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I— Hotel
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Homemade Soup of the Day £8 (v)(gfa) Prawn Cocktail £9.95 (gfa)

with warm bread cold water prawns, iceberg lettuce, marie rose sauce,
brown bread, lemon wedge

Breaded Brie £9 (v) Albondigas £9 (gf) Toasted Garlic Bread £5

with a warm cranberry sauce pork & beef meatballs in a smoky tomato sauce add cheese +£1
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small £13.50, standard £16.50, large £19.50

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

Roast Sirloin of Beef +£2.50 (gfa) Roast Chicken (gfa)
with stuffing
Roast Loin of Pork (gfa) Vegetable Wellington (v)(vg)
with crackling & stuffing with gravy

Sides

Roast Potatoes £3 ~ Buttered New Potatoes £3.50 ~ Mashed Potatoes £3
Cauliflower Mornay £4 ~ Broccoli Mornay £4 ~ Yorkshire Pudding £1.50
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Beer Battered Haddock Fillet £18

hand cut chips, mushy peas, served with our house tartare sauce

Lincolnshire Ham, Free Range Eggs & Hand Cut Chips £16 (¢f)

with a spiced tomato chutney

Vegetable & Lentil Cottage Pie £16 (v)(gfa)

with seasonal vegetables

100z Rump Steak £28

hand cut chips, grilled vine tomatoes, sautéed mushrooms, beer battered onion rings

All meals may contain nuts or nut derivatives. Fish may contain small bones. All of our food is prepared in a kitchen where nuts, gluten and other allergens are present. Please
note: our menu descriptions do not include all ingredients. If you have a food allergy, please let us know before ordering. Full allergen information is available on request.

A% VA VG VGA GF GFA
Vegetarian ~ Vegetarian Adaptable ~Vegan  Vegan Adaptable Gluten Free Gluten Free Adaptable



