
MAINS
Venison Haunch Steak £25

Rosemary rosti potato, charred shallots, purple sprouting broccoli & red wine jus (gf)

Beef Wellington £28
Fillet of beef tenderloin topped with rich wild mushroom duxelles, wrapped in pancetta & puff pastry,

beef tallow confit fondant potato & charred carrot, braised red cabbage & red wine jus

Fillet of Seabass £21
Thai green curry, basmati rice & mange tout (gf)

Kalahari Chicken £20
South African spiced, braaied half roast chicken, buttered mealie & seasoned fries

Sun Dried Tomato Tapenade £18
Gnocchi, courgette, red onion, roasted peppers & vegan feta (ve)

Kings Head Beef Burger £17
Streaky bacon, mozzarella, smoked garlic aioli, baby gem, beef tomato, coleslaw & seasoned fries﻿ (gf*)

 Halloumi Burger £16
Chili jam, baby gem lettuce, beef tomato, coleslaw & seasoned fries (gf*/v)

MAIN MENU

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

Kings Head Seasoned Fries £3 / Upgrade to Parmesan & Truffle or Peri Peri Fries for £2
Triple Cooked Hand Cut Chips £4 / Halloumi Fries with Chilli Jam £5 / Boerewors & Monkey Gland £6

Buttered Seasonal Vegetables £4 / Buttered Corn on the Cob £3
Garlic Ciabatta £3 / Lincolnshire Poacher Garlic Bread £4

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)



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

All steaks served with triple cooked hand-cut chips, Purple sprouting broccoli,
portobello mushroom & slow roasted garlic tomato

60z Flat Iron £20
10 oz Sirloin £28
10 oz Ribeye £29
8 oz Fillet £34

32 oz Tomahawk Bone Ribeye £64 (+£6 to share)

STEAK HOUSE

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

From our Bertha Grill
We BBQ /Braai our locally sourced steaks over fire, using premier restaurant charcoal 

which helps lock in the moisture & flavour  

Kings Head Steak Board £82
10 oz Ribeye, 10 oz Sirloin, 8 oz Fillet & choice of 2 sauces

Brandy peppercorn £4 / Cote hill blue cheese £4 / 
Chimichurri £4 / Red wine jus (gf) £4 /

Bone marrow & roasted garlic butter £4 / Onion rings £5
South African boerewors sausage & Monkey gland sauce £6

STEAK SIDES & SAUCES 

24 to 48 hour Pre-order only 
(Please enquire when booking)

32oz T-Bone £65 / 18oz Chateaubriand £80 / 
21 oz Dry Aged Cote de Bouef £62 / 28oz Dry Aged Bone in sirloin £75


