
The Inn on the Lake 
Silvermere Golf and Leisure, Redhill Road, Cobham, Surrey, KT11 1EF 

Tel:  01932 584 333   Fax:  01932 584 331
Email: inn@silvermere-golf.co.uk

www.silvermere-golf.co.uk 

WELCOMe

The Inn on the Lake welcomes everyone to enjoy our splendid facilities and dine with this 
years autumn and winter menu.

We are open 7 days a week serving food all day from 7.30am.

The bistro menu is available from 11.30am daily and combines both traditional light meals 
and elegant Brasserie dishes.

We are delighted to introduce our new light menu for diners looking for quick service meal. 
This menu is available in conjunction with our bistro menu every day until 5.00pm.

Relax in our tranquil surroundings with friends, family or work colleagues and let our staff 
assist you with professional service and recommendations on food, wine and other beverages.

You are welcome to book a table in our restaurant.

Please ask at the bar for a member of the events team or call us on

01932 584 333 or email us at inn@silvermere-golf.co.uk

childrens menu

Main

Sausages with mash, peas and gravy 

4 oz flamed grilled chicken and mayo burger with chips and salad

Breaded fish cakes on mixed leaves with tomato relish  

Cheesey penne pasta bake 

4 oz beef burger with cheese, garnish and chips 

Gammon ham with a fried egg and chips 

 a jacket potato with melted cheddar cheese and beans

Dessert

Chocolate sundae with fresh banana and cream 

Mixed fruit crepe with vanilla ice cream 

Mixed dairy ice cream with a wafer 

£4.95 per child 

(Strictly for children under the age of 12) 

sunday lunch

Every Sunday we offer our famous 4 course Carvery lunch.

This popular event requires you to book a table in advance and is the ideal event for a stress 
free Sunday roast with tranquil surroundings overlooking the fabulous Silvermere Lake.

Half price for children under the age of 12 years.

For further information, please contact our events team on the details below.

We also offer a 1 course Carvery in our bistro from midday. 

forthcoming social events

The Inn on the Lake prides itself on offering events of every kind and is ideal for weddings, 
birthday parties, christenings and corporate functions.  

Our social calendar denotes highly acclaimed entertainment and great value cuisine. 

Please see our website for forthcoming events.

WHERE EVERYONE IS WELCOME

BISTRO MENU



to share 

Pitta, bloomer bread, crudites, hummus, balsamic oil, sun blushed tomatoes, feta, pepper 
dews and olives   £8.95      

Mozzarella melts, vegetable spring rolls, duck and hoisin samosas, chorizo and tomato croutes 
with sweet chilli and sour cream dips  £9.95

Light Meals 

French onion soup with a cheddar cheese croute  £4.95

Chorizo and beef tomato on a roasted red pepper and tomato crouton  £5.50   

Moules Mariniere - Fresh mussels cooked in a creamy white wine, garlic, 
onion sauce, served with crusty bread  £5.95

Thai fish cakes, served on dressed leaves with mango chutney  £6.50

Shredded hoisin duck samosas with a caramelised fig and plum dressing  £6.25

Creamy stilton, wild mushroom and egg tartlet on mixed leaves with walnut oil  £6.50

SALADs 

Chargrilled chicken breast with crispy bacon, garlic croutons, Caesar dressing 
and parmesan shavings  £9.50  

Classic Greek salad with pickled watermelon, kalamata olives,  
feta cheese and oregano  £8.95

Silvermere Ploughman’s - Stilton and cheddar cheese, pickled onions, herb leaf salad, 
sliced tomato, chutney relish and bloomer bread  £7.95

SANDWICHES

Your choice of poppy seeded white, multigrain or bloomer bread

Hot 4oz rib eye steak, caramelised onions, sliced plum tomatoes and dijonaise  £6.50

Silvermere club sandwich with chicken, bacon, lettuce, tomato and mayonnaise  £6.95

Open sandwich with crayfish and baby gem Caesar salad  £6.95

The Golfers ‘hole in one’ with smoked bacon, fried egg and sausage  £6.50

Add chips, soup of the day or salad for  £1.75

‘HAND MADE’ CHARGRILLED BURGERS

6oz burger served with chips, tomato, red onion and chunky relish 

Silvermere cheddar cheese and smoked bacon  £9.95

Hot and spicy chilli beef  £9.95

Vegetable burger - Roasted red pepper and walnuts, bound with apricot, chic pea, 
sun blushed tomatoes, olives and herbs  £8.95

Chicken and cajun mayo  £9.95

Minted lamb  £9.95 

The Silvermere Grand Slam Burger
12 oz burger, sauté of onions, sun blushed tomatoes, egg, bacon and cheddar cheese  £11.95

Add a sauce – Cracked black peppercorn or stilton cheese or mushroom  £1.25

hot rock grills

This new cooking experience has now been enhanced with more variety 
for YOU to cook at your table! 

