
STARTERS

ROASTS & EXTRAS

S O U P  O F  T H E  D AY
( G FO )

Vine’s Sourdough & Whipped Butter

T W I C E  B A K E D  C H E E S E  S O U F F L E
( V, EG , M , M U )

Red Onion, Goats Cheese

L I N C O L N S H I R E  S C O T C H  E G G  -  9 . 5
( M , C E , EG , M , S O 2 )

English Mustard Mayonnaise

W H I T E  B A I T
( F, G , EG , M )

Tartare, Lemon

S U N DAY  LU N C H  M E N U

T RU F F L E  M U S H R O O M  PASTA  -  1 4 . 5
( V, S y, C )

Tagliatelle, Truffles, Wild Mushrooms,
Parsley, Soy Cream 

T O W E R  D O U B L E  B U R G E R  -  1 6 . 5
( C , M , EG , M U )

Two Smashed Patties, Gem Lettuce, 
Monterey Jack, Vines Brioche Bun, 

Tower Burger Sauce & Hand-cut Chips
(Add Streaky Bacon +£1.5)

F I S H  A N D  C H I P S  -  1 6 . 5
( F,  S O 2 )

Tower Batter, Mushy Peas, Tartar Sauce, 
Lemon, Hand-cut Chips 

DESSERTS

D A R K  C H O C O L AT E  C R É M E U X  -  8 . 5
( EG , M )

Espresso Gelato, Chocolate Tuiles, 
Brandy Snap

S T I C K Y  T O F F E E  P U D D I N G   -  8
( V, EG , M )

Miso Caramel, Vanilla Ice Cream

3 8  WESTGAT E
L I N C O L N

S P R I N G  2 0 24
M E N U

C H E E S E B O A R D   -  1 1
( C e , M )

Stilton, Cheddar, Brie, Grapes, Celery, 
Quince Jelly, Onion Chutney, Crackers

H O M E M A D E  I C E  C R E A M  
1 . 5  P E R  S C O O P

Please ask one of our team for our 
current flavour list
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I

V  =  VEG E TA R I A N  |  G F  =   G LU T E N  F R E E  |  VG  =  VEGA N  |  G FO  =  G F  O PT I O N  AVA I L A B L E  |  VG O  =  VEGA N  O PT I O N  AVA I A L B L E

All main courses are served with a selection of seasonal vegetables, Dripping Roast Potatoes, 
Honey Roasted Carrot, Mash, Celeriac Puree, Pork Stuffing, Yorkshire Pudding, Red Wine Gravy. 

1 2 - H O U R  R O A S T  B E E F  ( S E RVE D  P I N K )    |    6 O Z  R U M P  O F  L A M B           |    C H I C K E N  S U P R E M E    |    N U T  R O A S T  ( V )

1  C O U RS E  £ 1 8 . 5 0     |     2  C O U RS ES  £ 2 3 . 5 0     |     3  C O U RS ES  £ 2 8 . 5 0

( NOT  I NC LU DE D  I N  S E T  P RIC E )

-  1 0 . 5

-  7 . 5

MAINS

-  7 . 5

P O R K  B E L LY  -  9 . 5
( Pe , S y, S O 2)

Maple & Miso Sauce, Pear, Cucumber,
Mooli, Furukake, Purple Shisho

H A M  H O C K  +  C H I C K E N  C R O Q U E T T E  -  9 . 5
( C , E g , M , M u )

Honey & Mustard Mayonnaise

R H U B A R B  M I L L E - F E U I L L E  -  8 . 5 
( V, C , E g , M )

Stem Ginger & White Chocolate

VA N I L L A  P A N N A  C O T TA  -  8 . 5 
( M , EG , S O 2 , C , N )

Pistachio Sponge, Meringue, 
Strawberries

( S E RVE D  P I N K )
( 3 .5 0  S U P P LE M E N T )


