


Our food is prepared to order and may contain allergens or ingredients not listed on the menu. Due to the nature of the food production 
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TWO COURSE
LUNCH 19.95
Monday to Friday 12 - 5

SMALL PLATES
WHITEBAIT

HAM HOCK & LEEK TERRINE (GFO)  

SEASONAL SOUP BOWL (VG, GFO)

HERB SALTED FOCACCIA & OLIVES (VG)

MAINS
MALABAR SQUASH & LENTIL CURRY (VG)

LEMON & OREGANO CHICKEN GYROS 

BREADED WHOLETAIL SCAMPI

LAMB'S LIVER & ONIONS (GF)

LINCOLNSHIRE SAUSAGE & MASH (VGO) 

DESSERTS
TARTE AU CITRON (V, GF)

DOUBLE CHOCOLATE BROWNIE (V)

APPLE & MIXED BERRY CRUMBLE (VGO, GF) 

MIXED FRUIT SORBET & SPICED CHERRIES (VG, GF)

 Baguettes
Available - Monday to Saturday 12 - 5
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MOZZARELLA & BASIL PESTO  (VGO)         9.95
Sun-dried tomato relish & herb salad

LINCOLNSHIRE SAUSAGE & APPLE CHUTNEY (VGO)                     10.95
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BEER-BATTERED FISH GOUJONS    11.95
Baby gem & tartare sauce 

CHIPOTLE CHICKEN  & BACON                                                                   11.95
Melted cheese, lettuce & tomato

HICKORY BBQ PULLED PORK    11.95
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GUINNESS-BRAISED BRISKET     12.95
Dijon mayo & blue cheese

Loaded Fries
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CHIPS & DIPS        8.95
Chipotle dip, aioli & BBQ sauce

CHEESY CHIPS & DIPS      9.95
Chipotle dip, aioli & BBQ sauce

CHIPOTLE CHICKEN & CHEESE                                            12.95
Buttermilk chicken, chilli & spring onion 

SOUTHWEST BEAN CHILLI     12.95
Monterey Jack, guacamole, 
�{�R�Š�u�%�ý�u���à�H�%�X�%�;�à�A�à�r���P�R�{

TEXAN STEAK CHILLI & MONTEREY JACK   13.95
Smoked garlic & charred sweetcorn,
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Sides
CHEESY GARLIC CIABATTA (V)     6.95
GARLIC CIABATTA (V)       5.95
MARKET VEGETABLES (VG, GF)      4.50
BEER-BATTERED ONION RINGS    5.95
RUSTIC CHIPS       4.95
KALAMATA OLIVES (VG, GF)     4.25
HOUSE SIDE SALAD (VG, GF)  4.50

Desserts
APPLE & MIXED BERRY CRUMBLE (VGO, GF)                        7.95
Vanilla bean custard

DOUBLE CHOCOLATE BROWNIE (V)      8.50
Belgian chocolate sauce & vanilla ice cream

STICKY TOFFEE PUDDING (V)       8.95
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TARTE AU CITRON (V, GF)           7.95
Raspberry sorbet
WHITE CHOCOLATE & RED VELVET CHEESECAKE (V)    8.95
Black cherry compôte & vanilla ice cream
MIXED FRUIT SORBET & SPICED CHERRIES (VG, GF)    6.95
Winter berries & candied almonds
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AMERICANO     3.50

ESPRESSO     3.50

LATTE      3.95

DOUBLE ESPRESSO     3.95

CAPPUCCINO     3.95

HOT CHOCOLATE    4.50

FLAT WHITE      3.95

TEA & HERBAL TEAS    3.50

MOCHA      4.50

IRISH COFFEE     7.95

QUIZ NIGHT
Last WEDNESDAY of the month

7.30 pm start, max teams of 6

PIE & PINT
THURSDAY

All day - order any pie & get a free pint*

SUNDAY ROASTS
TWO COURSE 26.95

kids eat free*


