
Menu
T h e  P a l e  



Tabasco  & Fresh Lemon /  Red Wine Shal lot  Mignonette

Pre - Starters

Lindisfarne Oysters  

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

*Subject  to  avai labi l i ty

Guinness  Bread 

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

£3 .75

Oyster Rockefel ler  or  Oyster  Kilpatrick
*Subject  to  avai labi l i ty

Each Served as  a  pair  £9 .00
Baked Ir i sh  oysters ,  two ways  — Rockefe l l er  with  sp inach,  herb butter
& Parmesan,  and Ki lpatr ick  with  smoky bacon,  Worcestershire  & r ich

tomato g laze .

1  -  £3 .75  /  3  -  £10 .00 /  6  -  £18 .00 /  9  -  £28.00



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

Ir ish Seafood Chowder

Creamy seafood broth with  musse l s ,  octopus ,
squid ,  and prawns .  Served with  Guinness  bread
and Ir i sh  compound butter .

£8.95

King Scal lops 
Seared for  a  sweet ,  ocean-fresh  b i te ,  f in i shed
with r ich  whiskey sauce  taste .

£10.95

Crab Croquettes £9.95

Crisp ,  go lden croquettes  f i l l ed  with  sweet  crab,
creamy béchamel  and a  touch o f  Old Bay
seasoning ,  paired with  l emon aio l i  and a  fresh
herb sa lad .

For a  wintery twist ,  upgrade  to  Bacon Wrapped
Scal lops  for  only  £2 .00 extra .

Pint of  Chil led Prawns Prawn & Sausage Skewers £10.95

Gri l l ed  prawns and Navenby Butchers ’  sausages  in
gar l i c  butter ,  skewered and served with  a  smoky
paprika a io l i  and Guinness  bread .  

A generous  p int  o f  ju icy ,  co ld-water  prawns ,  served
chi l l ed  with  a  wedge  o f  f resh  l emon and our
homemade Marie  Rose  sauce .  

£13 .95

Ir ish Cheese Board

A curated se lect ion o f  f ine  Ir i sh  farmhouse  and art i san cheeses ,  served with  art i san crackers ,
seasonal  chutney,  f resh  grapes ,  and our  homemade Guinness  bread .

Smal l  Board – 
A per fect  individual  cheeseboard to  s tart  or  f in i sh  your  meal .

Large  Sharing  Board – 
A generous  se lect ion to  share ,  inc luding  a  g lass  o f  port  and our  homemade Guinness  bread .

£13 .95/19 .95



ON 

SUNDAYS

ONLY

Signature Seafood Boil  

£74.95

Served for  two guest s
Pre-order  only  through our  webs i te  www.thepale . co .uk or  ca l l  on 01522  646801

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  a  whole  lobster ,  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 .

Full  Ir ish Breakfast

Savour the  taste  o f  Ire land with  our  hearty  fu l l  Ir i sh  Breakfast .  Indulge  in
s izz l ing  sausages ,  cr i spy bacon,  two savoury b lack  pudding and roasted  on

the  v ine  tomatoes .  Accompanied by sautéed mushrooms,  Ir i sh  compond herb
butter ,  go lden potato  far l s ,  f r i ed  egg  and c lass ic  baked beans .

£12 .50

Sunday Seafood boil & Breakfast

Pancakes

Three  crepe  s ty le  pancakes  served with  a  generous  dol lop  o f  whipped cream and fresh
raspberr ies .  Drizz led  with  your  choice  o f  go lden honey or  r ich  maple  syrup .

£6.50

Breakfast  Muffin

From £5 .50  a  f i l l ing

Choose  your  f i l l ings ,  served in  a  toasted  Engl i sh  muff in  with  your  choice  o f  sauce .
Ir i sh-s ty le  or  vegetar ian sausage ,  bacon,  sca l lops ,  white  or  b lack  pudding ,  egg ,  tomato ,

mushrooms,  potato  far l  or  beans .

https://www.google.com/search?gs_ssp=eJzj4tVP1zc0LCsxSDI2LUo3YLRSNagwsTC3ME0ySE1JMjU2MTc2tjKoSDZNNklJTEtJNTE3sEwxMvASKMlIVShIzElVyMnMS87PyQMA2gcVRQ&q=the+pale+lincoln&rlz=1C1ONGR_en-GBGB931GB931&oq=the+pale&gs_lcrp=EgZjaHJvbWUqEAgBEC4YrwEYxwEYgAQYjgUyDwgAEEUYOxiDARixAxiABDIQCAEQLhivARjHARiABBiOBTIKCAIQLhixAxiABDIKCAMQLhixAxiABDIHCAQQABiABDIGCAUQRRg8MgYIBhBFGDwyBggHEEUYQdIBCDE0NzlqMGo3qAIAsAIA&sourceid=chrome&ie=UTF-8


Main Dishes

The Pale  Burgers

Irish Sausages  & 
Colcannon
Navenby butcher ’ s  sausages ,  accompanied by
creamy co lcannon -  a  mash of  potatoes ,  cabbage
and spr ing  onion .  Served with  a  lusc ious
Guinness  onion gravy and vegetables .

