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Guinness Bread £3.50

Hearty, freshly-baked Guinness bread, made from scrarch wich rich
Guinness. Served warm and paired wich a creamy compound buccer

Oysters 1 £3.50 3 £9.00 6 £18.00 9 £25.00
*Subjec o availabilicy
Fresh oysters presented on a bed of ice. Served with your choice of the

following :
Tabasco and Fresh Lemon / Red Wine Shallot Mignonecte / Caviar & Herb Oil

stt(;r Rockefeller £9.00

Fresh, briny oysters topped with a rich mixcure of sautéed shallocs, baby
spinach, and creamy cream cheese, finished with a crisp layer of Pecorino
Romano and golden panko breaderumbs. Baked to perfeccion for a
decadent, savoury bite.

Lartors £ Simall %@;

Calamari Bites £9.95

Crisp, g()im’cn croquettes j‘il{cvf with crab, (JJL‘fmmef and a t(vu(‘fl nf old Bay
seasoning, paired with lemon aioli and a fresh herb salad. ( gf )
King Scallops £10.95

Seared fur a sweet, n(mn/frc'sh bice, fx'ui.\‘hm' with rich cajun bucter
for a deep umami taste. ( gf

Crab Croquettes £9.95
Crisp, golden (ro?uc[rcs filled with sweet crab, creamy béchamel
and a couch orfO d Bay seasoning, paired wich lemon aioli and a
fresh herb salad.

Prawn & Sausage Skewers £10.95
Grilled prawns and Foscer’s Bucchers’ sausages in garlic bucer,

skewered and served wich a smoky paprika aioli and Guinness
bread. (gf/a)

Irish Seafood Chowder £9.95
Creamy scafnud broth with mussels, octopus, squia‘, and prawns.
Served wich Guinness bread and Irish compound bucrer. (gf/a )
Crab Celric Egg £8.99

Sweer crab meat with herbs and citrus, coated in golden
breaderumbs and fried to a crisp, wich a rich, savory center.

ain cghes

Hake & Fondant Potatoes £17.95

Pan-seared hake filler wich fondant potatocs, samphire and a
zesty caper bucter sauce—fresh and perfectly balanced. ( gf )

Surf & Turf Burger £20.95
Foster’s Butchers juicy beef patcy topped with garlic butter
shrimp, soft-shell crab, and a crispy onion ring. Finished wich
fresh salad, gherkins, and burger sauce in a toasced brioche bun.

Served with L}«rifs or fm.\‘ty fhipsx {v/a gf/a )

The Pale Burgers £17.95

Locally sourced becf from Fosters Buchers

Choice of beef or haddock in a soft bun wich lettuce, romaro,
o ; : :

and sautéed onions. Beef served with burger sauce, haddock

wlfh h()nl’f”]ﬂdl’ tartare sauce.

Served with fries or boxty chips.

(v/a gf/a)

Seafood & Chorizo Risotto £19.95

A rich, coastal risotto with tender seafood, smoky chorizo and
topped with a succulent shell-on prawn. (g

Mussels With Thyme, Bacon & £16.95
Cider Cream Sauce
Tender mussels in a smoky bacon, peelsey puree thyme and

cider cream sauce. Served wich crusty Guinness bread or fr'ics.

(gf)

Lamb Barnsley Chop & £19.95
Duchess Potatoes

Tender roasted lamb saddle cut served wich rich red wine jus,
vegetables, paired with crisp, fluffy duchess potatoes for a
simple yer elegant dish. ( qu)

Irish Sausages & Colcannon £17.95
Foster burcher’s sausages, accompanied by creamy colcannon - a

mash of potartoes, ('abl;age and spring onion. Served with a
luscious Guinness onion gravy and vegecables. ( v/a gf )

Irish Cheese & Guinness £15.95
Crouton Caesar Salad

(frisp romaine lettuce tossed in creamy Caesar d;_‘cssing, mppcr{
wich golden Irish cheese and Guinness croutons for a rich,
malcy crunch. (v

Add salmon for an extra £3
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Signature Seafood Boil

Served for two gueses
Pre-order only through our website www.thepale.co.uk or call on 01522 646801

£74.95

Dive into Lincoln’s fir'sr«fucr authentic seafood boil, a _f‘z‘asl like no other! A mouch
L‘Jal(’]'ing n'{'ﬂ‘[f}’ U. Jlljl'y SJTF'i’WP, r(’”d(’]' crab IL'KS, P’H”“P ”]HSS(’IS, (T?id 5”?0}\'.}7 Sﬂllsa\-[’,
all boiled to perfection with sweer corn, baby pocatoes, and our signature blend o_?
Cajun spices. Tossed in rich, butcery garlic sauce and served steaming hot, this hands
s : . =t i - = . :
on dining experience is perfect for seafood lovers craving bold, Southern inspired
avours. Get rmdy to crack, pecl, and dip.

Full Irish Breakfast
£ S (@]
Savour the taste of Ireland with our hearcy full Irish Breakfase. Indulge in sizzling
sausages, crispy bacon, two savoury black pudding and roasted on the vine romatoes.

Accompanied by sautéed mushrooms, Irish ram[pnm{ herb butter, golden potato farls,
ried egg and classic baked beans.

Salmon Gravlax With Royal Eggs Benedict
£10.50
Home-cured salnmgl gravlax cops this elegant Royal Eggs Benedict, bringing a delicace
cicrus and dill flavour wich a silky, butcery texture. Served on a toasced English
muffin wich fresh greens, sofc-poached eggs, and finished wich rich, velvety
hollandaise.

Lﬂ[&}

~ 7 Boxty Chips (v/eg/f) £4.95
\;2 Upgrade with cruffle dust for an extra £1.00
>O Homemade Garlic & Parlsey Fries £3.95
o Upgrade with cruffle dust for an extra £1.00
\
© Colcannon £4.95
~ Upgrade wich cruffle dust for an extra £1.00

Sliced Beer Battered Onion( v/vg )£3.95

auces

All Side Sauces are £2.00

esser tA"

Chantilly Chocolate Brownie (V)
£6.95

A luxurious Belgian chocolate truffle mousse nescled at 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 wich vanilla ice cream. (v )

ealinn chesky Ad s L bl o barlerette yen b aw it o o yzloe e atra!
Irish Fifteens

£6.95

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

Irish Mess
£6.95

A classic Irish-style dessert layered with crushed meringue, whipped cream, and seasonal berries,
finished with a sweet fruic coulis for a light, indulgent, and beautifully ruscic finish. (v)

Irish Cheese Board
£13.99 / £19.99
Solo or shared. A curated selection of fine Irish cheeses, showcasing che best of farmhouse and
artisan producers. Served with arcisan crackers, seasonal chutney, fresh grapes and cruscy bread for

a perfect balance of creamy, sharp, and robuse flavours. A classic finish or sharing board to savour
alongside a glass of pore.(v)

Selection Of Artisan Ice Cream & Sorbet (V)

One Scoop £1.50
Two Scoops SRS
Three Scoops £4.50

Your choice of combination of vanilla, scrawberry, chocolate and mint chocolare chip. (v )

il

Espresso Americano The Pale Irish Coffee

Shlgle £3.00

£3.2 L7100
Double £4.00 3-25 7
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