
Menu
T h e  P a l e  



Pre - Starters

Oysters

Fresh oysters  presented on a  bed o f  i ce .  Served with  your  choice  o f  the  fo l lowing :

1    £3 .00  3   £8 .50  6   £16 .50  9  £24 .00
*Subject  to  avai labi l i ty

Guinness  Bread (V) (VG)

Hearty,  f resh ly-baked Guinness  bread,  made from scratch with  r ich
Guinness .  Served warm and paired with  a  creamy compound butter .

£3 .50

Tabasco  and Fresh  Lemon /  Red Wine Mignonette  /  Harlot  Sparkl ing  Wine  & Caviar

Oyster Rockefel ler
*Subject  to  avai labi l i ty

Served As A Pair  £7 .00
Fresh ,  br iny oysters  topped with  a  r ich  mixture  o f  sautéed shal lot s ,

baby sp inach,  and creamy Phi lade lphia  cream cheese ,  f in i shed with  a
cr i sp  layer  o f  Pecor ino Romano and go lden panko breadcrumbs .  Baked

to  per fect ion for  a  decadent ,  savoury bi te .



Starters & Small Plates

Calamari  Bites
Tender  cuts  o f  squid ,  f r i ed  to  go lden per fect ion .
Served with  our  homemade tartare  sauce  and a
wedge  o f  f resh  l emon.

£9.95

Chicken Wings
Succulent  cr i spy chicken wings  f rom Foster ’ s
Butchers  served with  s temmed ce lery ,  spr ing
onions  and a  b lue  cheese  d ip .  Served with  your
choice  o f  the  fo l lowing sauces  :

£9.95

Ir ish Seafood Chowder
A rich  creamy broth br imming with  an
assortment  o f  seafood treasures  inc luding
musse l s ,  f i sh  and prawns .  Served with  warm
Guinness  bread and emerald  Ir i sh  butter .

£9.95

King Scal lops
King Scal lops  -  succulent  and de l i cate ly  seared
to  per fect ion .  Of fer ing  an ocean-fresh  f lavour
that  i s  enhanced by a  r ich  roe  butter  adding
layers  o f  umami .

£9.95

Prawn & Sausage Skewers
Succulent  prawns and Foster ’ s  Butchers  sausages
are  gr i l l ed  to  per fect ion,  tossed  in  a  r ich  gar l i c
butter  and then skewered .  Served with  a  smoky
paprika a io l i  and Guinness  bread .

£10.95

Barbecue  Sauce  /  Buf fa lo  Sauce  /  Sr iracha

* Vegetar ian opt ion avai lable  as  Caul i f lower  Wings  (V)
£7 .95

Whitebait  

Del icate ly  coated and l ight ly  fr ied  to  go lden
per fect ion,  our  fresh  whitebait  i s  served with  a
zesty  l emon wedge  and a  s ide  o f  house-made
gar l i c  a io l i .  A per fect  balance  o f  crunch and
ocean-fresh  f lavour ,  ideal  for  shar ing  or
savouring  so lo .

£9.95

Crab Croquettes £9.95
Fried to  go lden per fect ion,  these  de l i cate

croquettes  are  f i l l ed  with  sweet  lump crab meat ,
creamy béchamel ,  and a  h int  o f  Old Bay

seasoning .  Served with  a  zes ty  l emon aio l i  and a
s ide  o f  f resh  herb sa lad for  the  per fect  b i te  o f

crunch,  cream,  and coasta l  f lavour .



Seafood Boil & Sharers

ON 

SUNDAYS

ONLY

Signature Seafood Boil  

Dive  into  Linco ln ’ s  f i r s t -ever  authent ic  seafood boi l ,  a  f east  l ike  no  other !  A
mouth-water ing  medley o f  ju icy  shr imp,  tender  crab legs ,  p lump musse l s ,  and
smoky sausage ,  a l l  bo i l ed  to  per fect ion with  sweet  corn,  baby potatoes ,  and

our s ignature  b lend of  Cajun sp ices .  Tossed  in  r ich ,  buttery gar l i c  sauce  and
served s teaming hot ,  th i s  hands-on dining  exper ience  i s  per fect  for  seafood

lovers  craving  bold ,  Southern- insp ired  f lavours .
Get  ready to  crack ,  pee l ,  and dip .

