
Starters 
 
 

Soup of the Day           £3.25 
 served with a freshly baked roll 
 

Garlic Mushrooms on Toast        £3.85 
 a selection of mushrooms pan fried in garlic butter served on  
 toast with mozzarella cheese and a hint of chilli 
 

Deep fried homemade Brie Wedges       £4.50 
 served with a salad garnish and an onion relish 
  

Pate of the Day           £3.95 
 please ask for today’s choice 
 

Japanese Torpedo Prawns         £4.50 
 served with a sweet chilli sauce 
  

Warm Goats Cheese Salad         £4.75 
 served on a mixed leaf salad topped with pine nuts and  
 balsamic dressing 
  

Corn on the Cob           £3.95 
 with a maple syrup drizzle 
  

Homemade Nachos          £3.75 
 covered with spicy salsa and melted cheese 
 

Smoked Haddock Fish Cake        £3.75 
 served with a dressed salad 
  

Garlic Bread            £2.45 
Garlic Bread and Cheese         £3.45 



Main Course 
 

Steaks 
Please note:- all approx. uncooked weights 
 
8oz Fillet Steak           £15.50 
  

10oz Rib Eye            £14.50 
  

10oz Sirloin            £12.50 
  

12oz Rump Steak          £12.50 
  

16oz - 20oz T-Bone Steak         £17.00 
 24 hours notice required 
  

12oz Gammon Steak          £9.95 
 D Cut, and served with two fried free range eggs or pineapple 
 

All steaks cooked to your liking and served with mushrooms, tomato  
and onion rings 

 
Fish 
 
Whole tail Scampi          £8.25 
 ten pieces of breaded scampi, deep fried and served on a bed of salad 
  

Cod and Prawn Mornay         £8.95 
 a cod steak topped with delicious prawns, smothered in a rich  
 cheese sauce and finished under the grill 
  

Poached Salmon Steak         £8.75 
 a salmon fillet served with  cream and dill sauce 
  

Smoked Haddock Fishcake        £7.25 
 two fishcakes, served on a bed of salad with a wedge of lemon 
 



Favourites 
 
Steak & Ale Open Pie           £8.25 
 chucks of succulent Lincolnshire beef, braised in XB 
  

Chicken & Mushroom Open Pie         £7.95 
 strips of chicken with sliced mushrooms, in a rich gravy 
 

Chicken Melt             £8.45 
 a chicken breast topped with grilled bacon , BBQ sauce and  
 mature cheddar cheese 
 

Hot Bacon & Chicken Salad         £7.95 
 strips of bacon and chicken served in a bowl of mixed salad leaves  
 with tomato, cucumber  
 

Homemade Chicken Goujons         £8.25 
 deep-fried in our own batter and served with a sweet chilli sauce 
 

Diane’s Steak            £18.45 
 medallions of fillet steak pan fried with onions and sliced mushrooms,  
 flambéed in brandy and served in a cream and mustard sauce 
 

Sausage & Mash            £7.95 
 trio of Lincolnshire sausages, served on a bed of creamy mash potato,  
 topped with a rich onion gravy 
 

Lambs Liver & Gammon Casserole        £7.95 
 slices of lambs liver and strips of gammon in a rich onion gravy 
  
Mushroom Stroganoff (V)         £8.25 
 sautéed button mushrooms in a full flavoured paprika, brandy and  
 cream sauce 
 

Lamb Shank             £11.95 
 Slowly roasted in its own juices with garlic and rosemary, served  
 with a rich red wine gravy 
 

Creamy Chicken            £8.25 
 pan fried strips of chicken with mushrooms and onions,  
 served in a white wine and cream sauce 
 



Vegetable Cheesebake (V)          £6.95 
 a selection of vegetables baked in the oven in a rice cheese sauce 
 
Stir-fry’s 
 
Chicken               £8.25 
 strips of chicken fried in the wok with onions, peppers and a bit of spice 
  

Beef              £9.95 
 rump steak cut into strips and fried with onions and peppers and a  
 good bit of spice 
 

Beef & Mushroom           £10.95 
 as above but with chunks of mushrooms 
 

Mushroom (V)            £7.95 
 a selection of mushrooms with onions and peppers and you guest  
 it some spice 
 

King Prawn              £9.95 
 a sweeter stir-fry, but with plenty of flavour with juicy prawns 
 

All Stir-Fry's are served at your table sizzling on a hot skillet  
 

(V) denotes Vegetarian 
 

All meals (apart from salads) are served with your choice of Homemade Chips,  
(ours really are homemade, not just home cut, we peel, cut and fry ourselves) 

 New Potatoes, Jacket Potato or Rice and Garden Peas 
 

Some dishes or ingredients may contain nuts or traces of nuts  
 

Side Orders 
 
Bowl of Homemade Chips          £2.50 
Side Salad             £2.50 
Roll & Butter            £1.25 
Crispy Onion Rings           £2.95 



Lunch Menu 
Served 12 - 2pm (sorry not Wednesday) 

This menu is only available in the bar area 
 

Baguettes 
 Cheese & Onion or Tomato        £3.75 
 Chicken & Mayonnaise         £4.50 
 Bacon & Cheese Melt         £4.50 
 Sausage & Fried Onions        £4.50 

All baguettes are freshly baked and are served with a  side salad 
 

Jacket Potatoes             
 Cheese             £3.45 
 Cheese & Beans           £3.95 
 Tuna Mayonnaise          £3.95 
 Chilli             £4.45 

