
Starters 
 

(v)Soup of the Day 
Freshly made and served with warm crusty bread.  Ask a member of our team for 

today’s flavour  
£2.95 

 
Smoked Salmon 

Smoked salmon served on a bed of dressed rocket leaves and crispy balsamic crouton, 
topped with a poached egg 

£5.95 
 

(v) Olives, Bread and Aioli 
Green and black olives marinated in garlic, herbs and lemon, served with a selection 

of breads and cool aioli dip 
£3.95 

 
Chicken Tikka 

Pieces of chicken marinated in spices, coriander and yoghurt, served with Naan bread 
and minted yoghurt dip 

£4.95 
 

Goats Cheese Bruschetta 
Toasted French bread topped with red onion, tomato and olive chutney, and melted 

goat’s cheese. Served on a bed of fresh rocket leaves 
£4.50 
 

Snacks 
 

Club Sandwich 
Traditional club sandwich packed with chicken, bacon, tomato and fried egg, served 

with crisps and a salad garnish 
£5.50 

 
Thai Fishcakes 

A bounty of fish with mash potato, green chilli and lime, all inside a crispy golden 
batter.  Accompanied by sweet chilli dip 

£4.75 
 

The Gainsborough Burger 
Homemade pure beef burger stuffed with mozzarella cheese, and served with tomato 

and olive relish.  Accompanied by homemade fries and salad 
£7.25 

 
Baguettes 

Choose from any of the following fillings.  All served with salad garnish and crisps 
 

  -Bacon, brie and cranberry                              -English mature cheddar and tomato (v)     
  -Turkey Salad                                                  -Sweet chilli chicken 

      £4.95 
 



Mains 
 

8 oz Gammon 
Char-grilled gammon steak topped with and poached egg, and rested on a quenelle of 

mashed potato, drizzled with hollandaise sauce and accompanied by vegetables 
£8.95 
 

(v) Wild Mushroom & Chardonnay Risotto 
A mixture of oyster, shitake and portabella mushrooms cooked in a light and 

refreshing white wine, mixed with creamy risotto  
£8.95 

 
Cassolet of Autumn Chicken 

Supreme of chicken, pot roasted with garlic, thyme and honey, with new potatoes and 
seasonal vegetables 

£8.95 
 

8oz Entrecôte Steak 
A prime British sirloin of beef cooked to your liking and topped with garlic butter.  

Served with homemade chips and salad garnish 
£14.95 

 
Cod and Chips 

Fresh cod fillet in a crisp batter, and accompanied by our homemade chips and garden 
peas 
£7.95 

 
Mixed Grill 

A hearty mix of steak, gammon, pork loin, sausage and lamb chop, all served with 
homemade chips and salad garnish 

£15.95 
 

Gratin of Plaice with Tomato and Mixed Herbs 
Fillets of Plaice layered between rich cream and tomato sauce, finished with thyme 

and basil.  Accompanied by new potatoes and fresh vegetables 
£10.95 

 
Pave Rump Steak 

Stuffed with confit of tomato and goats cheese.  Served with homemade chips and 
salad garnish 

£11.95 
 

Bacon Steak 
Steak of bacon filled with a Cumberland and peach stuffing, accompanied by a rich 

red wine jus, new potatoes and vegetables 
£9.25 
 

(v) Vegetable Nut Roast with Apricot and Goats Cheese 
Pan-fried vegetables with apricot, walnuts, peanuts and almonds topped with a creamy 

goats cheese 
£9.50 



 
Hunters Chicken 

Breast of chicken served with BBQ sauce, topped with bacon and mature cheddar 
cheese.  Served with homemade chips and seasonal vegetables 

£8.95 
       

Shrimp Alfredo 
King prawns in a delicate white wine, cream and parmesan cheese sauce tossed with 

linguini pasta and cherry tomatoes 
£10.95 

 
Lamb Tagine 

A little Middle Eastern magic with lamb marinated in mixed spices, served in a rich 
red wine and tomato sauce with dried fruits.  Accompanied by rice 

 £9.50 
 

Sides
 

Homemade chips 
Garlic bread 

Beer battered onion rings 
Mixed salad 

Freshly steamed vegetables 
Mashed potato 

£1.95 
 

Sauces 
 

Brandy & Peppercorn, Stilton & White Wine or Garlic & Shallot 
£1.25 each 

 
 

*Please ask our dedicated team for today’s choice of desserts* 
 
 
 

†All weights stated are approximate and uncooked 
(V) Suitable for vegetarians 

 
Whilst every care is taken when preparing your food, we cannot guarantee there will be no nut traces with any of the food.  

If in any doubt please ask a member of staff 

 
 
 
 




