
TO START 

soup of the day (v)  ( g f * )  (ve)
Chive oi l , warmed bread

Lincolnshire Aspar agus ( g f )
Poached hens egg, t ruff led hol landaise

Garlic buttered king pr awns ( g f )
Pea purée, bacon lardons, lemon oi l

ham hock &  sweet pea terrine ( g f )  (d f )
Pica l i l l i purée, toasted sourdough

beetroot carpaccio (v)  (ve* )  ( g f )
Orange segments, feta cheese

TO FOLLOW 

All served with heritage seasonal vegetables

roast lincolnshire fillet of beef  ( g f * )
Garl ic & rosemary roast potatoes, duchess potato, seasona l vegetables,
Yorkshire pudding, red wine jus

Gr ain fed chicken breast  ( g f * )
Garl ic & rosemary roast potatoes, duchess potato, seasona l vegetables,
Yorkshire pudding, red wine jus

Beer br aised Lincolnshire ham  ( g f * )
Garl ic & rosemary roast potatoes, duchess potato, seasona l vegetables,
Yorkshire pudding, red wine jus

dayboat cod fillet ( g f * )
Pea purée sca l lop potato, bacon crumb

tomato gnocchi  (d f )  (ve)
Sunblushed tomatoes, pit ted ol ives, baby spinach, pepper Provença l sauce

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   |   (d f )  dair y f ree

sunday lunch MENU 
2 COURSE £30  |   3  COURSE £35



TO END

Mango &  passionfruit cheesecake

triple chocolate brownie 
Chocolate ganache, vani l la ice cream

stick y toffee pudding
Salted caramel sauce, c lot ted cream ice cream

Lincolnshire str awberry &  basil semifreddo
Fruit coul is, white chocolate crumb

Dower house cheese pl ate  
Select ion of 3 cheeses, red onion marmalade, grapes, celer y, gra in crackers 
£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   |   (d f )  dair y f ree


