


PLEASE SEE OUR WEBSITE FOR A FULL ALLERGEN MENU. ALTERNATIVELY, ASK A MEMBER OF OUR TEAM.
(V) = Vegetarian | (VG) = Vegan | (DF) = Dairy Free | (GFO) = Gluten Free Bread Available | (GF) = Gluten Free Dish

Breaded Wholetail Scampi       16.95
Chips, tartare sauce, mushy peas & fresh lemon

Porcini Mushroom & Lentil Lasagne (V)       14.95
Rosemary focaccia, herb pesto & charred red pepper salad

Harissa & Maple Glazed Cauliflower Salad (VG, GF)        15.95
Olive tapenade, vegan feta, toasted almonds, heritage tomato, cucumber, mint & lemon oil

Chicken Caesar & Pancetta Salad (GFO)     16.50
Chicken, herb croutons, parmesan cheese & baby gem

Steak & Ale Pie       17.95 
Bone marrow gravy, seasonal vegetables, chips or mash     

Mushroom, Spinach & White Truffle Pie (VG)       17.50
Confit shallot & thyme gravy, market vegetables & sautéed new potatoes

Lemon & Oregano Chicken Gyros                 16.95
Marinated chicken, flatbread, tzatziki, tomato, pickled beetroot & red onion, sea salt chips

The Heliburger                               17.95
28-day aged beef, melted cheese, dijon aioli, chipotle onion rings & chips
We're proud to contribute £1 from every burger sold to support the Lincs & Notts Air Ambulance. 
Since 1994, they've flown over 28,500 life-saving missions, offering pre-hospital emergency care.

Gourmet Plant-Based Burger (VG)        15.95
Plant-based patty, portobello mushroom, vegan cheese, dijon mayo, 
confit shallots, tomato relish & sautéed new potatoes

Herb Salted Focaccia & Olives (VG)                   7.50
Aged balsamic & olive oil 

Hog Roast & Manchego Croquettes    9.50
Heritage tomato salad & aioli

Whitebait                                                   7.95
Lemon & tartare sauce

Wild Mushrooms on Toast (V, GFO)                          8.95
Pink peppercorn & blue cheese sauce

Chorizo, Honey & Fennel                        8.95
Mixed green salad & fresh lemon

Salmon Fishcakes & Sweet Chilli          9.50
Mixed green salad & fresh lemon

Yorkshire pudding, roast potatoes, braised red cabbage, 
seasonal vegetables, mash, meat stuffing & rich gravy

Roast Beef                                                       20.95
Herb-rubbed topside of beef

Slow Roasted Pork                                        19.95
Low ‘n’ slow cooked pork belly & crispy crackling

Lemon & Thyme Chicken                  19.50
Chicken breast marinated in fresh garlic & thyme

Cashew & Squash Nut Roast (VG)           18.95
Confit shallot & thyme gravy

In a toasted bun with lettuce, tomato, gherkin & herb slaw. 

TWO COURSE SUNDAY LUNCH £25.95
Order any roast then add a starter or dessert. 

oasts

White Chocolate Crème Brûlée (V, GF)                     8.50
Raspberries & pistachio praline

Double Chocolate Brownie (VG, GF)                 8.50
Belgian chocolate sauce & vanilla ice cream

Lemon Panna Cotta Tart (V)                               7.95
Strawberry compote & shortbread crumb

Sticky Toffee Pudding (V, GF)                                8.50
Honeycomb ice cream & toffee sauce

3 for £13
Herb Roasties (V)                                                     3.95

Sausage Meat Stuffing                                       4.95

Yorkshire Puddings & Gravy                            4.95

Creamy Cauliflower Cheese (V)                      5.95

Rustic Chips                                                             4.95

Cheesy Garlic Bread (V)                                       6.95

Garlic Bread (V)                                                        5.95


