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Starters  

Pea & Watercress Velouté, Crème fraîche, wild garlic  Gf (V)£8  
Fosters of Lincoln Ham Hock Scotch Egg with pea puree and apple & radish remoulade Gf £11
Freshly steamed Scottish Mussels, smoked haddock, highland whisky and tarragon £10
Smoked Duck Salad with pickled blackberries, roasted hazelnut and pomegranate molasses Gf £12
Wild Garlic Grain Risotto with asparagus, Shimeji mushrooms and pine nut pesto (Ve) £11

Mains 

8oz Ribeye Steak – served with triple cooked beef dripping chips, confit vine tomato, balsamic glazed mushroom and watercress Gf £35
Pan Roasted Fillet of Pork – Wild garlic Gremolata, burnt leek puree, sweet potato fondant, buttered savoy and Dijon cider sauce £26
Pithivier of Butternut Squash, Duxelles & Spinach – green apple gel, pickled shallot petals, red wine  & thyme reduction  (Ve) £20 
 Pan Fired Duck Breast – Carrot & ginger purée, miso glazed carrot, soy yoghurt and Asian fondant £26  Seared Lamb Rump – White onion purée, celery root gratin, roasted asparagus, toasted lamb crumb £28 Gf
Oven Roasted Fillet of Halibut – Pancetta, fresh peas, wild mushrooms, Champagne beurre blan, smoked Rapeseed oil £32


Sides 

Triple Cooked Beef Dripping Chips Smoked Salt Gf £6 
Glazed Chantenay Carrots cooked in maple and sesame Gf (Ve) £6
Peas, Broad Beans & Asparagus  mint & lemon oil Gf (Ve) £6
Celery Root Gratin Gruyere & nutmeg Gf £6
    
Desserts

Selection of Ice Creams – Served with honeycomb and fresh berries Gf £7
Popcorn Crème Brulee – White chocolate & raspberry fudge (V)  £9
Sticky Ginger Pudding – Vanilla & Coconut ice cream, brandy snap Gf (Ve) £9
Salted Chocolate Delice – Miso Caramel Mousse, Chicory Root ice cream, caramel pear gel £9
St Paul’s Cheese Board – In house ‘La Trappe’ chutney, artisan crackers, celery, grapes and
Lincolnshire plum loaf (V) £15
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