Please choose 2 of the following with each option -
Greek salad, chips, new potatoes, large flat cap mushroom or roasted vegetables 

Oregano, cracked black pepper butterfly chicken breast with pine nut and basil dip  £11.95 

8oz Rib eye steak with BBQ sauce  £15.95

Cajun rubbed salmon fillet with lime crème fraiche  £12.95

Tuna, salmon and red pepper brochettes with a balsamic sweet reduction  £11.95

8oz Sirloin steak with garlic butter  £14.95

All options are served with chunky tomato relish and garlic mayo

side dishes

Onion rings  £1.95

Bowl of chips  £1.95

Basket of bread and balsamic oil  £2.95

Classic Greek salad  £2.95

        Tomato and red onion salad  £2.95

Roasted vegetables  £2.95

Creamy mash potato with chives  £1.95

Garlic bread and cheese  £2.50

House salad  £2.95

Wedges with sour cream  £2.95

Fried tortillas with chive sour cream and 
tomato relish  £2.95

classic brasserie

Hand battered cod with tartar sauce and mushy peas with either chips or creamy mash  £9.95

Moules Mariniere - Fresh mussels cooked in a creamy white wine, garlic, onion sauce 

and served with crusty bread  £9.95

Seared 8oz rib eye steak with blistered cherry tomatoes, large flat cap mushroom  
and minted garden peas with chips  £14.95

Roasted duck breast, with soy infused egg noodles, sticky figs,  
whole roast garlic and pickled ginger  £10.95

Hand carved gammon, eggs with flat cap mushrooms, blistered cherry tomatoes  
and either chips or creamy mash  £9.95

Penne pasta with chicken, garlic, wild mushrooms and shallots served  
in a creamy white wine sauce  £9.50 

Old English sausages and mash bake with cherry tomato and garlic herb gravy  £9.95       

Wild mushroom risotto with garlic, shallots, parmesan shavings,  
rocket salad and chervil dressing  £8.95 

Beef chilli with long grain rice, chive sour cream and cajun tortilla crisps  £8.95

Corn fed chicken breast stuffed with marinated tomatoes,  
served on a mustard and rosemary risotto  £11.95

desserts

Hot crepe filled with rhubarb and vanilla compote, served with vanilla ice cream  £4.50

Seville orange bread and butter pudding with warm custard  £4.95 

White and dark chocolate torte with chocolate ice cream and mixed berries  £4.95

Raspberry charlotte with winter berries and raspberry coulis  £4.50

New York cheese cake with a hot mixed fruit compote  £4.50

Platter of English and continental cheese with celery, grapes, biscuits and a shot of port  £5.95

hot beverages

Espresso  £1.75

Americano  £1.95

Cafetiere of coffee  £1.95

Pot of English tea (Please see range of herbal and fruit tea)  £1.95

Belgium hot chocolate  £2.45

Cappuccino or cafe latte  £2.45

Liquer coffee (Tia maria, cointreau, whisky or cognac)  £3.50

Baileys latte  £3.75

We also offer a selection of liquers and tailored wines - Please ask a staff member for details

I would like to welcome you all to my new menu for the 
autumn and winter season.

My signature dishes have been influenced by many  
years in hospitality and present a modern and  

traditional dining experience.
I am proud to offer you freshly prepared food from locally 

sourced suppliers. 
I trust my menu exceeds your level of expectation  

and hope to have your company again soon.
Head Chef 

signature dishes
Leg of lamb roasted with garlic and rosemary, served with roasted new potatoes, root 

vegetables and an intense mint jus
£27.95 for 2 sharing 

 Pork fillet wrapped in Parma ham, fondant potato, carrot and courgette ribbons,  
and served with a wholegrain mustard jus  £13.95 

 Beef Wellington of fillet steak with wild mushrooms and pate, served with new potatoes, 
French beans and Madeira sauce  £14.95 

Filo parcel filled with spinach, roasted red peppers and cream cheese. Served with a tomato coulis, 
minted new potatoes, courgette and carrot ribbons  £10.95

Roasted sea bass with tomato and red onion salad, served with a lime crème fraiche and 
roasted new potatoes £14.95 


