
TO START 

Gin cured fillet of salmon
Pick led fennel & baby beets

Orchard pig black pudding &  L incolnshire pork bonbon
Potato fondant, apple & honey sy rup

Seared Calves liver
Conf it garl ic, onion crumb

Honey roasted sweet William pear (v)
Lincoln blue cheese, ba lsamic, toasted walnuts

TO FOLLOW 

Roast Lincolnshire FILLET OF Beef ( g f * )
Rosemary roasted fondant potato, duchess potato, seasona l vegetables, Yorkshire pudding, 
port & redcurrant jus

Cider br aised Lincolnshire saddleback pork belly
Rosemary roasted fondant potato, duchess potato, seasona l vegetables, Yorkshire pudding,
port & redcurrant jus

Warm autumn baby vegetable salad (ve)
Beets, carrot, tenderstem, leeks, fennel, courgette, baby spinach, dressed in rapeseed oi l

Roasted fillet of cod
Pea velouté, straw potato, scampi crumb

TO END

Chocolate fondant pudding
Caramel sauce, c lot ted cream   (Please allow 15 minutes cooking time)

Str awberry cream
Fresh strawberry compote, whipped cream, biscuit crumb, strawberr ies, white chocolate, ice cream

Classic Treacle tart
Orange sorbet

Cherry sponge pudding
Pistachio crumb, cherr y custard

Dower house cheese plate
Select ion of Lincolnshire & Brit ish cheeses, gra in biscuits, onion chutney, grapes  (£5 Supplement)

Please adv ise your waiting staff of an y allergens OR DIETARY REQUIREMENTS
(v)  vegetar ian   |   (v e)  vegan   |   ( g f )  gluten f ree   |   ( g f * )  gluten f ree on request

sunday MENU  |   2  COURSE £26  |   3  COURSE £32


