
                                 
 

A LA CARTE MENU 
 

 Starters  
 

Coconut, roast onion and ginger biscuit cheesecake, miso caramel, hazelnuts,  

Capers and tomato gel (Vegan) (SY-N-SD) £8.95  

***** 

 

 Venison carpaccio and bresaola, pomme anna, Pickled mushroom, 

 blue cheese mousse, roast beetroot, candied celery (M-SD-CL) £9.25    

***** 

 

Hot gin and smoke cured salmon, Shallot confit, cucumber gherkin, lightly pickled egg, 

 rye flakes and natural yoghurt (F-E-SD-G-M) £10.50  

***** 

 

Honey and lime braised pork belly, spring onion, apple and cream cheese croquette,  

Piccalilli sauce and salad (M-SD-MS) £9.75 

   

Main Courses 
 

Fresh fish of the Day (Please ask your waiter for details including allergen advice) Market Price 

*****  

 

Open Lasagnetta, wilted spinach & ricotta, truffle poached egg yolk, sweet tomato sauce (G-E-M-CL) (Vegetarian) 

£18.00  

***** 

 

Fillet of British beef, Ivano blue cheese & roasted onion jacket potato, 

 tomato and lovage, curried cauliflower, mushroom gravy (SD-CL-G-M) £28.95 

***** 

 

Grilled pork tenderloin, BBQ pulled pork cake, hasselback potato, granny smith apple panna cotta  

 (SD-CL-G-M) £23.50 

***** 

British spring lamb, grilled aubergine and courgette cous cous, pea puree, red currant jelly (SD-CL-G) £24.95   

 

Desserts 
 

Strawberry panacotta & Cornish clotted cream gelato, mint shortbread (M-E-G) £8.00  

Wine Pairing: Coteaux du Layon, Domaine Des Forges, Loire, France  £5.95- 50ml glass  

***** 

Vanilla Crème Brule tart, caramel pineapple, sweet tamarind (M-E-G) £8.75 

Wine Pairing: Elysium black Muscat, California £7.50 -50ml glass 
***** 

Lemon posset, fresh berries, honey tuile (M-E-G) £7.95 

Wine Pairing: Cantine San Silvestro, Asti, Piedmont, Italy £6.25- 50ml glass 

***** 

Belgian chocolate Delice and pistachio cream 

mascarpone and Vin Santo marinated almond Cantucci biscotti mousse (M-E-G-SD-N) £8.95 

Wine Pairing: Vin Santo di Toscana, Fratelli Nistri, Italy £5.75- 50ml glass 

 

***** 

Selection of Home Made Gelati (ice creams) and sorbets (E-SD-N-M) £5.50 

***** 

Ask Your Waiter for Our Fantastic Cheese Menu 

 

                                      New Lincolnshire WINES Harrington Louth Lincolnshire  

 
OVENS FARM VINEYARD WINES -Bacchus White                                                           Bottle £24.95 

OVENS FARM VINEYARD WINES -Solaris White                                     Bottle £24.95 

OVENS FARM VINEYARD WINES Sparkling brut Rose     Bottle £35.95 

Allergy Advice Chart: 

 

G- Gluten          N- Nuts       M- Milk       F- Fish       E- Eggs    MS- Mustard     S- Sesame 

 

C- Crustacean   ML- Molluscs    SY- Soy     CL- Celery    SD- Sulphur Dioxide     L- Lupin    P- Peanuts 
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