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Starters

Smoked Haddock, Parsley and Caper Fishcake (GF*)
with a butter sauce, soft poached egg and watercress salad

Lincolnshire Scotch Egg (£2 supplement)
served with bacon jam and Mushroom ketchup

Marinated Roasted Squash (GF* V)
with red onion marmalade, watercress and red pepper coulis

Soup of the Day (GF*,V)
crusty bread and butter

Pork Rillettes (GF’)
with with pickles, sourdough toast and sage and garlic butter

Bang Bang Chicken Salad

Posh Cheese on Toast (V)
Toasted Brioche with a ale \Welsh rarebit served with crispy onions and
wholegrain mustard and honey butter

Mains

Roast Marinated Topside Beef (GF’)
Roast Loin of Pork (GF*)
Roast Turkey (GF")
Braised Lamb Shoulder (GF") (£3 Supplement)
Nut Roast (V)
all served with roasted parsnips, creamy mash, garlic
and thyme roast potatoes, Yorkshire pudding and gravy with
house made sage and onion stuffing, vegetables of the day and
parmesan and herb crumb cauliflower cheese

Pan Fried Chicken Breast (GF*)
with a wild mushroom, spinach and tarragon cream sauce, potato
terrine and buttered cabbage

Goats Cheese Tarte Tatin (V)
with house salad and chunky chips

Fisherman's Pie (GF")
chefs selection of fish in a creamy sauce with warm tartare, herb
crumb and cheese mash and season vegetables

Lincolnshire Sausage and Mash (GF*/V)
served with red onion marmalade gravy and crispy onions with
seasonal greens

Sides £3 each
Beer Battered Onion Rings, Sweet Potato Fries, Chunky Chips,
Seasoned Fries, Buttered Greens, House salad

served from 12-4pm
One Course £16
Two Courses £21
Three Courses £26
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Classics

Beer Battered Grimsby Haddock (GF*)
Chunky chips, garden or mushy peas, and house made
tartare sauce

Pie of the Day
ask your server for todays option
chips or mash, and garden peas or vegetables

Advocate Cheese and Bacon Steak Burger
in a brioche bun, with bacon jam, gem lettuce,, house
made coleslaw and chunky chips

Steaks (GF”)

Denver £10 supplement Ribeye £15 supplement

served with beer battered onion rings, grilled
tomato and flat mushroom finished with chunky chips

Steak Sauces £3
Diane, Green Peppercorn, Stilton or Bearnaise

Advocate Salads

Roast Chicken, with Spinach, Mushroom Fricasse and
tarragon deglaze (GF”)

Smoked Salmon, Cucumber, Watercress, Caper with a
orange and avocado dressing (GF’)

Steak Strip Salad with Spinach, Stilton, Red Onion
Marmalade and Crispy Potatoes with a Balsamic
reduction dressing (GF’)

Desserts

Coconut, Lime and White Chocolate Cheesecake (V)
with white chocolate snow and rum syrup

Advocate Chocolate Brownie (GF",V)
served with chocolate sauce, vanilla ice cream and
caramelised white chocolate mousse

Classic Créme Brule (GF* V)
Shortbread round

Sticky Toffee Pudding (V)
butterscotch sauce, and clotted ice cream

Apple and Cinnamon Frangipane
with ice cream or custard
Cheeseboard (V,GF’) (£4 supplement)
three cheeses with chutney, butter, cheese
biscuits and frozen grapes