All potatoes are served with a side salad and plenty of butter 
 

Snacks & Light Bites 
 Small Scampi  with chips and peas      £5.95 
 6oz Gammon with a fried egg       £5.95 
 Two fried eggs with chips and peas      £4.50 
 A large bowl of chips and cheese      £3.95 
 Cheese Burger with chips and peas      £4.95 
 Veggie Burger with chips and peas      £4.95 
 Light Prawn Cocktail         £4.95 
  juicy prawns served on a bed of crisp salad leaves, topped with  
  Marie Rose sauce, bread and butter plus a  wedge of lemon 
 Winter’s Ploughman's         £5.50 

a hot bowl of soup with a cheese and onion baguette 



Wine List 
 

House Wines 
Red 

 

Vistamar Merlot                Chile      £10.50 
   A soft, easy-drinking red with aromas of blackberry and plum and a succulent, velvety palate 
 By the glass  125mls - £2.20  175mls - £2.95  250mls - £3.90 
McGuigan’s Black Label Shiraz Australia     £12.75 
   Medium bodied and fruit driven with integrated tannins and red berry flavours with  
    underlying hints of pepper and spice 
 By the glass  125mls - £2.90  175mls - £3.50  250mls - £4.05 
 

White 
 

Vistamar Sauvignon Blanc  Chile      £10.50 
   A fresh, zesty dry wine with tropical fruit aromas following to citrus and ripe tropical flavours 
 By the glass  125mls - £2.20  175mls - £2.95  250mls - £3.90 
McGuigan’s Black Label 
 Gewurztraminer/Riesling  Australia     £12.75 
   A medium wine with ripe fruit with notes of pineapple and melon balanced with a touch of 
   aromatic spice. Complex yet easy drinking and approachable 
 By the glass  125mls - £2.90  175mls - £3.50  250mls - £4.05 

 

Rose 
 

Vistamar Rose   Chile        £10.50 
   An off - dry blend of Cabernet and Merlot full of red fruit aromas and flavours 
 By the glass  125mls - £2.20  175mls - £2.95  250mls - £3.90 
Kissing Tree Zinfandel  California      £13.00 
   Lively, delicate with fresh strawberry & tropical fruit flavours 
 By the glass  125mls - £3.00  175mls - £3.75  250mls - £4.20 
 

Sparkling Wine / Champagne 
 

Veuve St. Vincent Brut    France     £15.00 
   Dry, light and beautifully fresh. Perfect when life needs celebrating 

Henkell Trocken     Germany   20cl    £6.00 
   Just a glass and a half of fresh dry sparkler - just what you need when life needs a boost! 
Mercier Brut Champagne   France      £34.00 
   A super Champagne with rich toasty aromas coupled with freshness and fruit 



Red Wines 
 

Covila Rioja Crianza  Spain        £14.50 
   A cracking wine made from 100% Tempranillo grape and aged in oak for one year, it is well  
   balanced, rich and full flavoured 
Chateau Neuf Du Pape Les Galets Roules   France   £27.50 
   A great youth mouthful of Chateauneuf - Provencal garrigue aromas lead to a palate of sweet 
   Cherry flavours. Plenty of colour, fruit and tannins          
Chianti Colli Sensesi Panezio    Italy      £15.00 
   Elegant aromas of cherry and red berry fruits mingle in the attractive light Chianti. Ripe red  
   cherry flavours on the palate, and mellow oak characters add a hint of spice 
Esk Valley Merlot Cabernet Malbec  2005  New Zealand £16.00 
   From the Hawkes Bay region this is a complex wine made from classic Bordeaux grapes. It is  
    a hand-crafted wine where the grapes are fermented in 70-year old open topped fermenters  
   before being blended and aged in oak barriques. Full-bodied with cherry and plum fruit flavours 
   with hints of dark chocolate and complemented by subtle oak 
       

White Wines 
 

Cloudy Bay Sauvignon Blanc    2009  New Zealand  £27.50 
   This is the quintessential Sauvignon often difficult to obtain and much sought-after. This vintage 
   is packed full of varietal aromas with tropical fragrances of guava and mango through to ripe 
   lime/citrus and sweet herbs. The palate is full and juicy with very concentrated flavours and a  
   fresh, intense finish. A real treat! 
 Olive Hills Pinot Grigio     Italy     £12.50 
   An elegant, dry wine with floral aromas and masses of fresh fruit on the palate and a crisp  
    citrussy finish 
 By the glass      125mls - £2.90     175mls - £3.50      250mls - £4.05 

Esk Valley Chardonnay    2006    New Zealand   £16.00 
   Another offering from Hawkes Bay. Individual vineyard parcels were fermented in both tank  
   and barrel using both wild and cultivated yeasts. Following fermentation the wine was aged  
   extensively on its ‘lees’. The wine is mouth  filling and full of stonefruit flavours with subtle  
   oak overtones. A lovely glass! 
False Bay Chenin Blanc    South African    £14.00 
   A medium white win, with gentle ripe apple aromas. Honeyed aromatics and delicious green  
   gage and citrus lemon acidity on the long finish. A wine with great finesse and style. 
 

Rose Wines 
 

Olive Hills Pink       Italy     £12.50 
    Light rose colour. Delicate fresh fruit character with nice mineral notes. Reasonably dry in  
    style and very refreshing 



Children’s Menu 
 

Soup and a Roll 
£3.25 

 

Cheese Salad 
£4.45 

 

Garlic Mushrooms with a roll for dunking 
£3.85 

 

Egg with chips and beans/peas 
£3.95 

 

Sausage with chips and beans/peas 
£4.75 

 

Turkey Dinosaurs with chips and peas/beans 
£4.95 

 

Smoked Haddock Fishcake with chips & salad 
£4.95 

 

Scampi with chips and salad 
£4.95 


