Lunch
Appetisers
Italian herb olives £4
Warm chorizo & honey £4
Garlic bread & hummus £3.5o
A selection of warm breads, balsamic glaze & extra virgin olive oil £5.5o
Starters
Soup of the day, warm bread & butter £6
Wild mushrooms sautéed in garlic butter, truffle oil, toasted ciabatta £8
Crispy devilled whitebait, parsley mayonnaise, lemon wedge & salad garnish £7.50
Smoked salmon cocktail, pickled cucumber salad £7.95
Brixworth pate, red onion jam, toasted ciabatta £7
Lunch
Lincolnshire sausages, buttered mash potato, rich red wine gravy, onion rings £11
Scallops, new potato and crumbled black pudding salad, watercress £16
Scampi, skin on fries, garden peas, tartar sauce £12
Free range three egg omelette, smoked salmon & chives, skin on fries, dressed leaves £11
Fig, hazelnut & bocconcini salad, orange dressing £11
Open steak and blue cheese sandwich, roasted peppers, rocket & skin on fries £12
Pie of the day, creamed herb mash, fresh greens, jug of rich gravy £16
Our popular beef lasagne, garlic ciabatta & crisp salad £13
Fish & Chips, sustainably caught beer battered Cod, hand cut chips, mushy peas, tartar sauce £14
From the Grill
Prime Beef Steaks served with hand cut chips, beer battered onion rings, crisp salad
10oz Sirloin £22
7oz Fillet £24
Nevill’s juicy prime beef burger, smoked bacon, cheddar, tomato, gherkin, mayo, skin on fries £14
Sides
Hand cut chips £3.5o
Beer battered onion rings £3.5o
Skin on fries £3.5o
House salad £3.75
Buttered new potatoes £3.75
Market greens £3.75
Peppercorn sauce £3 Stilton sauce £3 Béarnaise £3 Red wine jus £3
Puddings & Cheese
Citrus poached pears, chocolate sauce £6.5o
Warm chocolate brownie, chocolate sauce, clotted cream £6.5o
Treacle tart, vanilla ice cream £7
Spiced berries Eton mess, raspberry sorbet £6.5o
British cheese – Cashel blue, Cotswold brie, Kirkham’s Lancashire ring, biscuits £8.5o
Our chefs will adapt dishes to suit your dietary requirements where possible

