
                               
 

A LA CARTE MENU 
 

Starters 
 

Mushroom and tarragon mousse, goats cheese toastie, roast walnut, tomato puree,  

wild mushroom sauce, capers (Vegetarian) (M-E-G-N) £7.95 

***** 

 

Pulled ham with mixed herb taco, roast fig, mascarpone, sherry vinegar caramel,  

sweet potato crisps and sweetcorn relish (M-SD) £8.50 

***** 

 

Stilton cheesecake, oat crunch, textures of pear and cranberry gel (Vegetarian) (M-G) £9.50  

***** 

 Salmon poached in a turmeric, coconut and lime broth, cherry tomato, carrot and squash, mint oil (SD-F) £10.50 

   

Main Courses 

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

*****  

 

Baked aubergine, provolone cheese and basil Parmiggiana with warm Tigelle bread (G-M-Cl) Vegetarian £16.95 

***** 

 

Fillet of British beef, Boulanger potato, polenta chips, fermented mushroom, lovage gravy (M-SD) £27.95 

***** 

 

Hay and fresh herb slow braised Lincolnshire pork, caponata of vegetables,  

crushed new potato, sour tomato stock (SD-CL) £22.95 

***** 

Pan roasted Lincolnshire Pheasant breast, creamy mushroom and beans cassolette, fondant potato,  

crispy Italian sausage (M-CL-SD) £19.75 

 

Desserts 
 

Bay Panna Cotta, roasted plums, sesame honeycomb (M-E-S) £7.50  

Wine Pairing: Santo Isidro de Pegoes, Moscatel de Setubal, Adega de Pegoes, Portugal £5.95- 50ml glass (17%) 

***** 

Pistachio crème brule, lemon shortbread and lime curd (M-E-N-G) £8.50 

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

 
***** 

Lemon tart, amarena cherry gelato, verbena meringue, summer berries (M-E-G) £7.95 

Wine Pairing: Nivole Moscato d’Asti, Italy £6.25- 50ml glass 

                                                        

***** 
Dark chocolate mousse, white chocolate cheesecake, salted caramel (M-E-G) £8.25  

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 

 

                                      New Lincolnshire WINES Harrington Louth Lincolnshire  

 

OVENS FARM VINEYARD WINES -BACCHUS 2019      175ml Glass £7.00        Bottle £24.95 

 

OVENS FARM VINEYARD WINES  2018 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 

 

 

 

 


	A LA CARTE MENU
	Starters
	Mushroom and tarragon mousse, goats cheese toastie, roast walnut, tomato puree,
	wild mushroom sauce, capers (Vegetarian) (M-E-G-N) £7.95
	*****
	Pulled ham with mixed herb taco, roast fig, mascarpone, sherry vinegar caramel,
	sweet potato crisps and sweetcorn relish (M-SD) £8.50
	Stilton cheesecake, oat crunch, textures of pear and cranberry gel (Vegetarian) (M-G) £9.50
	Main Courses



