
 From the Grill 
(all grills are served with grilled tomatoes, sautéed mushrooms and one side)

Á La Carte

 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. 

Lightly Dusted Calamari £9.95
with a lemon mayonnaise

Starters 
Homemade Soup of the Day  £8 (V/GFA)

with warm crusty bread
 

Grills
8oz Fillet Steak £40 (GF) 

10oz Ribeye Steak £33  (GF) 

10oz Rump Steak  £28  (GF)

12oz Gammon Steak  £21 (GF)

choice of egg or pineapple 

Vegetarian/Vegan

Sides £4
Hand Cut Chips

Skinny Fries

Beer Battered Onion Rings 

Sautéed Buttered Vegetables

House Salad 

Pan Fried Pork Loin Steaks  £18(GF)

in a mushroom & stilton sauce with colcannon mash

& seasonal vegetables

Peppercorn

Stilton 

Diane

Garlic & Mushroom

Sauces £3.25

Classics 
 

Mongolian Chicken £19
spiced chicken in a garlic, hoisin, ginger, chilli & honey

sauce on a bed of rice with spring onions & sesame seeds

V

Vegetarian

VA

Vegetarian Adaptable

VG

Vegan

VGA

Vegan Adaptable

GF

Gluten Free

GFA

Gluten Free Adaptable

Tomato, Red Pepper, Courgette & Mushroom 

Rigatoni Pasta £16 (V) 

with parmesan

Vegetable & Lentil Cottage Pie £16.50 (V/GF)

with seasonal vegetables

Chickpea, Butternut Squash & Spinach 

Curry  £16.50 (VG)

with steamed rice, garlic & coriander mini naan bread 

Three Bean Chilli  £16 (VG/GF)

with steamed rice

Sliced Goat’s Cheese Brulée  £9  (V/GF)

with an apple salad & caramelised onion chutney

Chicken Liver Paté £9
with toasted ciabatta & chilli jam

Lamb Henry  £26  (GFA)

slowly braised in a mint gravy with buttered mash & seasonal

vegetables

Beer Battered Haddock Fillet £19
hand cut chips, mushy peas & homemade

tartare sauce

 Blade of Beef £26 
slowly braised in a bourguignon sauce with buttered

mash & seasonal vegetables 

Sicilian Lemon Chicken £21(GF) 

boneless chicken thighs cooked in a lemon & rosemary sauce with

sautéed baby potatoes & seasonal vegetables 

Lambs liver & bacon  £16.50(GFA)

with champ mash, seasonal vegetables & onion gravy

Lincolnshire Ham, Free Range Eggs & 

Hand Cut Chips £16.50 (GF) 

with a spiced tomato chutney

Guinness Battered Mushrooms £9(VGA) 

 with a stout gravy

Sticky Barbeque Chicken Wings  £9.95  (GF)

with spring onion & sesame seeds


	Á La Carte
	Starters
	Homemade Soup of the Day (V/GFA) £8
	with warm crusty bread

	Sticky Barbeque Chicken Wings (GF) £9.95
	with spring onion & sesame seeds

	Guinness Battered Mushrooms (VGA) £9
	with a stout gravy

	Lightly Dusted Calamari £9.95
	with a lemon mayonnaise

	Sliced Goat’s Cheese Brulée (V/GF) £9
	with an apple salad & caramelised onion chutney

	Chicken Liver Paté £9
	with toasted ciabatta & chilli jam

	From the Grill
	(all grills are served with grilled tomatoes, sautéed mushrooms and one side)
	Sides £4
	Hand Cut Chips
	Skinny Fries
	Beer Battered Onion Rings
	Sautéed Buttered Vegetables
	House Salad

	Grills
	8oz Fillet Steak (GF) £40
	10oz Ribeye Steak (GF) £33
	10oz Rump Steak (GF) £28
	12oz Gammon Steak (GF) £21
	choice of egg or pineapple


	Sauces £3.25
	Peppercorn
	Stilton
	Diane
	Garlic & Mushroom


	Vegetarian/Vegan
	Tomato, Red Pepper, Courgette & Mushroom
	Rigatoni Pasta (V) £16
	with parmesan

	Vegetable & Lentil Cottage Pie (V/GF)£16.50
	with seasonal vegetables

	Chickpea, Butternut Squash & Spinach
	Curry (VG) £16.50
	with steamed rice, garlic & coriander mini naan bread

	Three Bean Chilli (VG/GF) £16
	with steamed rice


	Classics
	Mongolian Chicken £19
	spiced chicken in a garlic, hoisin, ginger, chilli & honey sauce on a bed of rice with spring onions & sesame seeds

	Beer Battered Haddock Fillet £19
	hand cut chips, mushy peas & homemade
	tartare sauce

	Blade of Beef £26
	slowly braised in a bourguignon sauce with buttered mash & seasonal vegetables

	Sicilian Lemon Chicken (GF) £21
	boneless chicken thighs cooked in a lemon & rosemary sauce with sautéed baby potatoes & seasonal vegetables

	Pan Fried Pork Loin Steaks (GF) £18
	in a mushroom & stilton sauce with colcannon mash & seasonal vegetables

	Lambs liver & bacon (GFA) £16.50
	with champ mash, seasonal vegetables & onion gravy

	Lamb Henry (GFA) £26
	slowly braised in a mint gravy with buttered mash & seasonal vegetables

	Lincolnshire Ham, Free Range Eggs &
	Hand Cut Chips (GF) £16.50
	with a spiced tomato chutney
	V
	VA
	VG
	VGA
	GF
	GFA





