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/ = STARTERS SPECIALS BOARD

CHRISTMAS BREAD BOARD £8.50

SOURDOUGH BREAD, DAMBUSTER CHEESE, OLIVES, SUND AY RO AST

BALSAMIC, OLIVE OIL & BUTTER WITH YOUR CHOICE OF

e CHICKEN LIVER & PORT PATE

* SALMON MOUSSE ALL SUNDAY ROASTS INCLUDE BEEF DRIPPING ROAST
POTATOES, ROASTED CARROT, LINCOLNSHIRE
SAUSAGE STUFFING, HOMEMADE YORKSHIRE
PUDDING & BONE MARROW GRAVY, ACCOMPANIED
BY BUTTERED VEGETABLES FOR THE TABLE (GF*DF?)

ROASTED TOMATO SOUP £6.50

ROASTED ON THE VINE PLUM TOMATO & GARLIC SOUP

WITH WARM SOURDOUGH BREAD (GFE* DF)

CHICKEN 1IVER & PORT PATE £6 BEEF WELLINGTON £30
WITH FIG RELISH & TOASTED SOURDOUGH BREAD FILLET OF BEEF TENDERLOIN, TOPPED WITH RICH WILD

MUSHROOM DUXELLES

WRAPPED IN PANCETTA & PUFF PASTRY
PRAWN & SALMON COCKTAIL £8

KING PRAWN & MARIE ROSE SALMON MOUSSE (DF,GF)

CHARCOAL ROAST BEEF £18.95

SLOW COOKED OVER CHARCOAL IN OUR BERTHA OVEN,
SERVED PINK

HONEY BAKED CAMEMBERT £10.50

HOT HONEY NDUJA SAUSAGE & BREAD
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TURKEY ROAST DINNER
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SLICED TURKEY CROWN, PARMENTIER POTATOES,
ROASTED PARSNIPS, CARROTS & SPROUTS, BRAISED RED

CABBAGE, PIGS IN BLANKETS & CRANBERRY GRAVY
CHEFS STEAK ROAST (DE.GFY)

ROAST POTATOES, ROASTED CARROT, YORKSHIRE PUD

& GRAVY (GFEDF) CHOICE OF STEAK PORK BELLY £16.95

ROLLED & SLOW COOKED WITH CRACKLING

100Z SIRLOIN £31
80OZ RIBEYE £32

607 FILLET £38 BAKED VEGETABLE TERRINE £18

VEGETARIAN OR VEGAN ACCOMPANIMENTS (VE)

CHEFS MIXED GRILL ROAST

ROAST CHICKEN & PORK BELLY KINGS HEAD DUO ROAST £22.95
ROAST POTATOES, ROASTED CARROT, YORSHIRE PUD

& GRAVY (GFDF) CHOICE OF STEAK

BEEF & PORK MIXED ROAST

100Z SIRLOIN £46 KINGS HEAD TRIO ROAST £2795
80OZ RIBEYE £48

60Z FILLET £52

CHARCOAL BEEF, BELLY PORK SLICE & ROAST CHICKEN



RSTDES

LINCOLNSHIRE POACHER CAULI CHEESE (GF) £4
ROASTED CARROTS (GFDF) £4

BRAISED RED CABBAGE (GEDF) £3

ROAST POTATOES (GF,DF) £3

CREAMY MASH POTATO (GF) £3

YORKSHIRE PUDDING (GF*) £1

MAIN MENU

KINGS HEAD DIP £14

HOT BEEF SANDWICH WITH HORSERADISH & BONE

MARROW GRAVY ON THE SIDE FOR DIPPING WITH

ROAST POTATOES (DF™)

PORK & STILTON £14.95

SLOW ROASTED ROLLED PORK BELLY SLICED WITH

MASH & STILTON SAUCE (GF)

BASKET OF WHITBY SCAMPI £1595

BREADED WHITBY SCAMPI, CHIPS PEAS, LEMON WEDGE

& TARTARE SAUCE

DAY £1795

PIE OF TH
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CHECK OUR QR CODE FOR OUR PIE OF THE DAY,

SERVED WITH ALL SUNDAY ACCOMPANIMENTS

CHRISTMAS PIE £1795

TURKEY, HAM, CRANBERRY & PARSNIP PIE WITH CHIPS
OR MASH, RED CABBAGE, PIGS IN BLANKETS & GRAVY

PLEASE ALLOW 20MINS COOKING TIME

SPECIALS BOARD

DESSERTS

STICKY TOFFEE CHRISTMAS PUDDING £9

TOFFEE SAUCE & VANILLA ICE CREAM OR CUSTARD (GF”)

