
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 environment and ongoing changes within our supply chain, we cannot guarantee our

dishes are completely free from allergens. However, we always do our best to accommodate your needs.



Beer-Battered Fish & Chips                18.95
Sustainable fish, mushy peas, tartare sauce 

Malabar Squash & Lentil Curry (VG)       15.95
Fragrant coconut curry, toasted almonds, pilau rice & onion bhaji

Chicken Caesar Salad (GFO)       16.95
Grilled 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 (VGO)       17.95
Confit shallot & thyme gravy, market vegetables, chips or mash

Lemon & Oregano Chicken Gyros                 17.95
Char-grilled marinated chicken, flatbread, tzatziki, tomato, pickled beetroot & red onion, sea salt chips

The Heliburger                               17.95
28-day aged beef, melted cheese & Dijon aioli
We're proud to contribute £1 from every burger sold to support the Lincs & Notts Air Ambulance. 
Since 1994, they've flown over 31,500 life-saving missions, offering emergency care in the East Midlands.

Chipotle Chicken                             17.95
Char-grilled bacon, smoked Applewood cheese, flame-roasted peppers, jalapeños & chipotle mayo

Gourmet Plant-Based Burger (VGO)      16.95
Plant-based patty, portobello mushroom, vegan cheese, tomato relish & Dijon mayo

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

Parmesan Chicken Tenders                            9.95
Sun-dried tomato relish & basil pesto

Whitebait                                                             7.95
Lemon & tartare sauce

Seasonal Soup Bowl (VG, GFO)                                                                7.50
Warm herb focaccia

Lincolnshire Scotch Egg                                  9.95
Piccalilli & crispy shallots

Spanish-Style Crispy Squid                             9.50
Smoked paprika, chilli, garlic, parsley & lemon aioli   

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 (VGO)           18.95
Confit shallot & thyme gravy

(V) = Vegetarian | (VG) = Vegan | (VGO) = Can Be Made Vegan

(GFO) = Gluten Free Bread Option | (GF) = Gluten Free Dish

Toasted bun, lettuce, tomato & gherkin, battered onion rings, herb slaw, sea salt chips

Please see our website for a full allergen menu. Alternatively, ask a member of our team

TWO COURSE SUNDAY LUNCH £26.95
Order any roast then add a light bite or dessert

oasts

3 for £13
Herb Roasties (V, GF)                          3.95

Sausage Meat Stuffing              4.95

Yorkshire Puddings & Gravy     4.95

Cauliflower Cheese (V)                5.95

Rustic Chips                                4.95

Cheesy Garlic Bread (V)              6.95

Pigs In Blankets                            6.50

Tarte Au Citron (V, GF)                                                                                                                        7.95
Raspberry sorbet

Double Chocolate Brownie (V)                                         8.50
Belgian chocolate sauce & vanilla ice cream

Apple & Mixed Berry Crumble (VGO, GF)                              7.95
Vanilla bean custard

Sticky Toffee Pudding (V)                                                   8.95
Honeycomb ice cream & toffee sauce


