
SUNDAY MENU

 Beef fat roast potatoes, truffled hispi cabbage, Lincolnshire sausage stuffing
Yorkshire pudding, buttered seasonal vegetables & bone marrow gravy (gf*)

(G) - GLUTEN FREE (GF*) - GLUTEN FREE OPTION AVAILABLE (VE) - VEGAN (V) - VEGETARIAN
PLEASE ASK STAFF FOR ANY OTHER ALLERGIES 

MAINS

CHARCOAL ROASTED LINCOLNSHIRE SIRLOIN OF BEEF £20

GARLIC & THYME CORN-FED CHICKEN SUPREME £17

GELSTON ROLLED LAMB SHOULDER £19

HONEY ROAST GAMMON £17

BEEF WELLINGTON £28

KINGS HEAD MIXED ROAST £28
beef, lamb & Gammon

NUKTA ROAST £16
African seasoned nut roast with vegetarian sides (ve)

Lincolnshire poacher cauli cheese £4
Beef fat roasted carrots £4
Braised Red Cabbage £4

Lincolnshire Sausage Stuffing £4
Beef fat roast potatoes £3

Yorkshire pudding £1
SIDES

STARTERS

Gelston Lamb Sosaties £9
Apricots, curried mayonnaise & homemade flatbread (gf*)

Twice Baked Lincolnshire Poacher Soufflé £12
Sun dried tomatoes & brie (gf/v)

Gin Cured Salmon £9
Cucumber, dill & beetroot gel (gf)

Vine Tomato & basil  £8
Charred ciabatta (gf/ve)

Hickory Smoked Duck Pastrami £9
Truffle aioli & pickled shallots (gf)

Baked Camembert £12
Paired with roquito honey, charred ciabatta & red onion marmalade (gf*/v)



TEAS & COFFEES

Americano £2.50

Latte £3

Cappuccino £3

Flat white £3

Espresso £2.50

Hot chocolate £3

TEA 

£2.50

Pot of tea

Fruit & herbal tea

Earl Grey

Decaf available

SUNDAY MENU

DESSERT

Sticky Toffee pudding £9
Butterscotch sauce & vanilla ice cream (add amarula bomb £2.50)

Dark Chocolate Delice £9
Coffee ice cream & mascarpone (gf)

Lemon & Sesame Tartlet£8
Limoncello sorbet & raspberries (v)

Triple Chocolate Brownie £9
Butter toffee ice cream & honeycomb

Lincolnshire Cheeseboard £11
Red onion chutney, candied walnuts & artisan biscuits (v/gf*)

+ Graham’s 10 year tawny port £6


