
ings Head

(gf) - Gluten free (gf*) - Gluten free option available (ve) - Vegan (v) - Vegetarian
Please ask staff for allergen information

Sunday Mains

All Sunday Roasts include Beef Dripping Roast Potatoes,

Truffled Hispi Cabbage, Lincolnshire Sausage Stuffing,

Homemade Yorkshire Pudding & Bone Marrow Gravy (gf*)

Accompanied by Seasonal Buttered Vegetables for the

table

Beef Wellington £28

Fillet of beef tenderloin, topped with rich wild

mushroom duxelles, wrapped in pancetta & puff pastry

Turkey Roulade £22

Wrapped in bacon & filo pastry with Lincolnshire brussel

sprouts, smoked pancetta, chestnuts & turkey gravy

Kings Head Duo Roast £24

Beef & Pork mixed roast

Charcoal Roast Beef £21

Slow cooked over charcoal in our Bertha oven

Gelston Lamb £26

Rolled Slow Cooked Shoulder of Lamb

Kalahari Chicken £20

Pork Belly £20

Rolled & slow cooked with crackling

Nut Roast £18

vegetarian or vegan accompaniments (ve)

Kings Head Feasting Board £60

Roast Beef, Kalahari Chicken & Pork
Served with two plates of Sunday roast veg including

cauli cheese & red cabbage (gf*) 

(serving suggestion for two people)

Starter

Kings Head Bread Board £5.95

Homemade bread & butters (ve*)

French Onion Soup £7

with a Gruyere crouton (v)

Chicken Liver Pate £8

Charred bread & Christmas chutney (gf*)

Scallop Thermidor £10.50

Scallops baked with a rich cream sauce & herb crumb (gf)

Honey Baked Camembert £10.95

Christmas chutney, homemade bread (gf*/v)

Twice Baked Cheese Soufflé £9.95

Lincolnshire cheeses & Gluten Free Souffle (gf/v)

Garlic Mushrooms £7

Creamy garlic mushrooms on Focaccia (v)

Pulled Beef & Yorkshire Pudding £9

Horseradish & gherkins



ings Head

(gf) - Gluten free (gf*) - Gluten free option available (ve) - Vegan (v) - Vegetarian
Please ask staff for allergen information

SIDES

Lincolnshire Poacher Cauli Cheese (gf) £4

Roasted Carrots & Parsnips (gf) £4

Pigs in blankets £4

Braised Red Cabbage (gf) £3

Brussel Sprouts & Pancetta £3

Roast Potatoes (gf) £3

Creamy Mash Potato (gf) £3

Yorkshire Pudding (gf*) £1

Chef’s Sunday Steak Roast

10 oz Sirloin £28 

10 oz Ribeye £35

8 oz Fillet £39

All served with Beef Dripping Roast Potatoes,

Truffled Hispi Cabbage, Lincolnshire Sausage

Stuffing, Homemade Yorkshire Pudding & Bone

Marrow Gravy (gf*)

Classic Sunday £18

Christmas Pie 
Turkey & ham pie, roast potatoes, brussel sprouts, 

pigs in blankets & gravy

Steak & Ale Pie 
Roast potatoes, red cabbage & gravy

Kings Head Fish Pie
Salmon, cod & smoked haddock, topped with

smoked applewood & chive mash & peas

Steak Frites
6oz flat iron steak, served rare with chips

and Chimichurri sauce (gf)

Smokey Steak Mac & Cheese
6oz flat iron in a cast iron skillet full of smoked

applewood macaroni & cheese

add hand cut chips £2.50

Winter Cape Curry 
Mild coconut curry with spinach & mixed

vegetables, rice & popadom (ve)(gf*)

DESSERTS

Christmas Sponge Pudding £8
Cranberries & brandy custard

Sticky Toffee Pudding £7.50
Toffee sauce & vanilla ice cream (gf*)

(add a South African Amarula bomb £2.50)

 

Winter Berry Eton Mess £7.50
winter berries, berry sorbet, meringue & cream (gf)

Dark Chocolate Tart £8
Salted Caramel Sauce & Baileys Ice Cream

Ice Cream & Waffle Cone £6.95
2 Scoops of - Vanilla, Strawberries & cream, Chocolate

chunk or honeycomb

served with toffee sauce & a waffle cone

Kings Head Cheeseboard £10
Red onion chutney, candied walnuts & 

artisan biscuits (v)  Stilton, Cranberry Wensleydale

& brie  + Graham’s 10 year tawny port £6


