on social  media ,  we love to see the
lovely pictures of  the t imes you spend with us

at  Lucy's and we can show you what 
we're up to !

Vegetar ian version of  our  'hole in one' -Ciabatta
hol lowed out  and f i l led with a gar l ic mushroom, shal lot
and white wine f i l l ing ,  f in ished with vegetable cr isps
(VG on request)

A vegetable version of  this tasty tagine with a
select ion of  vegetables ,  together with tomatoes,  f igs ,
apr icots and aromatic spices,  in a roasted pepper ‘pot ’
accompanied by r ice and crème f raiche (VG on
request)

Li teral ly t ranslates to ' tar ts '  pasta ! !  A heavy mix of
ol ives ,  capers ,  tomatoes,  gar l ic and onion sauce,
served on spaghett i ,  f in ished with f resh basi l  and
parmesan -  the comfor t  food of  Gods!  (VG on request)

Basket  of  Fungh i s  ( v )Basket  of  Fungh i s  ( v )

Pepper  Pot  Veg ine  ( gf )Pepper  Pot  Veg ine  ( gf )

Puttanesca  Pasta  (V )Puttanesca  Pasta  (V )

3 courses - £26 per person3 courses - £26 per person
2 courses - £22 per person2 courses - £22 per person




Any supplements are clearly markedAny supplements are clearly marked   

Veggie Delights

Souper  Soup  of  the  DaySouper  Soup  of  the  Day   

GF = Gluten Free     V = Vegetarian     VG =)Vegan     DF= Dairy Free

@ L u c y s o n a p l a t e

L u c y ' s  o n  a  P l a t e

w w w . l u c y s o f a m b l e s i d e . c o . u k

Camembert  baked together with f resh rosemary and
thyme,  unt i l  gooey and del icious .  Served with a sweet
rel ish and cr isp crost ini .  
(Camembert  counts as 2 star ters or  £5 supplement for
1 ,  can be gf  on request)

Oven baked bruschet ta base,  with a combinat ion of
chopped tomatoes,  gar l ic ,  basi l  and ol ive oi l  (GF on
request

Warm f reshly baked breadst icks ,  served with ol ive oi l
and balsamic syrup (GF on request)

Flat  CappersFlat  Cappers  ( v )  ( GF ) ( v )  ( GF )
Flat  f ie ld mushrooms,  oven baked with a creamy goat 's
cheese ' top'  and served with a red onion marmalade to
compliment .

Pan f r ied chicken l ivers ,  with shal lots and red wine
served on toasted sourdough (GF on reuqest)

Li t t le homemade beef meatbal ls cooked and served in
a r ich ,  l ight ly spiced,  tomato sauce,  f in ished with
cheese and oven baked.  (DF on request)  

Prawn and crayf ish tai ls ,  with a classic Marie rose
sauce,  baby gem let tuce and cucumber 'spaghet t i ' ,
garnished with a paprika spr inkle and lemon zest . . .very
ret ro

The ul t imate f ish cake. . . .cod,  hake,  plaice and salmon
combined with potatoes -  coated in panko bread crumbs
and served with homemade tar tare sauce

served with bread (general ly vegetar ian and GF bread
on request)  Please ask for  today's select ion

Meatballs  espagnolMeatballs  espagnol

Crack ing  Camembert  ( v )  ( i deal  to  share )Crack ing  Camembert  ( v )  ( i deal  to  share )

Pommodoro  Panne  (v )  ( vg )Pommodoro  Panne  (v )  ( vg )

Double  D i ppers  ( v )  (VG )Double  D i ppers  ( v )  (VG )

Boozy  L i vers  (DF )Boozy  L i vers  (DF )     

Prawn Aga in  Cockta i l  ( g f )Prawn Aga in  Cockta i l  ( g f )

F i sherman ' s  f i shcakeF i sherman ' s  f i shcake

Quackers  PateQuackers  Pate   
Smooth duck l iver  and brandy pate ,  topped with orange
and served with sourdough crost ini  (GF on request)



Tun i s i an  Tag ine  (GF )Tun i s i an  Tag ine  (GF )
Pieces of  tender lamb cooked together with aromatic
spices,  tomatoes,  apr icots ,  f igs ,  and almonds.  Served
together with r ice or  couscous or  l i t t le potatoes
(tagine is g lu ten f ree,  not  the couscous)

Hole  i n  OneHole  i n  One
I ta l ian ciabatta ,  hol lowed out  and f i l led with st r ips of
beef ,  cooked with a peppercorn and mushroom sauce,
with a dol lop of  crème f raiche. . .  i t ’s  that  ‘bread and
gravy’  th ing that ’s  so sat isfying and the perfect
ant idote to a heavy night ! !  (GF or  V on request)

Bobb ing  Bobot i e  ( g f )Bobb ing  Bobot i e  ( g f )
(pronounced bobooty)  A combinat ion of  minced lamb 
 together with aromatic spices –  has a l i t t le kick ,
almonds,  diced apricots and tomatoes topped with a
savoury custard ,  with salad and t radi t ional  South
Afr ican Mrs Bal l ’s  Chutney !  (you need ‘Bal ls ’  with your
Bobotie !)  

