
Welcome  


All food is cooked fresh to order, so please allow time for it to arrive.

If you have any dietary issues or are unsure of anything then please ask a member of staff


_________________________________________________________________________________________________________________________


Shall we begin?

Homemade Soup 	 with warm bread 	 	 v gfo	 7.00

Antipasti platter	 green & black olives, hummus, carrot batons, warm bread, balsamic dip	 v gfo	 7.25

Garlic Mushrooms	 creamy garlic mushrooms on flatbread	 	 v gfo	 8.25	 

Confit Duck Rillettes	 slow cooked duck breast, fig chutney, apple &orange salad 	 gf	 9.00


_________________________________________________________________________________________________________________________	 

Traditional Roasts


Roast Leg of Lamb, mint sauce	 	 	 gf	 19.50


Roast Beef, horseradish sauce	 	 	 gf	 17.95

Roast Loin of Pork, apple sauce	 	 	 gf	 17.50

Roast Chicken breast	 	 	 	 gf	 16.95

Small adult roast (choice from above)	 	 gf	 15.50

Butternut squash & lentil Wellington	 	 v ve gf	 15.95	 

Our roasts are cooked on the day so when they’re gone, that’s it sorry!  All roasts are served with crispy roast potatoes,        

seasonal vegetables, Yorkshire pudding and gravy.  All roast are gluten free with the exception of Yorkshire puddings 	 	 


_________________________________________________________________________________________________________________________

Our Classic Dishes	 


Lincolnshire sausages


Trio of Billy’s Lincolnshire Sausages, creamy mash, greens, onion gravy	 	 	 16.50


Fish ’n Chips

Inch’s cider battered haddock, chips, garden peas, tartare sauce	 	 gf  	 18.00    


_________________________________________________________________________________________________________________________


Young Diners    Our younger guests menu is designed for children under 8 	 	 each	 8.75


Choice of roasts Served with roast potatoes, vegetables, Yorkshire pudding and gravy


Billy’s sausages served with creamy mash and garden peas, gravy


Breaded Chicken or Fish goujons served with fries and garden peas

_________________________________________________________________________________________________________________________


The something sweet that you’ve saved a little room for?

Mousse	 vanilla & elderflower mousse, swirls of raspberry puree	 	 v 	 7.95

Treacle Sponge	 warm sponge served with custard	 	 v 	 8.25


Cheesecake	 tangy lemon cheesecake  with moist lemon sponge chunks	 	 v	 7.95

Chocolate Brownie	 rich chocolate chunks served with ice cream	 	 v	 7.50

The Cheese Plate	 trio of cheese with grapes, cracker assortment and a shot of port	 v gfo	 10.50	 

Affogato	 vanilla ice cream, shot of liqueur and espresso	 	 v ve gf	 7.95


_________________________________________________________________________________________________________________________

Add Cauliflower 

Cheese 3.95


