Starters

~Roast asparagus wrapped in aged ham, served with a light grain mustard dressing				
~Poached asparagus served with an asparagus sauce and wild mushrooms					 
~Poached asparagus with a lemon butter sauce and parmesan shavings					
~A smooth Duck & Port Pate served with a homemade onion confit and walnut & raisin bread 		

~Chicken liver pate wrapped in pancetta grilled and served with a Cumberland sauce and herb bread slices

~Warm winter salad: diced pancetta bacon, whole green beans, red pepper roasted in olive oil mixed with baby leaves and served with French dressing and croutons						

~Black pudding Mille Fueille, slices of black pudding layered with a stuffing of hazelnuts, bacon and shallots served with a red wine sauce										
~Smoked chicken salad-Pieces of torn smoked chicken served with toasted pine nuts baby leaves, warm croutons and finished with Caesar dressing									
~Fresh salmon & prawn mousse served on a baby leaf salad with warm rustic bread				
~Tiger prawn salad- tiger prawns, rocket, French beans, served warm with a sweet chilli dressing	

~Fresh salmon fishcake served on baby leaves with a lime pickle						
~Seared scallops, served on a risotto made with fish stock, white wine, spring onions & rocket		

~Scallops served with gin and lime								

~Pan fried scallops on a crispy pancetta, cherry tomato and spring onion salad with a lemon and lime dressing		

~Traditional smoked salmon served over rocket leaves with a Dijon and brandy crème fraiche			
~Roast salmon with a warm gazpacho sauce made from vine tomatoes, garlic, cucumber, olive oil, red pepper & sherry vinegar											
~Roasted pear and beetroot salad with grilled goats cheese	-Pear and beetroot roasted in the oven individually with herbs and balsamic vinegar topped with a slice of grilled goat’s cheese					
~Aubergine stack-Slices of aubergine roasted with a little garlic and fresh thyme layered with beef tomato and mozzarella served with a vine tomato sauce									
~Roasted red onion, rocket and parmesan salad with an olive oil, lime and garlic dressing			
~Sliced chestnut Mushrooms cooked with garlic, parsley, shallots and cream served on a toasted potato & rosemary bread													
~Twice baked Lincolnshire poacher cheese soufflé served on a bed of red onion marmalade and cheese sauce	

~Asparagus with a lemon butter sauce and Parmesan shavings (seasonal) 					
~Wedges of seasonal melon served with a fresh raspberry coulis and garnished with fresh strawberries	

~Wild mushroom Brioche, wild mushrooms in a port cream sauce, served in the centre of a fresh brioche

~Homemade tartlette filled with red onion marmalade and topped with brie served on a rocket salad		


Soup selection


Cream of Leek & thyme with croutons


Cream of leek & potato with croutons


Leek & smoked Lincolnshire bacon


Roast Butternut squash & lime finished with cream


Parsnip with a hint of Indian spices


Carrot & coriander


Cream of vegetable
All the goodness of Lincolnshire vegetables in a warming soup


Fresh roasted vine tomato & red pepper with basil oil


French onion soup with blue cheese toasts


Cream of chestnut mushroom with marjoram


Fresh pea soup with roast Lincolnshire ham




Include a
Freshly baked bread roll and butter







If you would like a soup that is not on the above list then please ask the above is only a small selection of what is available







Main courses

~Roast Leg of Lamb, served on a bed of buttered cabbage, caramelised onion and crispy bacon with a light lamb jus												

~Oven baked Rack of Lamb on crushed roasted root vegetables served with a redcurrant & rosemary jus												
~Slow roasted shoulder of Lamb served on a bed of bubble and squeak with a rosemary and redcurrant sauce													
~Lincolnshire Braised Beef cooked with baby onions, mushrooms and pancetta bacon in a red wine sauce												
~Roast Sirloin of Lincolnshire Beef served with Mini Yorkshire pudding a meat jus and horseradish sauce												
~Roast Topside of Beef, served with Mini Yorkshire pudding, rich roast gravy and horseradish sauce													
~Pan fried fillet steak served on fondant potato with roasted mushrooms and shallots with a red wine & thyme sauce												
~Roast fillet of beef served on a chicken liver pate crouton with a brandy, peppercorn and cream sauce													
~Chicken breast filled with a mushroom duxelle served with a chestnut mushroom and masala cream sauce					            							
~Oven baked breast of chicken stuffed with apricot & white stilton cheese a served with a light apricot sauce		                                            									
~Breast of corn fed chicken filled with spinach and sun blushed tomatoes served on crushed Potatoes with Lincolnshire greens Café au Lait Sauce								

