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Charred Mackerel Fillet £10

Apple, Cucumber, Horseradish Buttermilk & Dill Oil

Seared Scallops £14

Blood Orange, Roasted Fennel

Confit Chicken & Black Pudding Terrine £9

Celeriac Remoulade, Grilled Sourdough

Roasted Jerusalem Artichoke Soup £8,50

Roasted Hazelnut & Truffle Oil

Easton Estate Venison Carpaccio £10

Parsnip, Roasted Beets, Pickled Onion & Parmesan

Lincolnshire Poacher Cheese Souffle £9

Pear & Bitter Leaf Salad

Marinated Olives £4.50

Smoked Almonds £5

Rutland Nut Mix £4.50

1760 Fish Pie £19

Cod, Salmon, Prawns & Peas 

Wild Mushroom Gnocchi £18

Charred Spring Onions, Baby Spinach & Parmesan

Pan Fried Salmon £24

Cauliflower Puree, Potato Terrine, 

Brown Shrimp & Tarragon Butter

Confit Lincolnshire Pork Belly £22

Hispi Cabbage, Pomme Puree, Onion, 

Grainstore Cider Sauce

Roasted Onion Squash £17

Polenta, Purple Sprouting, 

Sage Brown Butter & Pinenuts

Roast Guinea Fowl Supreme £26

Braised Leek, Carrot, Boulangère Potato, Chicken Jus

Grilled Chateaubriand for Two £70

Triple Cooked Chips | Buttery Mashed Potatoes | Caper Dressed Charred Broccoli | Mixed House Salad

£5 Each

Peppercorn, Béarnaise or Blue Cheese Sauce £2.50 

Served With Roasted Vine Tomatoes, Watercress, Triple Cooked Chips, Béarnaise & Peppercorn Sauce

Crispy Cauliflower Popcorn £8

Teriyaki & Soy

Warm Bread Selection £2.50

Dry Aged Sirloin £30
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