
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

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

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	 

Thai style Fishcake	 with salad leaves and chilli sauce	 	 v gf	 7.50


Tiger Prawns ‘Pil Pil’	 

Juicy prawns sizzling in chilli & garlic, with cherry tomatoes, coriander & basil, & homemade garlic bread	 gfo	 8.75


____________________________________________________________________________________________________________________________________	 

In the Middle


Classic Fish Pie	 

Homemade fish pie with salmon, prawns, cod and haddock, creamy potato topping, medley of vegetables	 	 	 18.00	 


Ox Cheek Bourguignon     	 	 


Slow cooked ox cheek with creamed potatoes, caraway carrots, pancetta, mushrooms and onions	 gf	 18.75	 

Roast Chicken Breast

With savoy cabbage and bacon, gratin potato, red wine reduction	 	 gf	 17.75


Risotto

Truffled mushroom and fine herb risotto, poached hen egg, English asparagus, warm butter sauce	 v gf	 18.00


Roast Fillet of Salmon	 

Spring onion & chive potato cake, buttered English asparagus, white wine butter sauce	 	 gf   	 17.75  


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                               

Smaller portion of fish ’n chips	 	 	 gf	 14.00


Wellington	 

Butternut squash & lentil mix in puff pastry casing served with seasonal vegetables	 	 v ve gf  	 16.75


Moroccan Style Pilaf Roast	 

Mildly spiced mix of rice & vegetables topped with butternut squash chutney & pumpkin seeds	 	 v ve gf   16.75     


____________________________________________________________________________________________________________________________________


Sides

Chunky chips  -  Skinny fries  -  Medley of vegetables  -  House Salad  	 	 each	 3.95


____________________________________________________________________________________________________________________________________


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


Breaded Chicken or Fish goujons served with fries and garden peas


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


Tomato & cheese flatbread pizza served with fries and house salad


___________________________________________________________________________________________________________________________________


v vegetarian   ve vegan  gf(o) gluten free (option available)    Discretionary 10% service charge added to tables or six or more 







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

___________________________________________________________________________________________________________________________________


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

Treacle Sponge	 warm sponge served with custard	 	 v 	 7.95


Cheesecake	 tangy lemon cheesecake  with moist lemon sponge chunks	 	 v	 7.95

Chocolate Brownie Cubes	 rich chocolate chunks served with honeycomb ice cream	 	 v	 7.50

Charlotte	 Pear Charlotte served with red berry compote 	 	 v 	 8.00

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

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


__________________________________________________________________________________________________________________________________	 

And to finish


Boozy Hot Drink	 

Disaronno Latte ….    Baileys Latte    ….    Cointreau Latte	 	 from	 7.95


Tipsy Coffee     	 	 


Your favourite liqueur in freshly brewed coffee with fresh cream topping	 	 from	 7.95	 

_________________________________________________________________________________________________________________________________ 


Light Bites   served Wednesday to Saturday lunch only	 	 	 9.95


Served in a tomato and basil focaccia roll, with crisps and salad garnish	 

Classic BLT  ….    Slices of bacon, lettuce and tomato


Cheese      ….    	Cheddar cheese with red onion marmalade


Sausages   ….   	Billy’s Lincolnshire sausages and onions	 

________________________________________________________________________________________________________________________________ 


Our no nonsense Coffee guide


	 Americano	 black coffee     	 2.75             	Liqueur   	 alcohol disguised as coffee     	 7.95


	 Flat White	 white coffee	 2.95 	 Floater	 coffee with cream topping	 4.75


	 Cafetiere	 pot of coffee	 3.25	 Decaf	 coffee but without the kick	 2.95


	 Cappuccino	 frothy coffee	 3.50	 Tea	 not coffee	 3.00


	 Latte	 milky coffee	 3.50	 Hot Chocolate	 also not coffee 	 3.50


	 Espresso	 strong small coffee   2.25


We use freshly ground fair trade coffee.  For tea we stock Everyday Brew, Camomile, Earl Grey, Peppermint, Jasmine,                           

Decaffeinated and more


________________________________________________________________________________________________________________________________


We hope you’ve enjoyed your visit and we look forward to welcoming you back


Why not join our mailing list?  Just fill in your details and hand to a member of staff

or take part in our monthly prize draw


Find us on Social Media


The Pack Horse  Northborough

Tel: 01733 913155   WA: 07457 405672


Web: the-packhorse.co.uk 


