
The Menu 
Thank you for choosing to dine with us, table service is provided throughout the restaurant, bar and garden 

Hot & Spicy Cajun Chicken Strippers©Ω               £5.95 
Tender strips of chicken breast that have been tossed in cajun spices and  
delicately grilled. Served with a fresh crisp salad and a sweet chilli dip 
 

v Golden Breaded Mushrooms                                                          £5.45 
Choicest mushrooms, bread crumbed, deep fried and presented with fresh crisp 
 salad and a  pot of garlic mayonnaise 
 

Spicy Crab Cakes                                                                                  £5.95 
3 crispy fishcakes made with white & brown crab meat flavoured with mustard,  
celery & cayenne pepper coated in breadcrumb flecked with coriander, served                                            
with salad and a mayonnaise dip 
 

Prawn Cocktail                                                                                 £5.95 
Our prawn cocktail is certainly a plateful. Succulent chilled Norwegian prawns,                                      
served with a crisp salad, bloomer bread & butter and a classic marie rose sauce  

V Halloumi Fries with Chilli ©                                                                 £5.95 
Cypriot Halloumi cheese with a hint of chilli, deep fried and served with salad and  
Sweet chilli dip 
 

Loaded Potato Skins ©*                                                                             £5.95 
Boats of potato skins served with a light salad garnish, simply choose your filling 
Ham & Cheese/Mushrooms and Stilton (v)/Chilli con carne/Vegan 3 bean chilli©Ω 
*Please let the staff know if this dish needs to be gluten free 
 

Tempura Torpedo Prawns                                                                 £5.95  
Japanese style torpedo prawns, deep fried in a tempura batter and served with salad                                   
and sweet chilli sauce 
 

v Creamy Garlic Mushrooms                                                                 £5.95 
Mushrooms served in a creamy sauce made with double cream, tomato puree and  
garlic drizzled on slices of fresh garlic bread and accompanied with a crisp salad 

  ©  = Gluten Free     v = Vegetarian   vv = Vegans    Ω= Dairy Free 

*whilst dishes do not directly contain allergens and ingredients unsuitable for some guests, we cannot guarantee they are 
solely produced in a gluten free or allergen free environment 

Please speak to a member of staff if you have allergies 

Starters 

Rump Steak Ω©* 
4oz Rump Steak grilled to your liking served with onion rings 

(*onion rings are NOT gluten free) 
Upgrade to an 8oz steak for £3 

 

Battered Onion Rings 
Deep fried until crispy 

 

  Tempura Torpedo Prawns 
4 torpedo prawns deep fried in a crispy tempura batter 

Cajun Chicken Strips ©Ω 
Grilled strips of chicken breast 

dusted with Cajun spices 
  

Spicy White Crab Cakes 
3 Crispy Fishcakes with white & brown crab meat  

spiced with mustard, celery & cayenne 
 

Lincolnshire Sausage 
Delicious popular Lincolnshire sausage 

 

Gammon ©Ω 
A succulent 4oz gammon steak 

Served with an egg or grilled pineapple 
Upgrade to an 8oz gammon for £1.95 

 

Deep Fried ScampiΩ 
5 pieces of breaded whole tail scampi 

 

 Battered Cod FilletΩ 
Freshly battered 7oz fillet of skinless fish  

 “Triple Take” COMBO                  
     £15.75 

 This popular meal for one person enables you to make up your own winning combination.  
Pick 3 from the selection below  

Mains 

All of our A’ la carte meals are served with complimentary chips and seasonal vegetables as standard, if requested a salad bowl and new potatoes in skins will also be served complimentary 

The Grill 
 
Grilled Gammon Steak ©Ω   £10.95 
Grilled 8oz Gammon topped with pineapple, fried egg  
or both for 99p extra  
 

8oz Rump Steak ©Ω    £14.95 
This tasty cut of steak is grilled to your liking with fried  
mushroom and onion rings  
(*onion rings are NOT gluten free) 
Add a sauce Stilton or Creamy Peppercorn sauce for £2.00  
 

The Mixed GrillΩ     £15.75 
A 4oz Rump steak, 4oz gammon, Cajun chicken strips,  
2 Lincolnshire sausages with fried mushrooms, onion  
rings & a fried egg  
 

The Mighty Mixed GrillΩ                        £19.95 
Not for the faint hearted. An 8oz Rump steak,  
4oz gammon, Cajun chicken strips, 2 Lincolnshire  
sausages, fried mushrooms, onion rings and a fried egg 
 

10oz Barnsley Chop ©Ω                                   £14.95 
Succulent lamb gently grilled to perfection and served  
with mint sauce and a rich gravy  
(please ask for gluten free gravy if you suffer from a wheat intolerance) 
 

