
STARTERS
Creamy Garlic Mushrooms (v/ve)

On Toasted Brioche

Ham Hock Terrine
Pub Piccalilli, Toasted Croutes, Dressed Leaves

Breaded Whole Whitebait
Homemade Tartare Sauce, Lemon Wedge

DESSERTS
Chocolate Brownie /Chocolate Sauce/Honeycomb Ice Cream  

Bramley Apple & Cinnamon Shortbread Crumble / Vanilla Creme Anglaise  

Strawberry Jammie Dodger Eton Mess / Chantilly Cream / Meringue

SERVED WEDNESDAY & THURSDAYS
2 COURSE - £25 OR 3 COURSE - £30

Sample Menu – our dishes change weekly to make the most of fresh ingredients.  
Get in touch to see what’s on the menu this week!

**INCLUDES PINT OF RED LION BITTER GLASS OF SELECTED  
WINE OR SELECTED SOFT DRINK PER PERSON**

Please advise of any dietary requirements at time of ordering 
Our dishes may contain nuts

MAINS
Pan Fried Fillet of Seabass 

Sunblushed Tomato & Baby Spinach Linguine, Parmesan, Garlic Ciabatta

Trio of Lincolnshire Sausages
Creamy Mash, Seasonal Vegetables, Red Onion Gravy

Vegetable Lasagne (v/ve)
Sweet Potato Fries, Mixed Seasonal Side Salad

Whitby Breaded Scampi
Hand Cut Chips or Skinny Fries, Garden Peas,

Homemade Tartare Sauce, Lemon Wedge

Locally Sourced Gammon Steak
Hens Egg or Charred Pineapple, Hand Cut Chips or Skinny Fries,  

Garden Peas, Rocket & Parmesan Salad

Mid Week Special  
Set Menu


