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Spring Vegetable Soup vG/Gra
with warm crusty bread

Classic Prawn Cocktail Gra
with brown bread & butter

Creamy Mushroom & Tarragon Bruschetta v/vGa

Ham Hock Terrine Gr
with a mustard mayonnaise

Breaded Brie v

with a warm cranberry dip
25 26 505

Roast Sirloin of Lincolnshire Beef
Roast Loin of Lincolnshire Pork
with stuffing & crackling
Roast Leg of Lamb
Vegetable & Seed Roast vG

all served with roast potatoes, roasted root vegetables,
local vegetables, Yorkshire pudding & gravy GFA

Poached Chicken Breast

in a creamy leek sauce with roast potatoes ¢ vegetables GF

Beer Battered Haddock Fillet

served with handcut chips, mushy peas & tartare sauce

Oven Baked Hake Fillet
served with roasted tomato, spinach &pepper sauce,
new potatoes & vegetables GF

Vegetable & Three Bean Chilli

served with steamed rice VG/GF
2 26 56 5 56 56 66 %

Lemon Curd Cheesecake, with a berry compote
Spiced Apple Crumble, with custard
Warm Chocolate Brownie, with ice cream
Pear & Almond Frangipane, with custard GF

ﬁ' 2 Course £30, 3 Course £39

£10 non-refundable deposit per person required on booking.



