
Caunton Beck 

Newark-on-Trent 
 

Seasonal Main Menu ‘Summer-Autumn’ 2010  
This is a place where seasons really mean seasons (British seasons, that is).  

Available every day from 11.45am onwards throughout the premises, changing every twelve weeks or so. 
 

 
 

Starters 
 

Soup of The Day - Please See Daily Blackboards  £4.75   G 
☺ ☺ 

 

Confit of Gressingham Duck Leg with Stewed Rhubarb  £7.50   G 
☺ ☺ 

 

Tian of Scottish Salmon, English Radish & Dill Crème Fraiche  £7.50 
☺ ☺ 

 

Roast Hazelnut & Gorgonzola Salad with Red Chard  £6.50   V 
☺ ☺ 

 

Twice Baked Summer Crab & Leek Soufflé  £7.50   G 
☺ ☺ 

 

A Selection of fine Italian Anti-pasta  £7.50 or £13.00 to share 
☺ ☺ 

 
 

Mains 
 

Some starters and all main courses are cooked to order and take time to prepare; please say if you are in a hurry. 
 
 

Locally sourced, Rib-eye of Beef,  
with Garlic & Parsley Portobello Mushrooms  £18.50   G 

☺ ☺ 
 

Whole Roast Rainbow Trout Stuffed  
with a Caper, Anchovy & Tarragon Butter  £14.50   G 

☺ ☺ 
 

Pan Seared Derbyshire Lamb Chops with  
New Season Potato & Tzatziki Yoghurt  £14.50   G 

☺ ☺ 
 

Warm Summer Salad of Goats’ Cheese Crottin,  
Summer Pulses & Crostini  £12.50   V 

☺ ☺ 
 

Roast Fillet of Peppered Mackerel, Crisp Local Lettuce, 
Cucumber & Fennel Remoulade  £13.50   G 

☺ ☺ 
 

Roast Breast of Chicken,  
Red Onion, Feta and Wild Rocket  £13.50   G 

☺ ☺ 
 

Please see blackboards for our daily specials. 
 

V  suitable for Vegetarians   G  Gluten-free 
e 
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Puds 
 
 

English Raspberry & Lavender Crème Brulée   £4.95   V   G 
☺ ☺ 

 

Chilled Strawberry & Heather Honey Cheesecake   £4.95 

☺ ☺ 
 

Rich Bitter Chocolate & Praline Torte   £4.95   V 
☺ ☺ 

 

Warm ‘Lemon Drizzle’ Sponge   £4.95   V    
☺  ☺ 

 

Iced Hazelnut and Espresso Parfait   £4.95   V 
☺ ☺ 

 

For today’s special puddings, please see the blackboards. 
 

 
 

Cheeses 
 
 

A selection of British and other European 
Fine Cheeses with Biscuits or Bread  £7.50   V 

☺ ☺ 
 

 
 

Coffees (Please also see Coffees, Teas,  
Infusions, Organic Hot Chocolate Menu)  

 
 

Coffee with our Own-made Fudge, and Mints  £2.25 
 

Liqueur Coffee (Please specify which liqueur you would like.)  £5.50 
 

 
 

V  Suitable for Vegetarians   G  Gluten-free 
 

 
 

Disclaimer Notice 
 
 

 Some risks are attached to eating and drinking which we do our best to minimise but it is necessary to provide  
a warning about soft and hard bones and “shot”, “pips”, stones, nuts and shellfish particles. 

 

 Such bones, “shot”, “pips”, stones and shell may be present in all dishes, including pâtés and soups,  
which are prepared with ingredients having been sourced from animals, poultry,  

game, fish, fruit, confectionery, the countryside and farms worldwide. 
 

 Please tell a member of staff when placing your order if you have a medical condition  
which may affect your health adversely by consuming any such ingredients.  

  
 To date, communications received from suppliers detailing the inclusion of genetically modified products  

indicate that there are none supplied, but please ask us if you would like clarification. 
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