
Starters 

	

PAN ROASTED NORTH ATLANTIC COD   gf  16.00  
asparagus, broad beans, garden peas, poached clams, vermouth cream 

 

RUMP OF LAKE DISTRICT LAMB  gf  19.50  
white onion purée, fondant potato, olive tapenade, foraged wild garlic, basil, sherry jus   

   

FREE RANGE LINCOLNSHIRE PORK LOIN   gf opƟon    17.00   
yoghurt, maple & rosemary marinade, apple purée, woodland mushroom & tenderstem salad,  

pork air, cider & wholegrain mustard jus 
 
 

AGED HEREFORD ENTRECÔTE   gf opƟon     22.00   

marinated field mushroom, herb roasted vine tomatoes, pommes frites, maître d’ buƩer 

Mains 

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    

Carte 
	Served	dinner	Tuesday	to	Thursday	
	

A la   
	

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 vinaigreƩe 

 

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, clemenƟnes, nasturƟums, micro herbs, orange marinade dressing 

LINCOLNSHIRE BANGERS & MASH  10.50 
house‐made onion gravy 
 

SHEPHERDS PIE  11.50 
braised lamb shoulder, red wine jus 

 

Classics 

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  

STEAK & CHIPS  14.50 
aged sirloin, house‐made fries, brandy, peppercorn & mushroom sauce    |  add an egg 1.25  