Fishy Dishes 
All  About  the  Bass  ( gf )A ll  About  the  Bass  ( gf )
Fi l let  of  seabass,  pan- f r ied with cr ispy skin and
served together with a prawn and pea chowder ,
accompanied by baby potatoes 

Seafood  Orgy  (gf )Seafood  Orgy  (gf )
A del icious ,  sat isfying f ish pie with a select ion of
salmon,  haddock and cod baked under a blanket  of
creamed potato and accompanied by steamed
vegetables (no shel l f ish)

Ch i sh  and  F i psCh i sh  and  F i ps
Fish and chips Lucy’s sty le !  Codl ing f i l let ,  coated in
our  del icious bat ter ,  deep f r ied and served with garden
peas,  tar tare sauce and hand cut  f r ies

Tradi t ional  Roasts are included in the Lucyf ied for
Less opt ions every  Sunday f rom 5pm!

Rav i sh ing  RoastsRav i sh ing  Roasts

Hot Stuff . . .  with cream, ice creamHot Stuff . . .  with cream, ice cream   
or custard??or custard??

Cold and Colourful. . .Jars and Glasses of ClassCold and Colourful. . .Jars and Glasses of Class

biscui t  base,  bananas,  tof fee & cream 
Jam  Jar  Jam  Jar  Toffee  BanoffeeToffee  Banoffee   

topped with cream (no je l ly ! ! )  The quintessent ial  
Bri t ish dessert  

Very  Sherry  Tr i f leVery  Sherry  Tr i f le

Chocolate  Brandy  Mousse  ( gf )Chocolate  Brandy  Mousse  ( gf )
 ser iously chocolatey . . .  no dairy but  lots of  brandy

a classic Bri t ish dessert  with a modern twist .  Ask for
today's f ru i ty f lavour

  Fru i t  posset  ( gf )Fru i t  posset  ( gf )

Magn i f i cent  Mer ingue  MessMagn i f i cent  Mer ingue  Mess     ( g f )( g f )     
A variat ion on Eton mess,  ask for  today's combinat ion
of  meringue,  ice cream and . . .  (DF on request)  
Engl i sh  Lakes  Ice  Cream  or  Sorbet  ( gf )Engl i sh  Lakes  Ice  Cream  or  Sorbet  ( gf )
ask for  our  select ion (  2 scoops) VG on request

Crack ing  cheeseboard  gromm i tCrack ing  cheeseboard  gromm i t (gf )( g f )
a select ion of  cheeses,  biscui ts ,  f ru i t  and chutney
£5 supplement (VG on request)

Meaty Mains 

Delicious Desserts 

I  Spy  R ib  EyeI  Spy  R ib  Eye   
Rib eye steak is one of  my favour i tes –  i t  has the
l i t t le ‘eye’  of  fat  to keep i t  moist  and f lavoursome –
this is a ‘s t ronger ’  meat than f i l let  -  cooked to your
l ik ing (anything above Medium Rare is best  for  this
cut)  and served with handcut  or  skinny f r ies … a
peppercorn sauce or  gar l ic but ter  and an opt ional
dressed salad 
£5 supplement wi l l  be appl ied to your  bi l l
Fi l let  is  also avai lable £10 supplement
(GF on request)

Very  Berry  Bamb i  ( g f )Very  Berry  Bamb i  ( g f )
Haunch of  lean and del icious venison,  cooked pink
served together with a berry jus ,  green beans and
fondant  potatoes.  I f  you love steak ,  t ry this instead
(£5 supplement wi l l  be added to your  bi l l )

Spr ingSpr ing  Ch i ck  ( gf ) Ch i ck  ( gf )
Chicken breast ,  s tu f fed with sun blushed tomatoes and
spinach,  wrapped in ai r  dr ied ham,  oven roasted,
carved,  and served with fondant  potato ,  jus and
steamed vegetables

Service is at your discretion...
for parties of 5 or more a 10% service charge will be added to your bill

luscious lemon sponge baked so that  a lemony ‘custard ’
forms beneath the ‘souf f le ’  l ike sponge on top 

Saucy  Lemon  Pudd ingSaucy  Lemon  Pudd ing     

a l ight  sponge served warm with a  raspberry coul is
Lemon  and  Blueberry  Sponge  (GF )  (DF )Lemon  and  Blueberry  Sponge  (GF )  (DF )

St i cky  Toffee  Pudd ingSt i cky  Toffee  Pudd ing   
with tof fee sauce (GF and VG on request)

bread  &  butter  pudd ingbread  &  butter  pudd ing
Buttery br ioche makes a fabulous base for  this
del icious classic .  Ask for  today's combinat ion

with sal ted caramel sauce
Salted  Caramel  Brown ies  ( gf )Salted  Caramel  Brown ies  ( gf )


