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Small Plates

Beer Brined Smoked Ham Hock, Grain Mustard and Green Pea Fritters
Cheese fondue

Sticky Sesame Crusted Norfolk Duckling Drumsticks
Chinese pancakes, cucumber, spring onion and hoisin dip (m)

Baked Mac and Cheese
Quicke's Vintage Farmhouse Cheddar with sourdough toast & (m)

Main Courses

Beer Battered Atlantic Cod
Chips, minted mushy peas and tartare sauce

Steak, Ale and Mushroom Suet Pudding
Parsley fingerling potatoes, roasted chantenay carrots and garden peas

Chicken Tikka Masala
Saffron and cardamom basmati rice, onion bhaji and naan bread

6oz 28 Day Aged Prime Angus Beef Burger” with Crispy Pulled Brisket
Smoked Applewood, Stilton slaw, beer ketchup, dill pickle and French fries

Free Range Fried Hen’s Egg” with Forest Mushrooms
on Toasted Country Bread

Wilted greens and sauce Hollandaise &

The Golden Lion Ploughman’s
York gammon ham, mature Cheddar cheese, duck mousse with Madeira,
pickled onions, vegetable crudités, Branston pickle and artisan bread

Cauliflower, Leek and Truffle Pie &

Pie of the Day
Please ask for details

Desserts

Sticky Toffee Pudding
Caramel sauce and pouring cream

Fruit Crumble
Custard and cream

gv«;gmunun items marked with (m) are available to order as a man

2ome of our dishes may contan allergens including nuts or nut extracts, Information pertaining to allergies and intolerances available on request

*Lonsuming raw or undercooked meats, seafood, shellfish, @gRS, Milk, or poultry may increase your risk of foodborne iliness,
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