
Starters
Seasonal Soup of the Day, garden herb pesto, warm artisan bread, sea salt butter (VE/A, GF/A)

King Prawn and Crayfish Cocktail, brandy infused Marie Rose sauce, baby gem lettuce, 
cherry tomatoes, pickled cucumber, brioche croutons (GF/A) 

Wild Mushroom Fricassee on Toast, garlic & cream sauce, toasted vines sourdough (VG)

Lincolnshire Sausage Meat Scotch Egg, mustard mayonnaise, fresh apple 

 
Catch of the Day

Market-Fresh Fish, carefully selected & prepared with seasonal flavours, see server for today’s dish

Beer Battered Haddock, fresh skinless Grimsby landed haddock, hand cut chunky chips, crushed peas (GF/A)

 
Signature Roasts

Roast Sirloin of Beef (GF/A)
Slow-Roasted Leg of Gelston Lamb (GF/A)

Roasted Loin of Pork (GF/A)
Butternut Squash, Vegan Feta & Spinach Wellington (VE)

All our roasts are served with Yorkshire pudding, roast potatoes (VE), creamed potatoes (VG),  
bone marrow gravy (GF), sausage meat stuffing & seasonal vegetables (VE/GF)

 
Sides 

Cauliflower Cheese 4.50 (VG)
Additional Yorkshire Pudding 2.50

Herb Roasted Potatoes 4.50 (VE/GF)
Farmhouse Cabbage, Pancetta 5.00 (GF)

Sausage Meat Stuffing 4.50 (GF)
 

Desserts 
Belgian Chocolate Delice, dulce de leche caramel, shortbread, caramel ice cream (VG, GF/A)

Sticky Toffee Pudding, salted caramel sauce, biscuit ice cream (VE/A)
Baked Vanilla Cheesecake, mixed berry sorbet

Vanilla Set Custard, forced Yorkshire rhubarb compote, shortbread (VG, GF/A) 

2 Courses £29.95 - 3 Courses £34.95
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If you are concerned about any food allergies or intolerances, please speak to any member of the team, who will be delighted to assist. 
( D F ) = D A I R Y- F R E E ,  ( G F/A ) = G L U T E N  F R E E /AVA I L A B L E ,  ( V E /A ) = V E G A N /AVA I L A B L E ,  ( V G /A ) = V E G E T A R I A N /AVA I L A B L E

All prices are inclusive of VAT at the time of service. A discretionary gratuity of 10% is added to the total bill and divided fairly between the staf f and independently from the business.

Sunday Lunch Menu