~Roast breast of chicken stuffed with venison sausage meat served on a savoury mash potato with a fresh chicken gravy scented with herbs										
~Oven baked breast of chicken filled with Parma ham and served on a bed of ratatouille with a tomato sauce and basil pesto		           									
~Duck breast served on caramelised carrot and parsnip with a plum and port sauce			
										
~Roast Loin of Pork served on braised red cabbage with apple and sultana with a sage and cider cream sauce	
		
~Oven baked Pork Loin served on wild mushrooms and shallots with a cream and tart apple jus	

~Roast fillet of Pork wrapped in parma ham served on a shallot mash with Lincolnshire green beans and an apple brandy jus											

~Traditional Free-range Lincolnshire sausage, served on a mash of your choice, parsnip, wholegrain mustard, basil mash, bubble & squeak etc with a rich red onion gravy			 			
Fish dishes

~Grilled Fillet of Salmon served on julienne of vegetables with lemon butter sauce		

~Roasted salmon on green beans with warm gazpacho sauce made from vine tomatoes, garlic, cucumber, olive oil, red pepper & sherry vinegar									
~Grilled fillets of Sea Bass served on a celeriac dauphinoise with a red pepper coulis and roasted vine tomatoes													

Other Seasonal fish dishes available- please ask

Vegetarian dishes
Please select one per main course; price will be the same as the main course chosen

~Chestnut mushroom and Lincolnshire pea risotto	
~Roasted Butternut squash & sage risotto with parmesan shavings

(Other combinations available upon request)				 

~Twice baked Lincolnshire Poacher Cheese soufflé served with red onion marmalade & cheese sauce						

~Roasted pear tartlette topped with grilled goats cheese and served on a seasonal summer salad									

~Brie, red onion marmalade and basil tartlet served on a seasonal summer salad							
~Roasted pepper filled with a cashew nut paella served with a fresh roast tomato sauce		        								

~Grilled vegetables with a tomato and bean stew served with garlic bread and basil oil

~Stuffed aubergine filled with cous cous, Mediterranean vegetables and sweet potato served with a vine tomato sauce


All main courses prices include a selection of seasonal vegetables and potatoes where appropriate



PLEASE NOTE: - SOME PRICES MAY FLUCTUATE DEPENDING ON THE SEASON


Home- Made Desserts


~Strawberry mousse topped with a homemade shortbread biscuit and fresh strawberry compote

~Fresh strawberries or raspberries and cream

~Baileys, lemon, raspberry, white chocolate or any flavour cheesecake

~Glazed lemon tart
Served with crème fraiche

~Dark or White chocolate truffle torte
Served with a cointreau sauce

~Lemon mousse with almond biscuits

~Sticky Toffee pudding
Served with butterscotch sauce

~Raspberry Lovers dream
Fresh raspberries, mascarpone, sweet ginger and cream
Topped with our own homemade shortbread biscuit and drizzled with fresh raspberry coulis

~Chocolate & Coffee roulade
With a Tia Maria sauce

~Lemon meringue Roulade
With a lemon and lime sauce

~Deep Home-made Apple pie
Served with fresh cream or custard

~Pavlova
(Of your choice)

~Banoffee Pie
Drizzled with toffee sauce

~Warm dark Chocolate & walnut fudge brownie
Served with vanilla ice-cream and drizzled with chocolate sauce

~Lincolnshire plum loaf bread and butter pudding glazed with marmalade
Served with custard or vanilla ice-cream

~White chocolate and whiskey croissant butter pudding
Served with vanilla ice-cream

~Chocolate Profiteroles
Filled with fresh cream and served with chocolate sauce

~Trio of desserts								
Mini chocolate torte, mini raspberry meringue mini lemon mousse																		Cheese

~Cheese & biscuits taster
Cote hill blue, brie & Lincolnshire poacher, biscuits and celery					
~Full cheese platter
Your choice of a basket of biscuits or Lincolnshire plum bread and a choice of three of the following cheeses

~Lincolnshire poacher
~Somerset brie
~Goats cheese log
~Cote hill blue
~Wensleydale
~Stilton
~Lincolnshire Red (made with vegetarian rennet)							
Served with Celery & grapes


Something for after

~Tea or coffee											
~Tea & coffee with chocolate covered peppermint creams						
~Cafetiere coffee with homemade fudge								







Evening food suggestions



Hog Roast option

Roast Lincolnshire Pork 
With crackling, apple sauce, stuffing, fresh bread rolls.



Roast Lincolnshire Pork
With crackling, apple sauce, stuffing, fresh bread rolls

Lettuce, tomato, coleslaw, potato and chive salad




Bacon & sausage baps

Finger rolls for guests to help themselves
Lincolnshire Bacon
Lincolnshire sausage
Sauces & relishes



