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Guinness Bread £3.50

Hearty, freshly-baked Guinness bread, made from scracch wich rich
Guinness. Served warm and paired with authencic Irish Bucter.

Oysters 1 £3.00 3 £8.50 6 £16.50 9 £24.00
*Subject to availability

Fresh oysters prsst’nted on a bed of ice. Served with your choice Of the

following 3

Tabasco and Fresh Lemon / Red Wine Mignonette / Harloc English Sparkling Wine ¢& Caviar

Oyster Rockefeller £7.00

Served As A Pair

Fresh, briny oysters to;‘)ped with a rich mixcure ?‘ sautéed shallocs, lmby
i

spinach,_ and creamy P zladclphia cream cheese, finished with a crisp
layer of Pecorino Romano and golden panko breadcrumbs. Baked to
pcrfcction for a decadent, savoury bice.
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Calamari Bites £9.95
Tender cuts of squid, fried to golden perfection. Served with our
homemade tartare sauce and a wedge of fresh lemon.

King Scallops 2693
King Scallops - succulent and delicately seared to perfection. Offering

an ocean-fresh flavour that is enhanced by a rich roe butter adding
layers of umami.

Chicken Wings £9.95

“Vegan Option Available As Caul

g5 (57.95)
Succulent crispy chicken wings accompanied with ecither buffalo, blue
cheese or sriracha sauce. Served with stemmed celery.

Irish Seafood Chowder £8.95

A rich creamiu broth brimming with an assortment of seafood
treasures including mussels, f%"sh and prawns. Served with warm
toasted sourdough.

Whitebait £9.95

Dclicatc[y coated and [igh[[_’y fricd to ga[dcn pcrfcction, aurfrcsh
whitebait is served with a zesty lemon wcdgc and a side of house-
made garlic aioli. A perfect balance of crunch and ocean-fresh
ﬂavour, ideal for shurihg or savouring solo.

Prawn & Sausage Skewers £10.95

Succulent prawns and Foster’s Butchers sausages are grilled to
perfection, tossed in a rich garlic butter and then skewered. Served
with a smoky paprika aioli and Guinness bread.

Crab Croquettes £9.95

Fried to golden perfection, these delicate croquettes are filled wich
sweet lump crab meat, creamy béchamel, and a hint of Old Ba
seasoning. Served with a zesty lemon aioli and a side o[f resh herb
salad for the perfect bite of crunch, cream, and coastal flavour.

ain ighes

Cray Dog - E15:95

Succulent, seasoned cra fish tails tossed in a zesty cajun
remoulade, layercd wit 'crisp lettuce, juicy tomatoes, and X
picklcd onions on a toasted brioche bun. Served with a side o_f
channel cut fries or crispy boxty chips.

The Pale Burger £16.95

A juicy lwe(fand pork atty, seasoned with traditional Irish
spices then tupp(’d with cheese, crisp lettuce, heirloom tomato
and fresh onion nestled in a bun. Served with coleslaw and your
choice of either channel cut fries or crispy boxty chips

*vegan option available.
Irish Sausages & Colcannon £16.95

House created plump Irish style sausages, accompanied by
creamy colcannon - a mash of potatoes, cabbage and green
onion. Served with a luscious Guinness onion gravy.

Fillet Of Plaice £17.95

PL’rf’CCfly Pa”—sfar(’d Plllin, Sfrvfd sz]’l a h(’d 0‘/: UCl‘UL’L'y
crushed new potatoes and accompanied by tender, briny
samphire and by a rich caper and butcer sauce.

Fresh Fish Burger £16.95

Fresh, filleted white fish in a house-made crispy batter inside a
soft bun with a melted cheese slice, crunchy iceberg lettuce and
house tartare sauce. Served with either channel cut fries or

crispy boxty chips.

*vegan option available.

Surf & Turf Burger £19.95

Ourjuicy bccf and pork pacty, s_casom’d wich traditional Irish
spices and topped with a full soft shell crab, cheese, crisp
lettuce and jrcsh onion nestled in a saft bun. Served with
coleslaw and your choice of either channel cut fries or crispy
hoxL'y chips.

