
DINNER MENU

SERVED 5PM - 9PM DAILY

STARTERS 

Homemade Soup of the Day - rustic mini roll  £5

Selection of Bread & Olives (v) - olive oil & aged balsamic vinegar  £5

Hand Battered Tempura King Prawns - roasted garlic & chilli soy dressing and Asian coleslaw  £8

Creamy Garlic Sautéed Button Mushrooms (v) - aged parmesan, micro herbs, sourdough  £6

Locally Sourced Ham Hock Scotch Egg - piccalilli, pea purée, mint oil  £7

Deep Fried Herb Coated Baby Goats Cheese (v) - beetroot carpaccio, raspberry vinaigrette  £7

Alfred Enderby Smoked Salmon, Crab & Dill Pâté - pickled cucumber, candied lemon, chargrilled sourdough  £9

 Marinated Inca Tomato & Baby Mozzarella (v) - garlic croutons, purple micro basil, aged balsamic reduction  £6

MAIN COURSES

All of our dishes are freshly prepared so if you wish to start your meal 

with a main course please be aware you may experience a wait of up to 30 minutes

Chargrilled Locally Reared Sirloin Steak
 Pan fried chilli & garlic king prawns, chips, mixed leaf salad, caramelised lemon  £22

Confit Duck Leg 
Mixed bean & chorizo cassoulet, rustic sourdough  £15

24 Hour Braised & Pulled Blade of Lincolnshire Beef 
Dauphinoise potatoes, balsamic roasted shallots, crispy pancetta, rich red wine jus  £16

Oven Baked Wrapped Cod Loin
 Locally cured streaky bacon, pan fried gnocchi, creamy dill & asparagus sauce  £14

Butternut Squash & Courgette Curry (vf) 
 Wholegrain rice, spiced cashew nuts, homemade garlic flatbread  £11

Pan Fried Salmon Fillet 
 Fennel & lemon risotto, micro rocket and lemon oil  £15

Slowly Braised Locally Reared Lamb Shank 
Creamed potatoes, honey roasted root vegetables, redcurrant & mint jus  £18

The INN Burger
Chargrilled beef burger, Monterey Jack cheese, locally cured smoked bacon, 

baby gem lettuce, beef tomato, crispy onions, barbeque sauce, chips, onion rings, house coleslaw  £12
(add an extra burger with cheese - £4)

Spinach & Ricotta Tagliatelle (v)
 Confit of cherry plum tomatoes, crispy rocket  £10 

When placing your food order please make the server aware of any allergies or dietary requirements.

(v) vegetarian  |  (vf) vegan friendly  |  (gf) gluten free options available



DINNER MENU

Chargrilled Mixed Grill
Locally reared rump steak, Lincolnshire gammon steak, chicken breast,

Graham Fidling award winning Lincolnshire sausage, locally sourced pork steak,
black pudding, mushrooms, beef tomato, onion rings, peas, chips, fried egg  £23

Cajun Spiced Chicken Burger 
Smoked Applewood cheese, baby gem lettuce, caramelised red onions,

spicy mayo, chips, onion rings, house coleslaw  £11

Pan Fried Lambs Liver
Smoked bacon, mashed potato, peas, rich pan gravy  £10 

Batemans XB Battered Haddock and Chips
 Garden or mushy peas, homemade tartare sauce, caramelised lemon  £13

(add bread & butter - £1.50)

Chargrilled Locally Reared Fillet Steak
Chips, confit cherry plum tomatoes, peppercorn butter, 

sautéed garlic mushrooms, onion rings  £30

Pan Fried Supreme of Grain Fed Chicken
 Fondant potato, wild mushroom & brandy cream sauce, 

butter glazed baby vegetables  £15

Falafel Burger (v)
 Chargrilled courgette & halloumi, baby gem lettuce, tzatziki, 

chips, onion rings, house coleslaw  £10

Chicken Caesar Salad
Garlic & thyme roasted chicken Caesar salad, anchovies, croutons, aged parmesan  £10

Chargrilled Lincolnshire Gammon Steak 
 Chips, onion rings, garden peas, pineapple, egg  £12

(add extra pineapple or egg - £1.50)

Alfred Enderby Smoked Salmon Niçoise
Olives, green beans, egg, cherry tomatoes, lemon oil  £14

SIDES

£2.50 each unless stated

Salted Chips

House Coleslaw

Garlic Bread

Onion Rings

Roasted Vegetables

Peppercorn Sauce

Garden Mixed Leaf

Mashed Potato

Stilton Sauce

Chips & Cheese  £4

Mac & Cheese  £4

Cheesy Garlic Bread  £4

PLEASE SEE OUR BOARDS FOR EVENING SPECIALS AND DESSERTS OR ASK A MEMBER OF STAFF 

When placing your food order please make the server aware of any allergies or dietary requirements.

(v) vegetarian | (gf) gluten free options available


