
Sunday Roast

Specials Board

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

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

Chefs Steak Roast

Chefs Mixed Grill 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*)

Christmas Bread Board £8.50

Roasted Tomato Soup £6.50

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

Starters



Specials Board
SIDES

Lincolnshire Poacher Cauli Cheese (gf) £4

Roasted Carrots (gf,df) £4

Braised Red Cabbage (gf,df) £3

Roast Potatoes (gf,df) £3

Creamy Mash Potato (gf) £3

Yorkshire Pudding (gf*) £1

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

Toffee sauce & vanilla ice cream or custard (gf*)

 
Vanilla ice cream or custard (gf)

With vanilla ice cream

Liege Belgian waffle, cookie dough ice cream,

crushed oreos chunks & chocolate sauce                                          

Vanilla Ice cream, Irish Cream Liqueur & espresso

(gf)

Dambusters, Brie & Stilton cheese with Artisan

crackers & fig relish

2 Scoops of vanilla, chocolate, strawberry or

cookie dough ice cream served with toffee sauce

& a waffle cone 

Main Menu

Kings Head Dip £14

Pork & Stilton £14.95

Basket of Whitby Scampi £15.95

Pie of the Day £17.95

Christmas Pie £17.95

Hot beef sandwich with horseradish & bone

marrow gravy on the side for dipping with

roast potatoes (df*)

Slow roasted rolled pork belly sliced with

mash & stilton sauce (gf)

Breaded Whitby scampi, chips peas, lemon wedge

& tartare sauce

Check our Qr code for our pie of the day,

served with all sunday accompaniments

                                        

Turkey, ham, cranberry & parsnip pie with chips

or mash, red cabbage, pigs in blankets & gravy

please allow 20mins cooking time
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