
  
 

 

 
 

D I N N E R  M E N U  
 
  

Lifehouse Restaurant offers a culinary journey inspired by Italy. Our dishes are crafted with local, seasonal ingredients 

and a modern twist. Behind every bite lies a story rooted in tradition. 

 
 

A P P E T I S E R S  

    
Hand crafted breads Bungay butter & Lifehouse honey butter  V   8.5 
    
Nocellara Olives     6 
    
Padron peppers & Maldon sea salt    6.5 

    

Provolone piccante & hand cut spicy Italian salami   9 

    

Hummus & flat bread     8 

 

S T A R T E R S  &  P A S T A  

 
Pea soup Sourdough bread & Bungay butter V  9 

    

Grilled summer beans Whipped herb ricotta, flaked almonds & smoked tomato dressing  14 

    

South coast crab salad On a Panissa Sicilian chickpea cake  15 

    
Glazed lamb sausages Hummus, cucumber & parsley leaves  14 

  Starter Main 

Hand crafted Barchetta pasta Roasted red pepper, smoked straciatella cheese & almond praline V 16 28 

    

Paccheri pasta Lifehouse Bolognese Slow cooked beef & pork in a red wine & rich tomato sauce 16 24 

    
Hand rolled Tagliolini pasta Ligurian basil pesto, fine beans & confit potato V  16 26 

 



 
 
 

 
 

 
All fish dishes may contain bones.  

 
Our kitchen is not a nut free environment.  

 

S I D E S  
 
Rocket leaves & parmesan shavings   6 Sautéed mushrooms    6 

Tomato & red onion salad            6 Seasoned fries  6 

Tender stem broccoli           6 Lifehouse spicy potatoes  6 

 

 

 

For allergen information, please scan the QR code 

& inform your server of your specific allergies. 

 
M A I N S  

    
Classic Italian sausages Butter beans & tomato casserole, sourdough bruschetta 27 

    

Free range chicken breast Local grown zucchini Neapolitan style “scapece” & sun dried tomato                                      28.5 

    

Smoked aubergine & fregola Sarda caponata     20 

    

Braised celeriac steak Shimeji mushrooms, winter leaves & mushroom jus   25 

    
Cod supreme Chickpea & lemon leaf stew sautéed salt marsh vegetable  28 

    

Chalk stream trout Baby gem lettuce, confit garlic mayo, summer squash purée & toasted almonds 30 

    

Gressingham duck breast Candy beetroot, celeriac  purée & our sloe gin sauce 32 Sup  5 

    

Blixes Farm dry aged beef sirloin Potato pavé, marinated San Marzano tomato, roasted shallots &  38 Sup 10 

chimichurri   