£74.95

Served for  two guest s
Pre-order  only

Pint of  Prawns

£14 .95

 A generous  serving  o f  succulent ,  s i zz l ing  At lant ic  prawns dr izz led  in  a  chi l l i
gar l i c  butter  and presented in  a  p int  g lass .  Accompanied by tangy homemade
Marie  Rose  sauce ,  zes ty  l emon wedges ,  and warm,  buttered Guinness  bread .

Per fect  for  d ipping  and savouring .

Beginning 31  August  2025s t



Main Dishes

Fil let  of  Plaice
Perfect ly  pan-seared p la ice ,  served with  a  bed o f
ve lvety  crushed new potatoes  and accompanied
by tender ,  br iny samphire  and by a  r ich  caper
and butter  sauce .

£17 .95The Pale  Burger
A juicy  bee f  and pork  patty ,  seasoned with
tradit ional  Ir i sh  sp ices  then topped with  cheese ,
cr i sp  l e t tuce ,  he ir loom tomato and fresh  onion
nest led  in  a  bun.  Served with  co les law and your
choice  o f  e i ther  channel  cut  f r i e s  or  cr i spy boxty
chips

£16 .95

Fresh Fish Burger
Fresh ,  f i l l e ted  white  f i sh  in  a  house-made cr i spy
batter  ins ide  a  so f t  bun with  a  melted  cheese
s l i ce ,  crunchy iceberg  l e t tuce  and house  tartare
sauce .  Served with  e i ther  channel  cut  f r i e s  or
cr i spy boxty chips .

£16 .95

Ir ish Sausages  & Colcannon
House  created p lump Ir i sh  s ty le  sausages ,
accompanied by creamy co lcannon -  a  mash of
potatoes ,  cabbage  and green onion .  Served with
a lusc ious  Guinness  onion gravy.

£16 .95 Salmon Salad
Tender ,  gr i l l ed  sa lmon nest led  atop  a  bed o f
cr i sp  mixed greens .  This  co lourful  medley
inc ludes  sweet  be l l  peppers ,  ju icy  tomatoes ,
crunchy ce lery ,  and both red and spr ing  onions
tossed  in  a  tangy di jon dress ing .

£15 .95

Surf  & Turf  Burger
Our juicy  bee f  and pork  patty ,  seasoned with
tradit ional  Ir i sh  sp ices  and topped with  a  fu l l
so f t  she l l  crab,  cheese ,  cr i sp  l e t tuce  and fresh
onion nest l ed  in  a  so f t  bun.  Served with
co les law and your  choice  o f  e i ther  channel  cut
fr ie s  or  cr i spy boxty chips .

£19 .95

Seafood & Chorizo Risotto
A per fect  fus ion o f  r i ch ,  coasta l  f lavours  and
bold ,  smoky accents .  The  creamy,  per fect ly
cooked r i sot to  i s  s tudded with  tender  morse l s  o f
fresh  seafood,  paired beaut i fu l ly  with  the  sp icy ,
savoury punch of  chor izo .  As  a  show stopping
centrep iece ,  the  d i sh  i s  topped with  a  succulent ,
fu l l  she l l -on prawn.

£19 .95
* Vegan opt ion avai lable .

*  Vegan opt ion avai lable .

Cray Dog £15 .95
Succulent ,  seasoned crayf i sh  ta i l s  tossed  in  a
zes ty  ca jun remoulade ,  layered with  cr i sp
le t tuce ,  ju icy  tomatoes ,  and p ick led  onions  on a
toasted  bun.  Served with  a  s ide  o f  channel  cut
fr ie s  or  cr i spy boxty chips .

