
Soup of the Day  £6.95
home-made bread & flavoured butter

The White Swan Pork &  £9.95
Chorizo Scotch Egg
crispy pancetta, creamy mustard sauce

Prawn & Avocado Cocktail  £9.90
home-made bread & butter, dressed leaves, 
cucumber ribbons, cherry tomatoes

Onion Breaded Brie   £8.25
smokehouse chutney, spring onion salad

Pork Tenderloin & Pineapple Skewers  £8.25
chapati, house salad, sweet chilli dip

Roasted Beetroot & Feta Salad  £8.25
pomegranate, mixed leaves, balsamic dressing

Garlic & Wild Mushroom Fricassee £8.25
toasted home-made rosemary focaccia
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Marinated Mixed Olives,  £4.95
Sun-Dried Tomatoes & Feta
Home-made Rosemary Focaccia  £4.50
extra virgin olive oil & balsamic 

Pitta Breads £4.50
tzatziki, pico de gallo, lemon pepper hummus

Cheese Twists £3.50
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Upgrade your chips on any dish
or individually as a side                           Upgrade  Side

BBQ Pulled Pork Fries  £3.00       £4.95
Cheese & Bacon Fries  £3.00       £4.95
Parmesan & Truffle Oil Fries  £3.00       £4.95
Sweet Potato Fries  £2.00       £3.95V

Tony Arber Lincolnshire Sausages     £16.95
creamy mashed potato, crispy shallots, seasonal 

vegetables, red onion marmalade gravy  

Beer Battered Grimsby Haddock     £16.95
triple cooked chunky chips, your choice of mushy or 

garden peas, tartare sauce, lemon wedge

Home-made Beef Lasagne     £15.50
layers of bolognese, béchamel sauce, 
garlic ciabatta, dressed house salad

8oz Gammon Steak       £16.50
 triple cooked chunky chips, fried egg, 

salt baked pineapple

Breaded Chicken, Feta & Spinach Burger        
£16.00

 lettuce, tomato, garlic mayonnaise, 
dressed house salad, house seasoned fries

Gourmet 8oz Steak Burger       £16.95
lettuce, sliced tomato, brioche bun, smoked 

applewood cheese, sliced tomato, gherkins, lettuce, 
garlic mayonnaise, house seasoned fries 

Add Bacon £1.50      Add Pulled Pork £3.00

Pan-Fried Sea Bass       £17.95
jersey royal potatoes, savoy cabbage, 

tender stem broccoli, caper lemon butter sauce 
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Charcuterie Sharing Board    made for sharing    £29.50
parma ham, salami, brie, feta cheese, marinated mixed olives, sun-dried tomatoes, cornichons, 

home-made rosemary focaccia, balsamic dipping oil, artisan biscuits
Compliment with a 20cl Bottle of Prosecco £9.00
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Vegetable Lasagne       £14.50
garlic ciabatta, dressed house salad

Penang Curry       £15.50
pilau rice, poppadom, naan bread

Brie & Red Onion Marmalade Tart          £15.95
 sweet potato fries, dressed house salad

Vegetable Tagine          £15.95
cous cous, lime wedge

Cajun Sweet Potato Burger       £14.95
lettuce, tomato chutney, house seasoned fries 
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Steak & Ale Pie   £15.95
triple cooked chunky chips or creamy mashed potato, 

seasonal vegetables, gravy

Chicken, Bacon & Leek Pie   £15.95
triple cooked chunky chips or creamy mashed potato, 

seasonal vegetables, gravy 

Cheese & Onion Pie       £15.95
triple cooked chunky chips or creamy mashed potato, 

seasonal vegetable, gravy
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House Seasoned Fries £3.50

Triple Cooked Chunky Chips £3.50

Sweet Potato Fries £3.95

Feta Fries £4.50

Seasonal Vegetables £3.50

Dressed House Salad £3.50

Garlic Bread £3.50

Home-made Coleslaw £2.50

Roast Chicken & Bacon Salad        £15.95
parmentier potatoes, soft poached egg, 
honey & mustard dressing 

Prawn & Avocado Salad        £16.95
Marie Rose, home-made bread & butter

Greek Salad        £14.50
feta, cucumber, onion, pepper, olives, tomato

Goat’s Cheese, Honey & Pear Salad  £15.95
mixed leaves, house dressing

Ham Hock Salad      £15.95
shredded ham hock, mixed leaves, croutons, honey & 
mustard dressing
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Americano £3.40
Espresso £2.75
Cappuccino £3.75
Latte £3.75
Flat White £3.75
Caffè Mocha £3.85
Liqueur Coffee from £5.00
Hot Chocolate £4.50
English Tea £3.00

Selection of Desserts  £11.95
Can’t decide? Treat yourself to our selection of 
desserts... white chocolate crème brûlée, baked new 
york cheesecake, caramel & almond brownie, sticky 
toffee pudding

Sticky Toffee Pudding  £8.95
butterscotch sauce, vanilla pod ice cream

Caramel & Almond Brownie  £8.95
toffee ice cream, chocolate sauce. Contains nuts

Baked New York Cheesecake  £8.95
berry compote, tuile biscuit

White Chocolate Crème Brûlée £8.95
vanilla shortbread, fresh fruit

Blueberry Fool £8.95
vanilla sponge, amaretti biscuit, blueberry 
compote, Chantilly cream

3 Scoops of Ice Cream  £7.50
chocolate, strawberry, vanilla, 
salted caramel, clotted cream

Cheese Board  £12.95
harvest chutney, grapes, celery, assorted biscuits
compliment your cheese with a glass of Port £3.55
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8oz Rib-Eye      £28.95
melt-in-the-mouth quality

8oz Denver Steak      £24.95
American-style cut of beef, 

served sliced
Chef recommends medium/rare
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Our locally sourced steaks are aged for a minimum of 28 days to add exceptional texture & flavour. Served with garlic & 
thyme tomato, flat mushroom, beer battered onion rings and triple cooked chunky chips

Add a sauce    £2.95 each
Peppercorn, Diane, Stilton

Topside of Beef   £17.95

Roast Pork Belly        £17.95
crackling and sage & onion stuffing 

Roast Breast of Chicken       £17.95
wrapped in bacon with sausage meat stuffing 

All Sunday roasts are served with roast and mashed potatoes, 
Yorkshire pudding, rich meat gravy and vegetables

Shoulder of Lamb       £17.95
braised shoulder of lamb served with mint gravy

Nut Roast       £16.95
topped with wilted spinach. Served with 

vegetarian gravy, roast potatoes, creamy mashed 
potato, Yorkshire pudding
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