
P E M B R O K E ’ S  R E S T A U R A N T  &  B A R  M E N U

We serve simple, freshly prepared food using only the best  
seasonal ingredients

Starters		
Bread, oil & balsamic vinegar with garlic butter (v)		  £3.50
Homemade Scotch broth with a seeded bread roll		  £4.50	
Posh creamy garlic mushrooms (v)		  £5.25	
Smoked salmon, with dill cream & capers		  £6.50*
Feta cheese and sweet bell pepper tart with herb salad		  £5.50
Lincolnshire asparagus served with warm hollandaise sauce		  £5.50
Seared scallops with black pudding and apple		  £7.25*
Confit free range chicken terrine, with rhubarb and apple chutney		  £5.50
Smoked mackerel pot and crispy crostini’s		  £5.50
Spicy prawn cocktail, with our homemade marie rose sauce  		  £6.50*
Crispy chicken spring roll with chilli dip		  £6.50*

From our grill
Calves liver and crispy pancetta with a swede and potato mash		  £14.75
8oz rib eye steak, plum tomato, watercress, chunky chips, béarnaise sauce		  £22.00*
Hill mixed grill with minute steak, sausage, bacon and grill garnish		  £12.50
Grilled chicken fillet and skinny fries		  £13.00
Homemade Aberdeen angus cheese burger		  £13.00
Grilled chicken fillet burger		  £12.00
Spicy bean burger (v) (n)		  £11.00

All burgers served in a ciabatta bun with skinny fries, tomato and red pepper relish

Some old favourites
Grilled salmon on a spring salsa with crushed new potatoes		  £14.50*
Poached cod, with new potatoes and spring vegetables in a light fish jus		  £13.00 
Roast pork belly with buttery mash and garlic tossed French beans		  £12.50
Slow cooked lamb shank in rosemary & merlot with a creamed mash		  £14.50
Freshly battered fish’n’chips, minted crushed peas 		  £13.00
Thai red chicken curry with sticky rice & naan bread (n) 		  £13.50
Lincolnshire bangers and mash with rich onion gravy  		  £10.00
Pea & asparagus risotto (v) 		  £11.00

Side orders
Rocket salad		  £3.00
Tomato and onion salad		  £3.00
Chunky chips		  £3.00
Skinny fries		  £3.00
Creamed mash potatoes		  £3.00
Market fresh steamed vegetables		  £3.00
Purple Broccoli		  £3.00
Steamed spinach 		  £3.00

Puddings
Bramley apple crumble (n) 		  £5.00
Crème brulée and shortbread (n)		  £5.00
Baked baileys cheesecake (n) 		  £5.00
Fresh fruit plate		  £5.00
Chocolate delice on a crunchy biscuit base (n) 		  £5.00
Caramelised mango tartlet		  £5.00
Selection of ice cream 		  £4.00
Selection of cheese and biscuits		  £6.50*

2 courses £19.00 per person
A 12.5% discretionary service charge will be added to the bill

(*) Excluded from 2 course promotion
(v) Suitable for vegetarians and can be adapted for vegans
(n) May contain nuts

Please contact the Restaurant Manager if you have any questions regarding allergies.
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P E M B R O K E ’ S  W I N E  L I S T

Champagne / Sparkling Wine by the Glass		  125ml

Berri Estates Cuvée Brut NV, SE Australia, Australia		  £4.50
Duval – Leroy Fleur de Champagne Brut NV, France  		  £6.50

Wines by the Glass	
Whites	 175ml 	 250ml

Kells Edge Colombard Chardonnay, Australia	 £4.30	 £6.30
Sauvignon Blanc, VDP D’Oc, J. Moreau & Fils	 £4.60	 £6.60
Bolla Pinot Grigio Delle Venezie, Italy	 £4.90	 £6.90
Fish Hoek, Chenin Blanc, South Africa	 £4.90	 £6.90

Rosé	 175ml 	 250ml

Whispering Hill White Zinfandel, California, USA	 £4.40	 £6.40

Red	 175ml 	 250ml

Kells Edge Cabernet Grenache, Australia	 £4.30	 £6.30
Errazuriz Merlot, Chile	 £4.50	 £6.50
Don Jacobo Crianza Rioja Tinto, Spain	 £4.90	 £6.90
Robert Mondavi Woodbridge Shiraz, California, USA	 £4.90	 £6.90

Sparkling Wine		  Bottle

Berri Estates Cuvée Brut NV, SE Australia, Australia		  £18.50

Sparkling Wine Rosé		  Bottle	

Berri Estates Cuvée Brut NV Rosé, SE Australia, Australia		  £19.90

Champagnes 		  Bottle	

Duval – Leroy Fleur de Champagne Brut NV, France		  £38.50
Piper – Heidsieck Brut NV Champagne, France		  £52.00
Lanson Black Label NV Champagne, France		  £58.00
Veuve Clicquot NV Yellow Label Brut Champagne, France		  £79.00

Champagne Rosé		  Bottle	

Duval – Leroy Rosé de Saignée Fleur de Champagne Brut NV, France		  £78.00

White Wines		  Bottle	

Kells Edge Colombard Chardonnay, Australia		  £14.50
Echo Falls Pinot Grigio, California, USA		  £16.00
Sauvignon Blanc, VDP D’Oc, J. Moreau & Fils, France		  £17.00
Veramonte Reserve Chardonnay, Casablanca Valley, Chile		  £18.50
Fish Hoek, Chenin Blanc, South Africa		  £19.50
Bolla Pinot Grigio Delle Venezie, Italy		  £19.50
Robert Mondavi Woodbridge Chardonnay, California, USA		  £20.00
Penfolds Private Release Chardonnay, SE Australia, Australia		  £21.00
Villa Maria Private Bin Sauvignon Blanc, New Zealand		  £23.00
Meerendal Sauvignon Blanc, Durbanville, South Africa		  £24.00
Sancerre Les Collinettes, Joseph Mellot, France		  £32.50

Rosé Wines		  Bottle	

Whispering Hill White Zinfandel, California, USA		  £15.50
Pinot Grigio Rosé Marchesini, Italy		  £17.50

Fruity Reds		  Bottle	

Kells Edge Cabernet Grenache, Australia		  £14.50
Crusan Grenache – Merlot VDP D’Oc, France		  £16.00
Errazuriz Merlot, Chile		  £18.50
Robert Mondavi Woodbridge Shiraz, California, USA		  £19.50
Don Jacobo Crianza Rioja Tinto, Spain		  £19.50
Pinot Noir Aimery, France		  £20.50
Finca Flichman Reserve Malbec, Argentina		  £20.50
Penfolds Private Release Shiraz / Cabernet Sauvignon, SE Australia, Australia		  £21.00
Casa La Joya Gran Reserva Cabernet Sauvignon, Chile		  £21.50
Villa Maria Private Bin Merlot – Cabernet Sauvignon, New Zealand		  £24.50
Meerendal Merlot, South Africa		  £27.00
Crozes – Hermitage Domaine Pradelle, France		  £29.50


