
ALLERGENS AND INTOLERANCES; 
FOR INFORMATION ABOUT SPECIFIC ALLERGIES OR 

INTOLERANCES PLEASE ASK A MEMBER OF THE SERVING STAFF.  
 PLEASE ADVISE STAFF IF  ALTERNATIVES ARE REQUIRED.

GF- GLUTEN FREE                   GFA- GLUTEN FREE ALTERNATIVE 
VG- VEGAN                            VGA- VEGAN ALTERNATIVE
V- VEGETARIAN                      VA- VEGETARIAN ALTERNATIVE
ES – EVENING SET MEAL

Slow-Braised Lamb Shoulder                                          25
Potato Pavé, Pea & Mint Purée, Glazed Baby Carrots,
Rosemary Lamb Jus (GF)

Slow-Braised Feather Blade of Beef                           24
Creamed Potato, Glazed Chantenay Carrots, Rich
Beef Jus, Parsnip Crisps (GF)

Pan-Roasted Seabass                                                         24.5
Braised Fennel, Crispy Potato Terrine, Apple Gel,
Lemon Butter Sauce (GFA)

Beer-Battered Grimsby Dock Haddock                       19
Triple-Cooked Chips, Garden Peas, Tartare Sauce
(GFA) ES

Add Curry Sauce 3

Grilled Grimsby Dock Haddock                                      18.5
Roasted New Potatoes, Garden Peas, Tartare Sauce,
Charred Lemon (GFA)

Glazed BBQ Chicken                                                                18.5
House BBQ Glaze, Bacon, Mature Cheese, 
Skin on Fries ES

Lincolnshire Sausage Trio                                                  18.5
Creamy Mash, Crispy Onions, Red Onion Gravy
(GFA, VGA, VA)ES

Greek Style Gyros                                                                     20
Flatbread, Feta & Olive Salad, Tzatziki, Chilli Jam.
Choose from Grilled Chicken, Halloumi or Vegan
Halloumi (V, VGA)

Chicken & Chorizo Rigatoni                                               18
Smoked Paprika Tomato Cream, Crispy Chorizo,
Parmesan  ES

Vegan Spaghetti & Meatballs                                         18.5
Rich Tomato Sauce, Garlic Pangrattato, Rocket 
(VG) ES

8oz Flat Iron Steak                                                                    26
Roasted Tomato, Garlic Mushroom, Triple-Cooked
Chips (GF)

8oz Sirloin Steak                                                                         31
Roasted Tomato, Garlic Mushroom, Triple-Cooked
Chips (GF)

8oz Gammon Steak                                                                 18.5
Free-Range Egg, Charred Pineapple, Triple-Cooked
Chips (GF)

Garlic & Herb Grilled Chicken                                           18
Roasted Tomato, Garlic Mushroom, Triple-Cooked
Chips (GF)

Fork & Spoon House Grill                                                      34    
4oz Sirloin Steak, Chicken, Gammon & Pork Sausage
with Roasted Tomato, Garlic Mushroom,
Triple Cooked Chips (GF)

Add Sauce 4
Peppercorn, Diane or Garlic Butter

Add Onion Rings 4.5

Fork & Spoon Bourbon Burger                                          21.95
6oz Beef Patty, Crispy Braised Blade, Monterey Jack,
Bourbon BBQ Sauce, Crispy Onions, Gherkin,
Skin-on Fries & House Slaw

Buttermilk Chicken Burger                                                  19
Hot Honey Glaze, Gherkin, Gem Lettuce, Tomato,
Garlic & Lemon Aioli, Skin-on Fries & House Slaw

Moving Mountains Burger                                                   19
Plant-Based Patty, Vegan Cheese, Gherkin, Gem
Lettuce, Tomato, Onion Jam, Skin-on Fries (VG)

Upgrade to Parmesan & Rosemary Fries         3

THE MAIN

BISTRO FAVOURITES

FROM THE GRILL

BURGER



Mixed Marinated Olives                                                    5.5
Rosemary, Citrus, Sea Salt (GF, V)

Warm Focaccia                                                                    6.5
Whipped Butter, Lincolnshire Rapeseed Oil, Balsamic
(V)

