The Dickens Inn
Grill

SERVED FROM 12PM

Starters
OAK-SMOKED SALMON 9.95

HAM & MUSTARD CROQUETTES 8.25

TRADITIONAL PRAWN COCKTAIL 9.75

CAPRESE SALAD

Served with capers, lemon, pickled red onions
and a side of bread

Accompanied by celeriac remoulade and caramelised
red onion chutney

King prawns served on a bed of lettuce with lemon
and homemade melba toast

TEMPURA CAULIFLOWER FRITTERS
Served with a chilli and garlic mayonnaise dip

8.45

Mozzarella, tomatoes and basil, dressed with balsamic
vinegar and olive oil

7.95

PORK & SAGE SCOTCH EGG 7.50
Served with caramelised red onion chutney

SOUP OF THE DAY

6.50

Ask your server for today’s soup

Mains
ULTIMATE BACON DOUBLE
CHEESE BURGER 18.05

TRADITIONAL FISH & CHIPS 17.25

Catch of the day, served with chunky chips, mushy peas
and homemade tartare sauce

Two British beef burger patties topped with Lincolnshire
Poacher, streaky bacon, homemade burger sauce in
a brioche style bun, served with skin-on fries

TRADITIONAL CUMBERLAND SAUSAGE
& MASHED POTATO 14.25

ADD TRUFFLE OIL 1.00

Accompanied by pancetta & rosemary jus gravy

HOUSE BURGER 16.25

HOMEMADE FISH PIE 16.95

British beef burger topped with Lincolnshire Poacher,
homemade burger sauce in a brioche style bun,
served with skin-on fries

Salmon, king prawns and white fish in a creamy béchamel
sauce, topped with a mustard mashed potato and cheese,
served with tenderstem broccoli

ADD TRUFFLE OIL 1.00

BUTTERNUT SQUASH & CHICKPEA CURRY
12.95

CHICKEN SCHNITZEL 16.45

Parmesan and panko-coated chicken served with lemon,
house salad and skin-on fries

Homemade creamy coconut curry, served with rice,
poppadoms and red chillies

TERIYAKI SALMON 17.45

AUBERGINE PARMIGIANA

Served in a soy and lime dressing, with tenderstem
broccoli and grilled aubergine

13.95

Layers of roasted aubergine, basil and tomato sauce,
topped with cheese

Salads
KALE CAESAR SALAD 13.15

GREEN & GRAIN SALAD

Kale, lettuce, avocado, croutons and cheese
tossed in classic Caesar dressing

ADD GOATS CHEESE

13.95

Tenderstem broccoli, avocado, cucumber, salsa verde,
mixed quinoa and freekeh tossed in a lemon dressing

3.50 ADD CHARGRILLED CHICKEN 3.50

Steaks
Our steaks are served with Béarnaise sauce, roasted tomato, roasted mushroom and skin-on fries

RIB EYE STEAK, 10 OZ 25.95

SIRLOIN STEAK, 8 OZ 19.95

Sides
TRUFFLE FRIES
5.50
PARMESAN & GARLIC
LOADED FRIES 5.50
FRIES
4.50

MAC’N’CHEESE 5.95
BREAD BASKET
4.95
TRUFFLE & CHEDDAR
LOADED MASH
5.50

CHILLI BUTTERNUT SQUASH
WEDGES
4.95
TENDERSTEM BROCCOLI
4.95

Served original or with cajun spice

VEGETARIAN

VEGAN

We do occasionally have to substitute products so you must advise us of any allergies / dietary requirements on every visit as our recipes do change. Please be advised that we do use most, if not all allergens in our kitchens
and we also cook different foods in the same equipment. Allergens information on all intentional ingredients are shown on our Allergens Table. Should you require further information including ‘may contains’ allergen information,
please ask your server at the time of ordering. (V) / Vegetarian - these dishes are suitable for vegetarians (Ve) / Vegan – these dishes are suitable for vegans NGCI – these dishes consist of non-gluten containing ingredients
only (please always check the allergens table for up to date allergen information). Our fish and meat dishes may contain small bones. Our Vegan products may pose a potential risk of cross-contamination as these products may
be prepared using shared equipment and may not be suitable for customers with Dairy allergies or other strict dietary requirements. Details on allergens can be found on our allergens tables. Please ask your server for more
information. All prices include 20% VAT.