APPLE CRUMBLE £750

VANILLA ICE CREAM OR CUSTARD (GF)

BAILEYS CHESECAKE £9

WITH VANILLA ICE CREAM

CHOCOLATE CQDKIE DOUGH WAFFLE £750

LIEGE BELGIAN WAFFLE, COOKIE DOUGH ICE CREAM,

CRUSHED OREOS CHUNKS & CHOCOLATE SAUCE

AFFOGATO £7

VANILLA ICE CREAM, IRISH CREAM LIQUEUR & ESPRESSO

(GF)

CHESE BOARD £9

DAMBUSTERS, BRIE & STILTON CHEESE WITH ARTISAN

CRACKERS & FIG RELISH

TCE CREAM Q WAFFLE CONE £6

2 SCOOPS OF VANILLA, CHOCOLATE, STRAWBERRY OR

COOKIE DOUGH ICE CREAM SERVED WITH TOFFEE SAUCE

& A WAFFLE CONE
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	Starters
	Christmas Bread Board £8.50
	Chicken Liver & Port Pate £6
	Prawn & Salmon Cocktail £8
	Honey Baked Camembert £10.50
	Sourdough bread, dambuster cheese, olives, balsamic, olive oil & butter with your choice of
	chicken liver & port pate
	salmon mousse

	Roasted on the vine plum tomato & garlic soup with warm sourdough bread (gf*,df)
	with fig relish & toasted sourdough bread
	King prawn & marie rose salmon mousse (df,gf)
	Hot honey nduja sausage & bread


	Chefs Steak Roast
	Chefs Mixed Grill Roast
	roast potatoes, Roasted carrot, Yorkshire pud & gravy (gf,df) choice of steak
	10oz Sirloin £31
	8oz Ribeye £32
	6oz Fillet £38
	roast chicken & pork belly
	roast potatoes, Roasted carrot, Yorshire pud
	& gravy (gf,df) choice of steak
	10oz Sirloin £46
	8oz Ribeye £48
	6oz Fillet £52
	Specials Board


	Sunday Roast
	All Sunday Roasts include Beef Dripping Roast Potatoes, Roasted Carrot, Lincolnshire Sausage Stuffing, Homemade Yorkshire Pudding & Bone Marrow Gravy, Accompanied by Buttered Vegetables for the table (gf*df*)
	Beef Wellington £30
	Charcoal Roast Beef £18.95
	Turkey Roast Dinner
	Pork Belly £16.95
	Baked Vegetable Terrine £18
	Kings Head Duo Roast £22.95
	Kings Head Trio Roast £27.95
	Fillet of beef tenderloin, topped with rich wild mushroom duxelles
	wrapped in pancetta  & puff pastry
	Slow cooked over charcoal in our Bertha oven, served pink
	Sliced turkey crown, parmentier potatoes, roasted parsnips, carrots & sprouts, braised red cabbage, pigs in blankets & cranberry gravy (df,gf*)

	Rolled & slow cooked with crackling
	vegetarian or vegan accompaniments (ve)
	Beef & Pork mixed roast
	Charcoal Beef, Belly Pork slice & Roast Chicken
	SIDES
	Main Menu
	Kings Head Dip £14
	Pork & Stilton £14.95
	Basket of Whitby Scampi £15.95
	Pie of the Day £17.95

	Breaded Whitby scampi, chips peas, lemon wedge & tartare sauce


	Check our Qr code for our pie of the day, served with all sunday accompaniments
	Specials Board
	Desserts
	Sticky Toffee Christmas Pudding £9
	Apple Crumble £7.50
	Baileys Cheesecake £9

	Chocolate Cookie Dough Waffle £7.50
	Affogato £7
	Cheese Board £9
	Ice Cream & Waffle Cone £6



	Vanilla ice cream or custard (gf)
	With vanilla ice cream
	Vanilla Ice cream, Irish Cream Liqueur & espresso (gf)
	Dambusters, Brie & Stilton cheese with Artisan crackers & fig relish



