
 
 
  
 

 

 
 

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. 

 
 

N I B B L E S  

    
Freshly baked in-house breads with 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 

    

Roasted Jerusalem artichoke Shallot dressing, blackberries & smoked chilli emulsion   14 

    

Breaded miso aubergine Roasted pepper relish, plant based cream & basil oil  14 

 

South coast crab salad On a Panissa Sicilian chickpea cake  15 

    
Smoky Alpine speck ham Straciatella cheese, black figs & walnuts  15 

  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 

    
Mushroom Tagliatelle pasta Girolle & hen of the wood mushrooms, tarragon & Marsala wine 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  

    
Pietrain cross large white pork loin steak Potato terrine, local sprouting broccoli & fig salsa 26 

    

Corn fed chicken breast Braised savoy cabbage, carrot  purée & nudja salsa                              28.5 

    

Smoked aubergine & fregola Sarda caponata     20 

    

Moroccan-inspired vegetable tagine Spiced cauliflower cous cous & flatbread   25 

    
Cod fillet Neapolitan style braised local cauliflower & cherry tomatoes  28 

    

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

    

Gressingham duck breast Honey glaze, maitake mushroom purée, port & blackberry sauce 32 Sup  5 

    

Angus cross dry aged beef sirloin Seasoned fries, marinated San Marzano tomato, roasted shallots &  38 Sup 10 

chimichurri   