£17 .95

Seafood & 
Chorizo Risotto
A rich ,  coasta l  r i sot to  with  tender  seafood,
smoky chor izo  and topped with  a  succulent  she l l -
on prawn.

£19 .95

Mussels  with Thyme,Bacon
& Cider Cream Sauce £16 .95

Tender  musse l s  in  a  bacon,  pars ley  puree ,  thyme
and c ider  cream sauce .  Served with  crusty
Guinness  bread or  f r i e s .

Surf  & Turf  Burger £20.95

Choice  o f  bee f  or  haddock in  a  so f t  bun with
let tuce ,  tomato ,  and sautéed onions .  Bee f  served
with burger  sauce ,  haddock with  homemade
tartare  sauce .
Served with  fr ie s  or  boxty chips .
Bee f  sourced from Navenby Butchers .

Navenby ’ sButchers  ju icy  bee f  patty  topped with
gar l i c  butter  shr imp,  so f t - she l l  crab,  and a
cr i spy onion r ing .  F ini shed with  fresh  sa lad,
gherkins ,  and burger  sauce  in  a  l ight ly  toasted
bun.  Served with  fr ie s  or  boxty chips .

Hake & Pomme Anna £17 .95
Pan-seared hake  f i l l e t  with  pomme anna,
samphire  and a  zes ty  caper  butter  sauce—fresh
and per fect ly  balanced .

Ir ish cheese & Guinness  
Crouton Caesar Salad 
Crisp  romaine  l e t tuce  tossed  in  creamy Caesar
dress ing ,  topped with  go lden Ir i sh  cheese  and
Guinness  croutons  for  a  r ich ,  malty  crunch .
Add sa lmon for  an extra  £3  

£15 .95

Pork Bel ly ,  Pommes Purées
& Black Pudding
Tender  pork  be l ly  with  r ich  b lack  pudding ,
buttery potato  purée ,  roasted  parsnips  and sweet
apple  sauce .

£17 .95

£18.95



Sides

B o x t y  C h i p s £ 4 . 5 0

S l i c e d  B e e r  B a t t e r e d  O n i o n s £ 3 . 9 5

C o l c a n n o n £ 3 . 9 5

S i d e s

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

Golden,  cr i spy ,  f lu f fy  homemade chips  –
mashed potato  ro l l ed  into  a  dough with  f lour ,
Ir i sh  seasoning  and cut  into  th ick ,  crunchy
chips .  Per fect  for  d ipping  or  as  a  hearty  s ide .

A c lass ic  Ir i sh  d i sh  o f  creamy mashed potatoes
b lended with  buttery cabbage  and spr ing
onions .  Rich ,  comfort ing ,  and fu l l  o f  f lavour .

Our vers ion o f  onions  r ing  in  a  crazy di f f erent
way.

H o m e m a d e  G a r l i c  &  P a r s l e y  F r i e s £ 3 . 9 5
Upgrade  with  truf f l e  dust  for  an extra  £1 .00

Al l  o f  our  food i s  made to  order  and may inc lude  a l l ergens  or  ingredients  not  l i s ted
on the  menu.  As  our  k i tchen handles  a  var ie ty  o f  ingredients  and our  supply  chain
may change ,  we cannot  guarantee  that  any di sh  i s  complete ly  a l l ergen- free .  That

said ,  we are  a lways  happy to  do  our  best  to  meet  your  d ie tary needs .

VE Vegan |  V Vegetarian |  GF Gluten-Free |  GFA Gluten-Free Alternative Avai lable  |  VGA Vegan Alternative Avai lable  |  VA Vegetarian
Alternative Avai lable  |  DF Dairy-Free |  N Nuts  |  P  Peanuts  |  S  Sesame |  SF Soya |  E  Eggs  |  M Milk |  F  Fish |  CR Crustaceans |  MO

Molluscs  |  MU Mustard |  CE Celery |  SU Sulphites .



Desserts & Coffees

Selection Of Ice Cream 

Two Scoops £3 .99

Your choice  o f  combinat ion o f  vani l la ,  s trawberry,  choco late  and mint  choco late  chip .

