
   Share a snap of your experience using #FoodDrinkRooms for your chance to win monthly prizes

ALLERGIES AND INTOLERANCES: If you or any member of your party are affected by any food allergies or intolerances, please advise a member of our team. 
We cannot guarantee that any items are completely allergen free due to them being produced in a kitchen that contains ingredients with allergens. All allergens correct at time of printing.

C: Crustaceans  /  CE: Celery  /  D: Dairy  /  E: Eggs  /  F: Fish  /  P: Peanuts  /  G: Gluten  /  L: Lupin  /  N: Nuts  /  MO: Molluscs  /  MU: Mustard  /  S: Soya  /  SD: Sulphur dioxide  /  SE: Sesame seeds

DESSERTS
CARAMEL APPLES

Toasted almond crumble, 
crème anglaise G, D, N, E £6

CHOCOLATE 
ORANGE PUDDING

Orange crisps, cream G, N, S, E, D £6

EGGNOG CRÈME BRÛLÉE
Shortbread G, E, D, SD £6

STICKY TOFFEE 
PUDDING CHEESECAKE

Toffee sauce G, D, E, S, SD £6

LEMON MERINGUE & 
AMARETTO TRIFLE G, N, E, D £6

LYMN BANK FARM 
LINCOLNSHIRE CHEESE SELECTION

Chutney, fruit, celery, oatcakes, 
butter G, N, D, E, CE, SD £11

Liqueur 
coffee 

available

 DENNETTS ICE CREAM 
Our luxury ice cream is made locally at Dennetts Ice Cream Parlour in Spilsby.

1 scoop £1.95, 2 scoops £3.90, 3 scoops £5.50

AMARETTO D, G, N / BANANA D / BLACK CHERRY D / CHOCOLATE D 
COCONUT D / COFFEE D / HONEYCOMB D / MINT CHOC CHIP D / PEANUT BUTTER D, P 

PISTACHIO D, N / RASPBERRY PAVLOVA D, E / RHUBARB CRUMBLE D, G 
RUM & RAISIN D / SALTED CARAMEL D / STEM GINGER D / STRAWBERRY D 

TOFFEE D / TURKISH DELIGHT D / TUTTI FRUTTI D / VANILLA D

GRAZING & SHARING STARTERS
FISH BITES

Tartare sauce G, F, SD, E, MU

CRISPY SQUID 
& CAPERS

Garlic mayonnaise 
G, MO, D, E, MU, SD

SMOKED 
MACKEREL PÂTÉ
Crusty bread G, F, N, D, SE

SMOKEY BACON 
CHICKEN GOUJONS

Ketchup G, D, CE

SAUSAGE & MASH
Onion gravy G, D, CE, SD

PAN FRIED 
CHORIZO 

& HALLOUMI
Balsamic glaze D, SD

MEDITERRANEAN 
BREAD SELECTION
Olive oil, balsamic glaze 

G, N, SE, SD

VEGETABLE 
PAKORA

Mint dip G, D, MU

BEETROOT & 
ORANGE FALAFEL 

CAKES G, SD

SOUP OF THE SEASON
Crusty bread 

G, N, D, CE, SD, SE £5

SMOKED HADDOCK 
FISHCAKE

Lobster hollandaise 
G, F, E, D, C, MO £7

MINI TOAD 
IN THE HOLE

Lincolnshire sausage, 
Yorkshire pudding, onion gravy 

G, S, E, D, CE, MU, SD £6

SICILIAN ARANCINI
Tomato & Mozzarella risotto, 
arrabbiata sauce G, D, CE, SD, E £6

AROMATIC LAMB 
BONBONS

Spiced mushy peas, soy reduction  
G, S, MU, SE, SD, E £6

CLASSIC 
PRAWN COCKTAIL

Shredded iceberg, Marie Rose sauce, 
brown bread & butter 

G, C, F, N, E, D, CE, MU, SE, SD £6

£4 EACH 
OR 3 

FOR £11

£4 EACH 
OR 3 

FOR £11

CHEF’S MESSAGE
Dan and his team love what they do and our food 
is cooked fresh so let us know if you are in a hurry. 
We take great pride in sourcing close to home but 

venturing further afield across the country to utilise 
produce which is season’s best. Some of our dishes can 
be made with no added gluten, please ask a member 

of our team who will be able to advise you.