Seafood & Chorizo Risotto £19.95

A perfect fusion of rich, coastal flavours and bold, smoky
accents. The creamy, crfecrly cooked risotto is studded with
tender morsels off;vesﬁ seafood, paired beautifully with the
spicy, savoury punch of chorizo. As a show stopping centrepiece,
the dish is topped with a succulent, full shell-on prawn.

Mussels with Thyme, Bacon and £15.95
Cider Cream Sauce

Fresh, succulent mussels simmered in a velvety sauce of smoky
bacon, aromatic thyme, and crisp cider, enric{ed with a touch
of cream. Served with warm, crusty Guinness bread to soak up
every delicious drop. A comforting and indulgent seafood
dclighL

Crusted Salmon Bake £15.95

A delicate crusted salmon fillet roasted to perfection wich our
seasoning fﬂr a rich, comfﬂrring ﬂavour, paircd with new
potatoes and accompanied by a leek and bucter sauce.

Salmon Salad £15.95

Tender, grilled salmon nestled atop a bed of crisp mixed greens.
This colourful medley includes sweet bell peppers, juicy
tomatoes, crunchy celery, and both red and spring onions tossed
in a tangy dijon dressing.
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Signature Seafood Boil
87495

Dive into Lincoln’s first-cver.auchentic sea_good boily a feast like no other! A mouch-

watering m(’dlcy of juicy shrimp, tender cra lcgs, plump mussels, and smoky sausage, Chantllly Chocolate Brownie (V)
all boiled to perfection with sweet corn, bahy potatoes, and our signature blend of?'
Cajun spices. Tf())ssed in rich, b_ur[c_ry garl‘ic sauce and served steaming hot, this hands- E6
on dining experience is pcrfect jor s(a[food lovers craving bold, Sourhern/ins‘uired 95
avours.

A luxurious Belgian chocolate truffle mousse nestled ar the heart of this creation, featuring a
luscious soft caramel center. This decadent mousse dome rests atop a rich, sticky brownie base, and is
elegantly finished with a silky smooth chocolate ganache. Served with vanilla ice cream.

Get ready to-crack, peel, and dip.

Pint Of Prawns Feeling cheeky? Add a tipple of baileys to your brownic for only £1.00 extra.
£14.95
A generous serving nf succulent, chilled Aclantic prawns, frzsen[zd in a pint glass.

Accompanied by tangy homemade Marie Rose sauce, zesty lemon wedges, and warm, £6
buttered Guinness bread. Perfect for dipping and savouring. 93

Irish Fifteens

A classic Northern Irish no-bake treat made with crushed biscuits, marshmallows, cherries, and
condensed milk, rolled in coconut for a sweet, chewy bite. Served with the option vanilla ice cream or
custard.

//0{&& Raspberry Gin Cheesecake (V) (VG) (GF)
£6.95

A tropical mango and coconut mousse set atof a ginger crumb biscuit base. This luscious mousse is
hi crowned with a glossy mango gel and garnished with a sprinkling of roasted coconut. Served with
B OXE} G 1ps i) - 95 wthpcd vegan cream and a tangy msphcny coulis.

Upgradf with t:ruf_fle dLle.' _f'nr an extra £1.00

Stout Pudding (V)

Channel Cut Fries £2.95
Upgrade with truffle dusc for an extra £1.00 £695

Rich and moist stout-infused sticky pudding, perfectly balanced with a deep, malty sweetness. Served
Colcannon £3.95 with vanilla ice cream.

Upgrade with trufflc dustfﬂr an extra £1.00

Bear Batrered Omiem Rings £3.95 Selection Of Artisan Ice Cream & Sorbet (V)

Scasonal Vegerables £3.95 One Scoop £1.50
Two Scoops £3.00
Three Scoops £4.50
Your choice of combination of vanilla, scrawberry, chocolate and mint chocolate chip.
Pl(faSC see our Sp(’(‘ials board or aSk )70“7 server for [h(’ Honl(’rﬂad( Sorb(’[ Of [h(’ W(’(’}{.
aunces

All Side Sauees gre £2.90 Espresso Americano The Pale Irish Coffee
Single £3.00

2.2 £7.00
Double £4.00 325 7



