
 

 

A La Carte 
 

Selection of rustic bread  

served with oils, balsamic, olives and salted butter. £2.95 per person  

 

Starters 

 

Panko duck egg 

in a pancetta egg cup with soldiers, black pudding and mushrooms  £7.95 

 

Salt and pepper squid rings   

with sweet chilli jam (gf) £6.95 

 

Mushroom and walnut parcels 

with homemade mayonnaise (v) £7.95  

 

King prawn skewer  

cooked in chilli lime and garlic (gf) £7.95 

 

Cock a leekie  terrine  

with a prune and brandy puree and toast (gf*) £7.95  

 

Venison meatballs   

with garlic crostini in a tomato ragu  and parmesan £7.95 

 

Cherry tomato, red onion and balsamic bruschetta  

with dressed leaves (gf*,ve) £6.95 

 

 
 
 
 

Allergy advice - please let a member of our team know if you have any allergies or intolerances 
V = suitable for vegetarians  gf=suitable for gluten free ve = suitable for vegans 

Where a * is marked this dish requires adaptation to meet the requirement 
 

We’re happy to do a smaller portion of any of the above for children. 



 

 
 
 

Mains  
 

Chargrilled chicken breast 
sauteed cabbage and bacon, mashed potato and gravy (gf) £13.95 

 
Pan fried cod loin  

served with a crab and pea risotto (gf)£16.95 
 

Lamb rump  
fondant potato, creamed cabbage &  peas  with a port reduction (gf) £18.95 

 
Slow roasted pork belly and black pudding stuffing 

served with roast potatoes £15.95 
 

Boston bean hotpot  
homemade root vegetable crisps and crusty bread  (gf,ve) £12.95 

 
The lords fisherman's pie 

with crispy new potatoes and kale served with green vegetables £14.95 
 
 
 

Steaks  
 

All of our steaks are served with  mushrooms, vine-ripened tomatoes,  
onion rings, chips and your choice of sauce peppercorn, stilton or wild mushroom and garlic 

(gf*) 
 

8oz Sirloin Steak                                       £19.95 
 

8oz Rump Steak                                            £14.95 
 

             12oz Ribeyes                    £25.95 
 
 
 
 
 
 
 

 
 
 

Allergy advice - please let a member of our team know if you have any allergies or intolerances 
V = suitable for vegetarians  gf=suitable for gluten free ve = suitable for vegans 

Where a * is marked this dish requires adaptation to meet the requirement 
 

We’re happy to do a smaller portion of any of the above for children. 



 

 
 

Pub Classics  
 

Nelson Burger   
A choice of  Beef or Panko Chicken breast 

topped with red leicester and smoked bacon, mayo, salsa, slice of tomato and red onion in a toasted 
brioche served with chips £12.95 

 
Vegan Spicy bean and sweet potato   

Topped with vegan cheese, vegan mayo, slice of tomato and red onion in a toasted soft white roll 
served with chips (ve,gf*)  £11.95 

 
Sausages  in a giant yorkshire pudding 

served with onion gravy  (v*) £12.95 
 

Nelson’s Fish and chips  
Beer battered fish of the day with homemade tartar sauce and charred lemon (gf*) £13.95 

 
Lords game  pie  

Served with seasonal vegetables and a  choice of chips or mash  £13.95 
 

Thiai red curry  
Chicken £13.95 

King prawn £14.95 
Vegetables  (ve) £12.95 

Served with rice and mini spiced poppadoms (gf)   
 

8oz Honey and mustard gammon   
topped with a duck egg and served with chips & onion rings (gf*) £12.95 

 
 

 
Sides 

 
Chips  £1.95 
Bucket of chips  £2.95 
Onion rings  £1.95  
Seasonal Vegetables  £1.95 
Dressed salad £1.95 
Peas  £1.00 
Double hens egg  £1.00 
Extra steak sauces  £1.95  

 
 
 

Allergy advice - please let a member of our team know if you have any allergies or intolerances 
V = suitable for vegetarians  gf=suitable for gluten free ve = suitable for vegans 

Where a * is marked this dish requires adaptation to meet the requirement 
 

We’re happy to do a smaller portion of any of the above for children. 



 

 
 
 

 
Desserts  

Chefs crumble of the day 
served with  custard (gf) £6.95  

 
Homemade apple and lemon bakewell tart   
served with clotted cream ice cream £6.95 

 
Jam roly poly 

served with custard £6.95 
 

Sticky toffee pudding  
served with custard or ice cream  £6.95 

 
 Dark chocolate mousse 

with orange cream and homemade cardamom shortbread (gf*) £6.95 
 

 Toasted marshmallow  neapolitan ice cream sundae  
with chocolate sauce (gf)  £6.95 

 
The Lord’s  Cheese Board     

A selection of local  cheeses 
served with crackers and apple and ale chutney (v/gf*) £8.95   

 
Trio of ice cream £5.95 

Choice of salted caramel, honeycomb, vanilla, double choc, strawberry or mint choc chip all served 
with wafers,chocolate sauce and flake 

   

Hot Drinks 
Americano £2.40 
Cappuccino £2.70 

Latte  £2.70 
Fruit tea  £2.20 

Please ask staff for selection 
Pot of tea £2.20 

Hot chocolate £2.40  
  

 Floater coffee £3.20 
Black coffee topped with lightly whipped cream  

 
Liqueur coffee  £4.70 

Black coffee with a shot of liquor and a little sugar,  topped with lightly whipped cream 
 

Allergy advice - please let a member of our team know if you have any allergies or intolerances 
V = suitable for vegetarians  gf=suitable for gluten free ve = suitable for vegans 

Where a * is marked this dish requires adaptation to meet the requirement 
 

We’re happy to do a smaller portion of any of the above for children. 



 

 

 
For the love of Gin…. 

 
The dry collection  

Bombay Sapphire £3.20 
Malfy Italian Original £3.20 

King of Soho £3.80 
Silent Pool £4.10 

Feckin Irish Gin £3.50 
Gunpowder £5.00 

 
Something fruity 
Brockmans £3.30 

Slingsby Rhubarb £4.20 
Big Boss Pink £4.00 

 
Something a little bit different  

Ophir £3.40 
Hendricks £3.70 
Gin Mare £4.80 

Nordes £3.85 
 

We have  a wide and regularly changing selection of spirits  on the bar, please just ask if you fancy a change 
 

Fever Tree Mixers  

Indian tonic water £2.00 
Light indian tonic water £2.00 

Mediterranean tonic  £2.00 
Elderflower tonic£2.00 

 

Lemon tonic £2.00 
Aromatic tonic £2.00 

Ginger beer £2.00 
Ginger Ale £2.00 

For those not so keen on Gin 
 

Rum  
Captain Morgan’s Dark £2.80 

Lambs £2.80 
Woods £4.00 

Captain Morgans Spiced £2.80 
Mount Gay £3.30 

Bacardi £2.80 

Single Malts  
Oban £4.50 

Glenfiddich £4.20 
Jura £4.50 

Haig Clubman £4.60 
 

Jamesons Irish Whiskey £3.10 

All spirits are served in 25ml measures 

Allergy advice - please let a member of our team know if you have any allergies or intolerances 
V = suitable for vegetarians  gf=suitable for gluten free ve = suitable for vegans 

Where a * is marked this dish requires adaptation to meet the requirement 
 

We’re happy to do a smaller portion of any of the above for children. 


