Sunday Menu

£11.95

Belly Pork

£11.95

Roast Breast of Chicken

£11.95

£3.95

Shoulder of Lamb

£13.95

£5.25

Nut Roast

£11.95

with crackling and sage & onion stuﬃng
wrapped in bacon with sausage meat stuﬃng

Homemade Selection of Bread

V

With marinated olives and balsamic dipping oil
V

Served with homemade bread and butter

Onion Breaded Brie

£6.25

V

Served with smokehouse chutney, spring onion and
mixed leaves

Wild Mushroom Fricassee

£6.50

V

Wild mushrooms in a creamy garlic & parsley white
wine sauce served on home made toasted bread

Pan Fried Scallops

£9.50

Potted Pâté

£6.25

With tomato fondue, crispy pancetta and balsamic oil
With a garlic and thyme butter. Served with apple & date
chutney and chunky toast

Goats Cheese Salad

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

Topside of Beef

TO START
Homemade Soup

SUNDAY ROASTS

V

£7.50

With pickled walnuts, apple and tarragon & pine nut crumb

The White Swan Scotch Egg

Made with Tony Arber’s sausage meat with black
pudding. Served with homemade brown sauce,
crispy bacon and tomato concasse

£8.00

£10.95

In a shortcrust pastry served with mashed potato or chips, a
pot of rich beef gravy and vegetables of the day

Chicken, Bacon and Leek Pie

£10.95

Fisherman’s Pie

£10.95

In puﬀ pastry served with mashed potato or chips, a pot
of rich beef gravy and vegetables of the day
Chef selection of fresh ﬁsh in a creamy white wine sauce
topped with a herb crumb, warm tartare and cheesy
mash and served with vegetables of the day

V

topped with wilted spinach. Served with vegetarian gravy,
roast potatoes, creamy mash and Yorkshire pudding

CLASSICS
Roast Chicken and Crispy Bacon Salad

£12.95

Homemade Beef Lasagne

£12.50

Beer Battered Grimsby Haddock

£12.95

Gourmet Steak Burger
Cheese and Maple Bacon

£12.50

8oz Honey Glazed Gammon

£13.95

Tony Arber’s Lincolnshire Sausages
and Creamy Mash

£12.95

Served with Parmentier potatoes and soft poached
egg with a honey and mustard dressing
Layers of bolognaise with béchamel sauce ﬁnished with
basil pesto. Served with garlic ciabatta and house salad
With triple cooked chips, mushy or garden peas, tartare
sauce and a lemon wedge

Crispy Maple bacon with white mature cheddar cheese,
smokehouse mayo, baby gem and gherkin in a brioche bun
served with chunky chips and BBQ sauce

PIES
Beef, Mushroom and Ale Pie

braised shoulder of lamb served with mint gravy

Served with fried egg and salt baked pineapple, chunky
chips, onion rings and peas

Finished with crispy shallots and vegetables of the day
and served with a red onion marmalade gravy

VEGETARIAN
Pearl Barley Risotto

V

With peas, wild mushrooms and feta served with
garlic ciabatta

SIDES

Potato Gnocchi

V

The White Swan Coleslaw

£2.00

Sweet potato purée, roast sweet potato and red onion
marmalade with spinach and chilli oil

Garlic Bread

£2.00

Penne Pasta with Arrabiata Sauce

Fries or Chips

£2.50

Halloumi Fries

£4.50

With sweet chilli sauce

V

£10.95
£10.95
£10.95

With a sprinkling of parmesan and served with garlic bread

Vegan Green Thai Curry
Served with basmati rice

Goats Cheese Salad

V

V

£10.95
£11.00

With pickled walnuts, apple and tarragon & pine nut crumb

STEAKS

UPGRADES

All steaks served with garlic and thyme roasted ﬂat mushroom,
triple cooked chips, oven dried tomato, beer battered onion
rings and watercress

Add as a side

£3.00
£4.95

Upgrade your chips on any dish

14oz Porterhouse Steak

£29.95

32oz Tomahawk Steak

£52.95

An on-the-bone sirloin. Moist and full of ﬂavour
The best ribeye served on the bone. A sizeable steak.
Chef recommends medium

BBQ Pulled Pork Fries
Cheese and Bacon Fries
Parmesan and Truﬄe Oil Fries
Sweet Potato Fries

8oz Sirloin

£20.95

8oz Rib-Eye

£21.95

DESSERTS

8oz Fillet

£28.95

Triple Chocolate Brownie

Well-aged, lean and delicious
Perfect for ﬂavour seekers
Melt-in-the-mouth quality

V

V

£6.50

V

Served with chocolate sauce, chocolate snow and ice cream

8oz Denver Steak

£17.95

American-style cut of beef, served sliced.
Chef recommends medium/rare

Sticky Toﬀee Pudding

£5.95

V

With butterscotch sauce and vanilla ice cream

Chocolate and Peanut Butter Cheesecake

V

£6.50

Served with peanut brittle, Chantilly cream and caramel sauce

Add a sauce

£2.50 each

Lemon and Blackberry Fool

£5.95

V

Lemon sponge with blackberry coulis and fresh blackberries
combined with lashings of cream

Classic Bearnaise sauce

Rich buttery sauce with tarragon

Peppercorn sauce

Traditional Crème Brûlée

Diane sauce

Caramel Apple Pecan Crumble

Blue cheese sauce

Lincolnshire Cheeseboard

V

Served with seasonal fruit and butter shortbread

Creamy beef stock sauce with ﬁery peppercorns
Salted mushrooms and French mustard in a cream-based sauce

V

With crème Anglaise

£6.25
£6.50
£7.95

V

Served with grapes, celery stick, homemade chutney and butter
with a selection of crackers

Creamy stilton cheese with a rich creamy veloute

SANDWICHES & LITE BITES
Served Monday to Saturday 11.30 until 5pm

Rustic Oven Baked Ciabatta
or make into a wrap

£8.00
£7.00

All served with fries and a side salad

Brie and Red Onion Marmalade Chutney

V

North Atlantic Prawn and Marie Rose
Ham Hock and Wholegrain Mustard Mayonnaise
Posh Fish Fingers

Beer battered haddock goujons with tartare sauce

£8.95

Breakfast Club

£8.95

Bacon, chicken, tomato, baby gem lettuce, fried egg, and
mayonnaise in white or malted bloomer. Served with
fries and side salad

Bacon, sausage, fried egg, hash brown and ﬂat mushroom with
tomato ketchup layered between two pieces of toasted bread
and a slice of fried bread. Served with a pot of baked beans

BLT

Lincoln Imp Cheddar and Smokehouse Chutney

Club Sandwich

V

Ploughman’s Homemade Scotch Egg

£10.95

Homemade Scotch egg with ham hock terrine, Lincoln Imp
Cheddar, piccalilli, date & apple chutney, watercress and spring
onion salad with crusty bread and butte

Omelettes - Your choice of 3 ﬁllings

£6.95

Served with fries and side salad.

Cheese | Bacon | Ham | Mushroom | Spring Onion | Tomato | Peppers

Extra ﬁllings: 50p each

Allergen Advice
If you have any special dietary requirements, please tell us and our team will prepare a suitable dish for you.
Many dishes can be prepared gluten free, please ask your server for details. Dishes may contain nuts.

