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WHITE HART

HOTEL
BAILGATE ¢ LINCOLN

Fuve Course Festive Tasting Menu

£75 per person ¢ Optional wine flight £49 per person
£20pp deposit required

Chef’s Snack
Hand-picked White Crab Tartlet Grimsby landed white crab,

pickled cucumber, lemon, coriander

House Bread

Freshly Baked House Bread served with cultured sea salt butter

Starter

Slow-braised Pork Cheek, celeriac purée, apple, mustard jus

Fish Course

Butter-roasted Monkfish, warm tartare sauce, dill

Main Course

Lincolnshire Venison Loin and Slow-pressed Venison Shoulder,
heritage beetroot, pickled elderberry jus

Pre-Dessert
Almond and Blackberry Frangipane, blackberry sorbet

Dessert

55% Chocolate Délice, dulce de leche, malt ice cream

RESTAURANT@WHITEHART-LINCOLN.CO.UK * 01522 526222 » WHITEHART-LINCOLN.CO.UK

If you are concerned about any food allergies or intolerances, please speak to any member of the team, who will be delighted to assist.
(DF)=DAIRY-FREE, (GF/A)=GLUTEN FREE/AVAILABLE, (VE/A)=VEGAN/AVAILABLE, (VG/A)=VEGETARIAN/AVAILABLE




