
 
 

Sample Sunday Lunch Menu 
 

 

Nibbles 

Pot of mixed olives & feta (v)            4.00 

Hambelton bakery bread, Netherend farm butter, balsamic oil (v)        4.00 

 

To Start   

Arancini of butternut squash, squash puree, crispy leeks, shaved parmesan (v)                   7.50                          

Red chilli and mango king prawns, thai spice jelly, watercress         7.00                             

William Cecil Caesar salad – free range chicken, anchovies, pancetta lardons, croutons, aged parmesan                                   7.50     

Pan fried chorizo, saffron aioli, mixed leaf salad                                   7.00   

Blowtorched Mackerel, sour leaf, fresh radish, mooli crisp, glazed soy gel                   8.50 

     

To Follow  
 

A ‘Roasting pot’ for the family served to your table 
£55.00 for 4 or £80.00 for 6 guests 

Served with roast potatoes, root vegetables, Yorkshire puddings & red wine reduction 

Roast Lincoln red beef OR leg of lamb, roast potatoes, root vegetables, Yorkshire pudding, red wine reduction              15.50  

Rutland bitter battered haddock fillet, twice cooked chips, tartar sauce, watercress     14.00 

Lincoln red beef burger, Applewood cheddar, smoked bacon, baby gem, sweet potato fries, brioche bun   15.50 

Spinach and ricotta cannelloni, buttered green vegetables, rocket and parmesan (v)                                           14.00 

To Finish 

 

Lemon tart, seasonal compote, blackcurrant sorbet                                                                                                            7.50                

Salted caramel tart, peanut assiette , hazelnut ice cream                                                                                                    7.50                

Sticky toffee pudding, butterscotch sauce, honeycomb vanilla ice cream                    7.50 

Choose from our daily selection of homemade ice creams & sorbets                                                                      1.50 per scoop 

Cheese  

9.95 for 3 cheeses, additional cheese 2.00 each 

The best of our favourites. Served with plum chutney, water biscuits, red seedless grapes & celery 

Cheshire cheddar: A firm pressed medium to strong cheese. This cheese is creamy, rich & full of flavour. Made with pasteurised cow’s 

milk straight from the farms own dairy cows (v) 

Kidderton ash goats cheese: Kidderton Ash is a silky-smooth goats cheese made with milk from our herd. Each cheese is coated and 

matured with ash for a distinctive finish that is furry and speckled. Kidderton Ash is a bright white cheese shaped like a log that only gets 

creamier with each day. 

Cropwell Bishop’s Blue: A rich, tangy flavour & velvety texture, matured for a minimum of 12 weeks (v) 

Smoked Applewood cheddar: Matured for 14 months, offering the same creamy, smooth taste of the original vintage Cheddar, but 

with an added tangy, medium smokiness that penetrates through to the centre of the cheese. 



Somerset brie: is every bit as yummy as its French counterpart, but has a fresher, creamier taste. Created in the lush 

green Somerset hills, this very rich cheese grows softer as it ripens and develops a greater depth of flavour. 

Lincolnshire Poacher: This full flavoured hard cheese is typically matured for 14-16months.  

It is made from unpasteurised cow’s milk, and has plenty of upfront flavour and a good bite. 

Food Allergies and Intolerances: Before you order your food please speak to a member of the team if 

you want to know about our ingredients 

 