Halloumi Fries                                                                        9
Hot Honey, Sesame, Spring Onion (V, GFA, VGA)

Loaded Braised Beef Fries                                                8.95
Braised Blade, Monterey Jack, Crispy Onions, 
Burger Sauce (GFA)                                        Sharer 14.95

Baked Camembert                                                             9
Red Onion Marmalade, Toasted Sourdough (V)
                                                                             Sharer 16

Soup of the Day                                                                    7
Add Warm Focaccia 2 (V, GF) ES

Smoked Salmon & Horseradish Ciabatta               10.95
Toasted Ciabatta, Lemon, 
Horseradish & Cress Crème Fraîche (GFA)

Crispy Salt & Pepper Squid                                            9.5
Garlic & Lemon Aioli, Chilli, Spring Onion ES

Crispy Sesame Pork Belly Bites                                    9.5
Mirin Glaze, Apple Gel, Chilli, Spring Onion (GFA)

Wild Garlic Mushrooms                                                   9
Toasted Sourdough, Truffle Cream (GFA, V, VGA) ES

Garlic & Chilli King Prawns                                            10.95
Garlic & Chilli Butter, Lemon, Toasted Focaccia 
(GFA)

Margherita                                                                                16
Mozzarella, Basil, Sun-Blushed Tomatoes 
(V, VGA)

Hot Honey Pepperoni                                                          17.5
Pepperoni, Chilli Honey, Mozzarella

Chicken & Chorizo                                                                19
Roasted Peppers, Smoked Paprika, Mozzarella

Pulled BBQ Pork                                                                      18.5
Red Onion, Sweetcorn, Crispy Onions

Add Skin-on Fries 4

 

Chicken & Bacon Caesar          Small 10 / Large 16
Shredded Lettuce, Croutons, Parmesan, Anchovies,
Caesar Dressing
                     

Garlic Bread Pizza                                                                  10

Garlic Bread Pizza with Cheese                                    12

Skin-on Fries                                                                             4.5

Parmesan & Rosemary Fries                                         6.5

Triple-Cooked Chips                                                            5

Seasonal Greens                                                                     4.5

House Salad                                                                                4

Beer-Battered Onion Rings                                              5

House Slaw                                                                                  3.5

ALLERGENS AND INTOLERANCES; 
FOR INFORMATION ABOUT SPECIFIC ALLERGIES OR 

INTOLERANCES PLEASE ASK A MEMBER OF THE SERVING STAFF.  
 PLEASE ADVISE STAFF IF  ALTERNATIVES ARE REQUIRED.

GF- GLUTEN FREE                   GFA- GLUTEN FREE ALTERNATIVE 
VG- VEGAN                            VGA- VEGAN ALTERNATIVE
V- VEGETARIAN                      VA- VEGETARIAN ALTERNATIVE
ES – EVENING SET MEAL

ON THE S IDE

PIZZA

SALAD

FANCY A  N IBBLE

TO START



Early Evening Set Menu
Available Monday-Thursday 5pm- 6:30pm

2 Course- £21.95
3 Course- £26.95

Find the ‘(ES)’ in the menu

Tuesday- Pasta & Wine
 Choice of Pasta Dish

Plus 
Small glass of  House Wine

£16.95

Wednesday- Steak Night
8oz Flat Iron, Triple Cooked Chips, Flat Mushroom,

Roasted Tomato, & choice of Sauce
Plus 

Choice of Drink:
Small glass of House Wine

 Pepsi, Pepsi Max, Lemonade
 550 Lager (Pint)

 £23.95

Thursday- Burger & Pint
 Choice of Burger

Plus
Choice of Drink:
550 Lager (Pint)
Batemans (Pint)

Camden Stout (Pint)
Pepsi/ Pepsi Max/ Lemonade

£17.95

Friday- Fish Friday
Beer Battered Haddock, Triple Cooked Chips,

Mushy Peas, Lemon & Bread & Butter
£16.95

GF- GLUTEN FREE                   GFA- GLUTEN FREE ALTERNATIVE 
VG- VEGAN                            VGA- VEGAN ALTERNATIVE
V- VEGETARIAN                      VA- VEGETARIAN ALTERNATIVE
ES – EVENING SET MEAL
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