Mussels  with Thyme,  Bacon
and Cider Cream Sauce 

£15 .95

Fresh ,  succulent  musse l s  s immered in  a  ve lvety
sauce  o f  smoky bacon,  aromatic  thyme,  and cr i sp
c ider ,  enr iched with  a  touch o f  cream.  Served
with warm,  crusty  Guinness  bread to  soak up
every de l i c ious  drop .  A comfort ing  and
indulgent  seafood de l ight .

Crusted Salmon Bake
A del icate  crusted  sa lmon f i l l e t  roasted  to
per fect ion with  our  seasoning  for  a  r ich ,
comfort ing  f lavour ,  paired with  new potatoes
and accompanied by a  l eek  and butter  sauce .

£15 .95



Sides & Sauces

B o x t y  C h i p s £ 3 . 9 5

B e e r  B a t t e r e d  O n i o n  R i n g s £ 3 . 9 5

C o l c a n n o n £ 3 . 9 5

S e a s o n a l  V e g e t a b l e s £ 3 . 9 5

C h a n n e l  C u t  F r i e s £ 2 . 9 5

S i d e s

S a u c e s

All  Side Sauces  Are £2 .00

Upgrade  with  truf f l e  dust  for  an extra  £1 .00

Upgrade  with  truf f l e  dust  for  an extra  £1 .00

Upgrade  with  truf f l e  o i l  for  an extra  £1 .00



Desserts & Coffees

Chanti l ly  Caramel  Brownie (V)
£6.95

A luxurious  Be lg ian choco late  truf f l e  mousse  nest l ed  at  the  heart  o f  th i s  creat ion,  f eatur ing  a
lusc ious  so f t  caramel  center .  This  decadent  mousse  dome res t s  atop  a  r ich ,  s t i cky brownie  base ,  and i s

e legant ly  f in i shed with  a  s i lky  smooth choco late  ganache .  Served with  vani l la  i ce  cream.

Ir ish Fifteens
£6.95

A c lass ic  Northern Ir i sh  no-bake  treat  made with  crushed bi scui t s ,  marshmal lows ,  cherr ies ,  and
condensed mi lk ,  ro l l ed  in  coconut  for  a  sweet ,  chewy bi te .  Served with  the  opt ion vani l la  i ce  cream or

custard .

Raspberry Gin Cheesecake (V) (VG) (GF)
£6.95

Our ve lvety  raspberry g in  cheesecake  compl imented by a  tangy raspberry coul i s .

Selection Of Artisan Ice Cream & Sorbet  (V)

One Scoop £1 .50
Two Scoops £3 .00
Three Scoops £4.50

Your choice  o f  combinat ion o f  vani l la ,  s trawberry,  choco late  and mint  choco late  chip .
Please  see  our  spec ia l s  board or  ask  your  server  for  the  Homemade Sorbet  o f  the  Week .

Espresso

£3 .00

Americano

£3 .25S i n g l e

D o u b l e £4.00

Co f f e e s

Fee l ing  cheeky?  Add a  t ipp le  o f  bai leys  to  your  brownie  for  only  £1 .00 extra .

Stout Pudding (V)
£6.95

Rich and mois t  s tout- infused s t i cky pudding ,  per fect ly  balanced with  a  deep ,  malty  sweetness .  Served
with vani l la  i ce  cream.

The Pale  Ir ish Coffee

£7.00



Can You Keep A Secret?

CAN YOU KEEP A
SECRET?

In case  you didn’t  know, we have a  s ister
business  in the form of  a  speakeasy bar

located just  across  the road from us .

Fancy a  cheeky cocktai l  or  beverage after
your food? Why not head over  there and

give it  a  try?

We promise you won’t  be disappointed.

Ask one  o f  our  servers  for  d irect ions  and more  information .

Private  Hires

For information about  pr ivate ly  h ir ing  the  venue for  a
group or  event  p lease  emai l  info@thepale . co .uk .

Sláinte


