
 A La Carte Menu 

Select Lincolnshire finest locally sourced produce                                                                           

Denotes suitable for vegetarians    Denotes suitable for vegans

 

Pre-Starters  

 

Cheesy garlic & parsley ciabatta  (GF op) £3.50 

Basket of homemade bread with flavoured butter & aioli  (GF op) £3 

Herb marinated black & green olives  (GF) £3.50 

 

 

Starters 

 

Indian spiced cauliflower soup  (GF) £5.95  

Sweet potato & red onion bhaji  

--- 

Salad of grilled halloumi  (GF) £7.25 

Pomegranate, gem lettuce, watercress, lemon crème fraiche 

--- 

Ham hock & black pudding terrine £6.95 

Mustard, piccalilli, toasted sourdough  

--- 

Charred mackerel with smoked mackerel pate  £7.50 

Thyme cracker, beetroot dressing 

--- 

Twice baked cheese souffle  ( GF) £8.50 

Cote Hill blue cheese, roasted leeks & tarragon 

 

 

Mains 

Grilled seabass with crab & ginger spring roll £17.50 

Sesame noodles, pak choi, laksa sauce 

--- 

Gressingham roasted duck breast (GF) £19.50 

Caramelised chicory, dauphinoise potatoes, port & thyme sauce  

--- 

Tomato, basil & mozzarella arancini  £12.50 

Sun-blushed tomatoes, fennel & herb salad 

--- 

Roasted corn-fed chicken breast with smoked cheddar croquettes £16.50  

Char-grilled courgettes, peppers, harissa & onion sauce 

--- 

Baked whole plaice with pickles samphire £17.50 (GF) 

Rosemary roasted new potatoes, anchovy & tarragon butter 

--- 

 

 

From the Grille 

---------- 

6oz Flat Iron Steak £15.50 

8oz Ribeye Steak   £23.50 

8oz Sirloin Steak   £25.00 

 

Choice of two sides 

1: Hand cut chips, Dauphinoise, Skin on fries, Rosemary new potatoes 

2: Buttered green beans, Baked carrot with cumin, sauté garlic mushrooms 

(all steaks are served with grilled tomato & watercress & sides are GF)  

 

 

 Sauces: Bearnaise, Peppercorn & brandy, Blue cheese & tarragon £2.00 

Butters: Sun-blushed tomato, Garlic & parsley £2.00 
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Desserts 

Selection of ice-creams or sorbets    £4.85 

--- 

 Roast maple glazed pineapple  (GF) £5.50  

Coconut & vanilla ice cream, candied orange    

--- 

Lemon posset with raspberries  £5.95 

White chocolate mousse, fennel seed biscotti 

--- 

Sticky toffee pudding   £5.95 

Butterscotch sauce, honeycomb ice cream 

--- 

Dark chocolate tart  £6.25 

Cappuccino ice cream & praline 

--- 

Cheeseboard & biscuits   £8.25 

House chutney, dried apricots, celery 

 

 

 

 

 

 

 

 

 

 


