
SERVED FRIDAY & SATURDAY 
2 COURSE - £25 / 3 COURSE - £30

Weekend Special  
Set Menu

STARTERS
Breaded Brie Wedges (v) 

Cranberry Jam

‘Red Lion Ale’ Beer Battered Fish & Chip Bon Bons 
Homemade Tartare Sauce

Honey Glazed Korean Chicken Wings 
Pineapple and Red Pepper Salsa

MAINS
Caramelised Goats Cheese, Wild Mushroom Linguine (v) 

Creamy Sauce, Baby Spinach, Balsamic Glaze

Slow Cooked Featherblade of Lincolnshire Beef  
Creamy Mash, Braised Red Cabbage, Red Onion Jus

Pan Fried Salmon 
Crushed Dill Potatoes, Seasonal Greens,

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

Homemade Tartare Sauce, Lemon Wedge

Homemade ‘Pie of the Day’ 
Creamy Mash or Hand Cut Chips, Seasonal Vegetables, Rich Pan Gravy

DESSERTS
Chocolate Brownie Eton Mess /Chocolate Sauce/Chocolate Ice Cream

 Pecan and Raspberry Crumble / Toffee Creme Anglaise 

Crème Brulee Cheesecake / Mixed Berry Compote / Macaron

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!

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