Fish 
 
Whole Tail ScampiΩ    £10.95 
Delicately fried whole tails of  scampi in our own unique  
coating served with a lemon wedge and tartare sauce, 
 

Freshly Battered Cod FilletΩ   £10.95 
A traditional favourite. A skinless fillet of fish*, freshly  
battered in our own unique batter and served with  
mushy or garden peas, tartare sauce and a  lemon wedge 
Double up on your fish for an extra £3.00 
 

Salmon Fillet Royal ©Ω*    £13.95 
A fillet of salmon* delicately poached.  
A delicious healthy option, 
Lemon & chive OR Parsley sauce (£2.00 extra) not dairy free 
 

Fish Pie ©                                                          £10.95 
An assortment* of salmon , smoked haddock and  
white fish in a parsley and cheese sauce topped with  
mashed potato and cheddar cheese 

Braised Beef     £12.95 
Slow cooked 8oz fillet of beef  in rich gravy served on 
a bed of mash potatoes 
 

Lasagne      £10.95 
Layers of pasta in a rich tomato sauce with mince beef  
and topped with a cheesy sauce  
 

Chilli Con Carne     £9.95 
This hot and spicy dish is still a favourite. Served  
with white rice and garnished with Mexican Tortillas 
 

Large Sausage & Mash    £10.50 
Four juicy pork Lincolnshire sausages on a bed of mashed  
potato, topped with fried red onions and a rich gravy  

 

Vegetarian & Vegan 
 
v Vegetable Shepherd’s Pie©   £10.75 
Fresh vegetables, lentils and beans topped with  
chargrilled cherry tomatoes and goats cheese mash  
 

v Wild Rice, Spinach & Honey Roast  £10.75 
Wild and brown rice sautéed with spinach, peppers  
and mixed nuts bound with cheddar and crème fraiche  
with honeyed seasonal vegetables laced with port.  
 

v Butternut Squash & Spinach Lasagne £10.75 
Roasted butternut squash, spinach, oyster & chestnut  
mushrooms in a fresh basil sauce topped with béchamel  
and mozzarella 
 

vv Three Bean Chilli ©Ω    £10.75 
Butter beans, red kidney beans and chick peas  
simmered in a spicy chilli sauce with aubergines,  
courgettes, peppers, onions and chopped tomatoes  
and  accompanied with white rice 
 

v Vegetable Enchiladas    £10.75 
Two flour tortillas filled with vegetables cooked in a  
spicy sauce and topped with béchamel sauce and cheddar  
cheese, 
 

v Mediterranean Vegetable Risotto ©  £10.75 
A classic risotto packed with flavour with slow roasted  
vegetables and bound with crème fraiche  
 

vv Cauliflower and Red Pepper Curry ©Ω £10.75 

Cauliflower and red peppers in a tasty mild dairy and  
gluten free curry sauce served with white rice 

Chicken 
 
Rancho Grande ©     £13.75 
A boneless chicken breast smothered in a hickory  
smoked barbeque sauce topped with melted cheese  
and crispy bacon,  
 

Cajun Chicken ©Ω    £12.95 
A butterflied chicken breast marinated in blackened  
Cajun spices gently grilled and served with an American  
style Cajun sauce 
 

Chicken Roulade©     £14.75 
One of our most popular chicken dishes. 2 parcels of  
chicken breast wrapped in Parma ham. gently cooked  
and served in a delicious rich sauce of red wine, stilton  
cheese and a hint of garlic 
 

Chicken Diane                                               £12.75 
A fillet of chicken breast smothered in a creamy sauce  
made with brandy, onions, mushrooms, French mustard  
and cream 

 

Favourites  
 

New York Burger     £10.95 
A tasty beef burger topped with bacon and cheese,  
sandwiched in a Brioche bun and served with salad  
and chips 
 

Roast Beef & Yorkshire Pudding   £11.50 
Slices of lean tender roast beef served with crisp  
Yorkshire pudding, rich gravy & horseradish sauce 
Why not add extra meat for £2.95 extra 
 

Roast Lamb & Mint Sauce   £11.75 
Slices of tender  lamb served with rich gravy,  
mint sauce and Yorkshire pudding 
Why not add extrameat for £2.95 extra 
 

Home Baked Steak & Kidney Pie  £12.25 
We use only the most lean and tender steak and kidney  
to make this traditional English pie topped with a  
mouth watering short crust pastry  
 

Boozy Bullock Pie     £13.75 
In memory of Audrey whose recipe made this pie  
famous, a delicious pie packed with lean tender beef  
cooked with beer, red wine, onions, mushrooms, bacon  
and herbs finished within a shortcrust pastry case,  


