
Our food is cooked fresh to order which may result in a short wait during busy periods     ~     If you have a food allergy or intolerance, please menƟon this to 
your server before you order your meal     ~     All prices are inclusive of VAT     ~      

 

Sides                       2.95 
Pommes Frites  truffle ketchup  |   Pommes Purée   |   Rocket, Parmesan &  Pickled Shallot Salad  |   

Sweet Potato Fries   rosemary infused maple syrup glaze   |   Olive Bread & Dips   | 
Tenderstems  with smoked lardons and hazel nuts    

Starters 

PAN ROASTED NORTH ATLANTIC COD   gf  16.00  
asparagus, broad beans, garden peas, poached clams, vermouth cream 
 
FREE RANGE LINCOLNSHIRE PORK LOIN   gf option    17.00   
yoghurt, maple & rosemary marinade, apple purée, woodland mushroom & tenderstem salad, pork air, cider & 
wholegrain mustard jus 
 
 

STEAK FRITES   gf option    14.50   
aged sirloin, house-made fries, brandy, peppercorn & mushroom sauce    |  add an egg 1.25  

Mains 

HOUSE-MADE FISHCAKES  5.95 | 9.95 
cod, chilli jam | main course  with house-made fries 

 

BEER BATTERED FISH & CHIPS  11.95 
wild cod loin, tartare, pea purée  

TAGLIATELLE ALLA GENOVESE  v   7.50 / 13.75 
hen egg pasta, house pesto, fine beans, potato,  

tomato & parmesan 
 

FILLET OF HEREFORD BEEF CARPACCIO  gf   9.00 
rocket, celery, spring onion, chives, hazelnuts,  

lemon vinaigrette 

FORAGED NETTLE & STILTON VELOUTÉ   v  gf    6.50 
waldorf salad of pear, celery watercress & walnuts  
 

GRILLED ATLANTIC MACKEREL  gf  7.50 
confit pepper, olives, capers, red pepper coulis, preserved  
citrus salsa, citra leaves 
 

MARINATED  RAINBOW BEETS  v  gf  7.00  
whipped goat cheese, hazelnuts, clementines, nasturtiums,  
micro herbs, orange marinade dressing 

LINCOLNSHIRE BANGERS & MASH  10.50 
house-made onion gravy 
 

SHEPHERDS PIE  11.50 
braised lamb shoulder, red wine jus 

HOUSE BURGER /  VEGGIE  BURGER  v    10.00  
house - aged beef, red Leicester, red onion jam, pickles, brioche, fries 

veggie - portobello mushrooms, grilled red pepper, goat cheese (v), pickles, brioche, fries  

 

Classics 

Served		Tuesday	to	Saturday	
12	noon	‐	2.30pm	

Lunch    	

 

P r i x  F i x e  L u n c h  

S T A RT E R S  
Wild Mushroom Bruschetta 
whipped goat cheese, pistachio  

crumb, white truffle oil 
 

Smoked Salmon Niçoise   
olives, fine beans, mixed leaves,  

hens egg, lemon dressing 
 

Watercress Soup 
tenderstems, blue cheese, apple 

M A I NS  
Pan Roasted Sea Trout 

new potatoes, smoked salmon,  
spring vegetables, tartare 

 

Corn Fed Chicken 
garlic mash, fine beans &  

mushroom fricassée  
 

Tagliatelle Alla Genovese  v    
hens egg pasta, house pesto, fine  
beans, potato, tomato & parmesan 

2	Course	£15.00			Add	a	course	for	£4.00	

Please turn over 



 

 Bar Snacks 
House-made Scotch duck egg with English mustard mayo  4.00   |   Real hand-cooked crisps  1.00         
House-marinated olives   2.50   |   Pistachios   3.00   |   Mixed nuts  1.50   |   Wasabi nuts  1.50 
Pork air scratchings  1.50   |   Bar Board  a selection of bar snacks   9.00 

GRILLED CHICKEN ‘BLT’ ……………..……   6.95 
   bacon, mixed leaves & mayo 

CORONATION PRAWN SUB ……......……... 7.50 
   avocado purée, rocket, pickled shallot,   

   house-baked brioche 

HALLOUMI ’KEBAB’ …......……  6.50 
   tzatziki, grilled pepper, tomato, mixed leaves 

GRILLED CHEESE v  ……………………………….  4.50 
red Leicester & red onion jam, rocket, sun-dried tomato 
bloomer 

OPEN STEAK SANDWICH  ……………..………….  9.00 
 aged sirloin, parmesan, rocket, red onion chutney,  
 whole grain mustard dressing 

SMOKED SALMON FLATBREAD  ……………..…...  7.25 
 dill cream cheese, pickled shallot, capers 

Sandwiches	 

a d d  a  b o w l  o f  s o u p  t o  a n y  s a n d w i c h  f o r  2 . 9 5  

To Share 
 

CHARCUTERIE PLATE 13.50 
marinated olives, cornichons, whipped goat cheese & house-made red onion jam, meat selection : 

Nduja | Bresaola | Salami Milano | Coppa | Saucisson  
 

PLOUGHMANS 12.50 
house-made Scotch duck egg, Lincolnshire Poacher, bresaola, coppa, mixed leaf salad, English mustard mayo,  

red onion jam, baked ciabatta 
 

CHEESE PLATTER 
Three Cheeses 8.50  |  Five Cheeses 12.50 

quince jelly, grape chutney, celery, cress, oat biscuits, lemon & whisky drizzle 
(ask to see our dessert menu for our cheese selection) 
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