
 

 

 

 

                                                       

 

                                                

                                                  AUTUMN MENU                                                

 

                                                      STARTERS                                 

 

                                    Homemade Soup of the day £3.95 

                             Breaded Goat`s Cheese, Walnut, Beetroot and Pear Salad £5.95 

 Tempura Battered Tiger Prawns, Sweet Chilli Dipping Sauce £6.95 

  Chicken Liver Parfait, Toasted Brioche, Homemade Chutney £5.50         

     Salad of Rare Roast Beef,Colston Bassett Stilton, Baby Spinach and Red Onion £5.95 

                            Confit Duck Leg, Field Mushroom, Bacon and Rocket Salad £5.50 

                      

                                                                               MAIN COURSES 

 

For Fresh Fish of The Day Please See Black board!! 

Warm Shallot, Lincolnshire Poacher and Chive Tart £9.50 (v)  

 Slow  Braised Shank of Lamb, Dauphinoise Potatoes, Rosemary Gravy £14.95 

                               Homemade Steak and Mushroom Suet Pudding£10.95  

Roast Chicken Breast, Wild Mushroom and Madeira Sauce £11.50 

       Slow Roasted Belly of Pork, Mustard Mash, Apple Sauce, Local Cider Gravy £11.95 

                        English Rump Steak, Grilled Field Mushrooms, Homemade Chips £11.95 

    Penne Pasta, Plum Tomato, Rocket, Pesto and Pine Nuts £9.50 (v) 

             Local Ale Battered Haddock, Homemade Chips and Garden Peas £10.95  

             Lincolnshire Sausages, Bubble and Squeak, Onion Gravy £9.50 

                         Unless otherwise stated, main courses are served with potatoes of the day or                   

                     homemade chips and either seasonal vegetables or  dressed salad 

    

                                       HOMEMADE DESSERTS AND PUDDINGS 

 

                           Chocolate Brownie, Cappucino Ice Cream, Caramel Sauce £5.50 

    Homemade ice creams and sorbets, tuille basket £5.25 

 Homemade Apple and Blackberry Pie, Vanilla Ice Cream £5.25 

Caramelised Rice Pudding Mousse, Warm Compote of Autumn Fruits £5.50 

                                        Pear and Butterscotch Crumble and Custard £5.50 

                                                                   Cheese and Biscuits £5.50 

 

                         Tea or Coffee with Millionaire`s Shortbread £2.00 

   

As all our dishes are freshly prepared we can adapt them to suit any dietary 

requirements or food allergies, just ask! 

                                                                 
 

Local Suppliers include Stilton Butchers, Cambs., Netherfield Farm, Harringworth, Peterborough 
Game Company , New Lodge Farm, Bulwick, Lodge Farm, Manton and Fish and  

                                                             Game from local Estates and reservoirs. 

SIDE ORDERS 

 Homemade Mushy 

Peas £2.00 

Garlic Bread 

£3.00 

Sauteed Potatoes 

£2.00 

Peppercorn Sauce 

£2.00 

Garlic Mushrooms 

£3.00  