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

The Pale  Ir ish Coffee

£7.00

Wife-Made Dark Chocolate  Fudge Brownie 
£6.95

A decadent ,  smal l -batch masterp iece  craf ted  by the  owners  wi fe  herse l f .  This  r i ch ,  mel t - in-your-
mouth brownie  features  a  dense ,  fudgey centre  beneath a  de l i cate ,  cr inkly  crust .  Enhanced with  a

hint  o f  e spresso  to  deepen the  roasted  cacao notes .  Pair  i t  with  a  good Ir i sh  Whiskey and you 've  got
yourse l f  the  u l t imate  sophis t i cated indulgence .

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 . (v)

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

Ir ish Cheese Board

£13 .99 /  £19 .99
A curated se lect ion o f  f ine  Ir i sh  farmhouse  and art i san cheeses ,  served with  art i san crackers ,

seasonal  chutney,  f resh  grapes ,  and our  homemade Guinness  bread .
Smal l  Board – 

A per fect  individual  cheeseboard to  f in i sh  your  meal .
Large  Sharing  Board – 

A generous  se lect ion to  share ,  inc luding  a  g lass  o f  port  and our  homemade Guinness  bread .
Our Ir i sh  cheeses  are  suppl ied  by Cheese  Soc ie ty  just  around the  corner .

Ir ish Mess

A c lass ic  Ir i sh-s ty le  dessert  layered with  crushed meringue ,  whipped cream,  and seasonal  berr ies ,
f in i shed with  a  sweet  f rui t  coul i s  for  a  l ight ,  indulgent ,  and beaut i fu l ly  rust ic  f in i sh . (v)

£6.95

All  o f  our  dessert s  are  made in  house  by the  owners  wi fe  for  that  c lass ic  homemade fee l .



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  in fo@thepale . co .uk .

Sláinte

Can You Keep A Secret?


	Menu
	£10.95
	£9.95
	Calamari Bites
	King Scallops
	£10.95

	Pint of Chilled Prawns
	£13.95

	Prawn & Sausage Skewers
	£9.95
	£13.95/19.95

	Crab Croquettes
	Irish Seafood Chowder
	£8.95

	Irish Cheese Board

	Starters & Small Plates
	£17.95
	£19.95
	Irish Sausages &
	Colcannon
	Hake & Pomme Anna
	£17.95
	Pan-seared hake fillet with pomme anna, samphire and a zesty caper butter sauce—fresh and perfectly balanced.
	Navenby butcher’s sausages, accompanied by creamy colcannon - a mash of potatoes, cabbage and spring onion. Served with a luscious Guinness onion gravy and vegetables.


	Seafood &
	Chorizo Risotto
	The Pale Burgers
	£17.95
	Choice of beef or haddock in a soft bun with lettuce, tomato, and sautéed onions. Beef served with burger sauce, haddock with homemade tartare sauce.
	Served with fries or boxty chips.
	Beef sourced from Navenby Butchers.
	A rich, coastal risotto with tender seafood, smoky chorizo and topped with a succulent shell-on prawn.

	£20.95

	Pork Belly, Pommes Purées & Black Pudding
	Surf & Turf Burger
	£18.95
	Navenby’sButchers juicy beef patty topped with garlic butter shrimp, soft-shell crab, and a crispy onion ring. Finished with fresh salad, gherkins, and burger sauce in a lightly toasted bun. Served with fries or boxty chips.
	Tender pork belly with rich black pudding, buttery potato purée, roasted parsnips and sweet apple sauce.

	£16.95

	Irish cheese & Guinness
	Crouton Caesar Salad
	Mussels with Thyme,Bacon & Cider Cream Sauce
	£15.95
	Crisp romaine lettuce tossed in creamy Caesar dressing, topped with golden Irish cheese and Guinness croutons for a rich, malty crunch.
	Add salmon for an extra £3



	Main Dishes
	£4.50
	Sides
	Boxty Chips
	Upgrade with truffle dust for an extra £1.00
	Golden, crispy, fluffy homemade chips – mashed potato rolled into a dough with flour, Irish seasoning and cut into thick, crunchy chips. Perfect for dipping or as a hearty side.

	Homemade Garlic & Parsley Fries
	£3.95
	Upgrade with truffle dust for an extra £1.00

	Sliced Beer Battered Onions
	£3.95
	Our version of onions ring in a crazy different way.

	Colcannon
	£3.95
	Upgrade with truffle oil for an extra £1.00
	A classic Irish dish of creamy mashed potatoes blended with buttery cabbage and spring onions. Rich, comforting, and full of flavour.
	All of our food is made to order and may include allergens or ingredients not listed on the menu. As our kitchen handles a variety of ingredients and our supply chain may change, we cannot guarantee that any dish is completely allergen-free. That said, we are always happy to do our best to meet your dietary needs.



	Sides
	Wife-Made Dark Chocolate Fudge Brownie
	£6.95

	Irish Fifteens
	£6.95

	Irish Mess
	£6.95
	£13.99 / £19.99

	Irish Cheese Board
	Selection Of Ice Cream
	£3.00
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