BRIOCIILE
BUTTILES

available 9 am -12 pm

BREAKFAST
KITCIEN

available 2 am - 12pm

MUFFINS

available 2 am - 12pm

EGGS

available 9 am -12pm

SMALL
PLATIES

available 12 pm - 3 pm
&5 pm-9pm

SALADS

available 12 pm - 3 pm
&5pm-9pm

PLATILS
available 12 pm - 3 pm
&5pm-9pm

GRILL

available 12 pm - 3 pm
&5 pm-9 pm

TAGLIATELLE
PASTA

available 12 pm - 3 pm
&5pm-9pm

PIZ7.\
SAN MARZANO
available 12 pm - 9 pm

PIZ.7.\
BLLANCO
available 12 pm - 9 pm

SIDIES

available 12 pm - 3 pm
&5 pm-9pm

THLE LAKES

BAR & KITCHEN

SAMPLLE MENU

Smoked Bacon, Fried Cacklebean Farm Egg

Cotswold Sausage, Fried Egg, Smoked Tomato
Chutney

Portobello Mushroom, Ashcombe, Fried Egg (v)

Bacon, Sausage, Hash Brown, Smoked Tomato
Chutney, Fried Egg

Sourdough Toast, Butter served with Organic Marmalade (v)

YOO Big Breakfast

Bacon, Sausage, Tomato, Portobello Mushroom, Hash
Brown, Black Pudding, Poached Egg, Sourdough Toast

YOO Vegetarian Breakfast

Smashed Avocado, Grilled Tomato, Portobello Mushroom,
Vegetarian Sausage, Poached Egg, Sourdough Toast (v)

Forest Mushrooms & Evesham Spinach
on Dripping Toast (v)

Smashed Avocado, Poached Eggs, Mark’s Cotswold Bakery

Sourdough Toast (v | veo)
Buttermilk Pancakes

Coconut Lime Yoghurt, Mango, Burnt Banana (v)
Bacon, Blueberries, Maple Syrup

Brunch Muffin

Bacon, Sausage, Fried Egg, Ashcombe

Crab Muffin

Poached Egg, Caviar, Brown Butter Hollandaise
Eggs Benedict

Smoked Back Bacon, Brown Butter Hollandaise

Eggs Royale
Salmon, Brown Butter Hollandaise

Eggs Florentine (V)
Spinach, Brown Butter Hollandaise

Proscuitto, Goats Curd, Fig, Honey, Sourdough

Crab Muffin, Sour Cream, Caviar, Pickled Cucumber

Heritige Tomatoes, Dill, Burrata, Pinenut

& Olive Crumb (V)

Thai Mussels, Coconut, Coriander, Sourdough
Lobster Lettuce Tacos, Fresh Mango, Avocado

Crispy Duck Tacos, Pink Grapefruit, Furikake

Heritage Beetroots, Tomatoes, Lentils, Gem Lettuce,

Salmoriglio Sauce (ve)

YOO Caesar, Soft Boiled Egg, Smoked Bacon, White

Anchovies, Parmesan, Garlic Croutons

Bitter Leaf, Tewkesbury Mustard Remoulade, Cornish

New Potatoes, Blush Tomatoes & Dill

Broad Beans, Peas, Courgette, Chicory. Fennel,
Radish, Miny & Goats Curd (v)

YOO Burger
Smoked Bacon, Monetary Jack, Smoked Tomato
ketchup, Brioche Bun & Fries

Plant Burger

Monetary Jack, Smoked Tomato ketchup, Brioche Bun

& Fries (v)

Buttermilk Chicken Burger

Nashville Style, Blue Cheese, Slaw, Brioche Buns & Fries

Beer Battered Haddock, Chips, Peas
& Tartare Sauce

Market Flat Fish Meuniére
Brown shrimp, Sea Vegetables

Spring Lamb Rump
Gnocchi, Vignole, Salsa Verde

YOO Ramen

Five Spiced Pork Belly, Kimchi, Soy Egg, Bok Choi, Rice

Noodles

Roasted Garlic Rosemary Polenta, Blushed Tomato,

Courgette, Watercress, Salsa Verde (ve)

120z Ribeye

120z Pork Chop

120z Sirloin

Half Chicken

Half Lobster

Whole Lobster

200z Chateaubriand

Brown Butter Bearnaise | Chimichurri | Rose Harissa Butter |
Lemon, Parsley & Garlic Buter | Peppercorn

+ Grilled Chicken / 6 + Half Lobster / 22

Romesco (v)
Primavera (ve)

Woodland Mushroom (v)

+ Grilled Chicken / 6 + Half Lobster / 22

Marinara, Olives, Garlic, Capers, Oregano (ve)
Margherita, Tomato, Bocconcini, Basil (v)

Prosciutto Ham, Portobello Mushroom, Blushed
Tomatoes, Ricotta

Chorizo & 'Nudja, Woodfired Peppers, Fresh Red
Chilli, Smoked Chilli Flakes

Goats Curd, Sweet Onions, Blushed Tomatoes,
Rocket

Milano Salami, Roasted Garlic, Blushed Tomatoes,

Bocconcini, Rocket

Chicken, Avocado, Blushed Tomatoes, Basil, Pesto,
Bocconcini

Sweet Fig, Honey, Prosciutto, Pinenut, Ricotta,
Rocket

Truffle Woodland Mushroom, Capers, Ricotta,
Baked Egg, Rocket

Whole Burrata, Pecorino, Goats Curd, Blue
Cheese, Oregano

Courgette, Fennel, Roasted Garlic, Broad Beans,
Basil Pesto, Goats Curd

EXTRA TOPPINGS

Olives | Rocket | Red Onion | Garlic | Capers
Sweet Onions | Mushrooms | Cherry Tomatoes

NdL:jOI | Chorizo | Ham | Bocconcini | Blue Cheese | Goats
Curd | Egg [Truffle Oil | Rose Harissa | Fig | Grilled Chicken |
Blushed Tomatoes

Burrata

Chips (ve)

Truffle Parmesan Chips

Garden Leaf Salad (Ve)
Seasonal Potatoes (v)

Charred Hispi & Rose Harissa (ve)

Lemon & Garlic Green Beans (v)

8.00
8.00

8.00
12.00

6.00

17.00

16.00

11.00

12.00

12.00
11.00

12.00

16.00

12.00

16.00

12.00

11.00
17.00
14.00

15.00
26.00
14.00

16.00

16.00

16.00

16.00

18.00

16.00

17.00

18.00

MP

24.00

20.00

17.00

36.00
24.00
30.00
24.00
22.00
40.00
85.00

+4.00

17.00
17.00
18.00

14.00
15.00
17.00

18.00

17.00

17.00

18.00

18.00

17.00

21.00

17.00

+1.00

+3.00

+7.00

5.00
7.00
5.00
5.00
6.00
7.00