“One cannot think well, love well,  
sleep well, if one has not dined well!”

 VIRGINIA WOOLF

We include a 10% discretionary service charge for all parties of 8 people or over. 100% of all service charges go directly to our teams.

MAINS
 CLASSICS 

All our burgers are served on a toasted brioche bun. 
Not your taste? Simply ask to swap to a regular bun.

Make it skinny – no bread or chips just add a dressed salad MU, SD

CLASSIC RODNEY BURGER
Two handmade beef patties, smoked bacon, 
cheese, onion rings, chutney, lettuce, tomato, 

twice cooked chips, coleslaw G, S, E, D, MU, SD, SE £14

GOURMET BURGER
See the specials menu for today’s taste bud treat £15

TRIPLE CHEESE STACK
Beer battered Halloumi, Skegness Blue, Brie, 

onion rings, lettuce, tomato chutney, brioche bun, 
twice cooked chips, coleslaw G, S, E, D, MU, SD, SE £13 

Add a beef pattie or chicken breast £2 each

RACK OF RIBS COMBO
Twice cooked chips, onion rings, coleslaw, salad G, E, CE, MU, SD

Half rack £9 / Half rack & chicken £15 
Two half racks £16

10OZ GAMMON STEAK
Choose either two fried hen’s eggs or fresh grilled pineapple, 

twice cooked chips, onion rings, vine tomato, 
flat cap mushroom G, S, E, SD £14

FISH & CHIPS
Mushy peas, tartare sauce G, F, S, SD, E, MU £13

TRADITIONAL STEAK & KIDNEY PIE
Suet crust, twice cooked chips, peas, carrots 

G, F, E, D, MU, CE, SD £12

 SALADS 

FRIED STEAK & VINE TOMATOES
Rocket, garlic butter, Parmesan D £17

ROASTED BEETROOT, 
HAZELNUT & GOAT’S CHEESE

Chilli & rosemary oil N, D, SD £12

WARM SCALLOP & BLACK PUDDING
Crispy bacon, buttered apples, 
balsamic glaze G, MO, D, SD £16

ARTISAN  SANDWICHES 

ROAST BEEF & YORKSHIRE PUDWICH
Horseradish, roast potatoes, dressed salad 

G, E, D, CE, MU, SD £9

ROAST PORK, STUFFING & APPLE SAUCE
Baguette, roast potatoes, dressed salad G, S, D, SD £9

GARLIC MUSHROOMS
Herb focaccia, twice cooked chips, dressed salad G, S, D, SE, SD £9

 SIDES 
TWICE COOKED CHIPS SD £3     SWEET POTATO FRIES G £3

GARLIC CIABATTA G, D £3
Add cheese to any above D £1

SIDE SALAD CE, SD £3   HANDMADE COLESLAW E, MU £3
ONION RINGS G, SD £3   SEASONAL VEGETABLES D £3

 SUNDAY BEST 

 
ROAST SILVERSIDE OF BEEF

Yorkshire pudding, pan gravy, 
seasonal vegetables, roasted potatoes 

G, D, E, MU, CE, SD £14

ROAST LEG OF PORK
Sage and onion stuffing, apple purée, 

pan gravy, seasonal vegetables, roasted potatoes 
G, D, MU, CE, SD £12

ROAST BREAST OF TURKEY
Stuffing, rolled chipolata, cranberry gravy, 

seasonal vegetables, roasted potatoes 
G, D, MU, CE, SD £12 

NUT ROAST
Yorkshire pudding, red wine gravy, 

seasonal vegetables, roasted potatoes
G, D, E, N, MU, CE, SD £12

FISH OF THE DAY
For today's catch see the specials menu




