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L E T ’ S  G E T  STA RT E D

T H E  M A I N  EVE N T

ARTISAN BREAD BASKET 

MIXED OLIVES VG

HALLOUMI BITES  V

FISHCAKES 

CHICKEN KATSU

RICH BEEF CASSEROLE GF

CRISPY CHICKEN WINGS DF

FRIED WHITEBAIT DF

BEER BATTERED HADDOCK 
GOUJONS

DAMBUSTER CHEESE
SOUFFLÉ V

BRAISED BEEF
STROGANOFF GF

BEEF TERIYAKI 

CAULIFLOWER FRITTERS V

CREAMY MUSHROOMS V

ARANCINI V

KING PRAWNS

CALAMARI

HUMMUS WITH SMOKED 
PAPRIKA & PITTA BREADAssorted local artisan breads with 

homemade compound butters, olive oil & 
balsamic glaze (GF Available)

Deep fried halloumi bites with a sweet 
chilli dip

Homemade salmon & dill fishcakes, served 
with a lemon & dill sauce

Panko bread crumbed chicken strips, served 
with sticky jasmine rice

Slow cooked beef perfect for a
cosy winter night

Choose from – Jack Daniels, maple bbq sauce 
or Hot and spicy sauce served with mixed leaf 
salad

Served with a lemon mayonnaiseand mixed 
leaf salad.

Served with jenga chips, minted pea puree and 
homemade tartare sauce

Served with a creamy cauliflower puree

Made using Lincolnshire beef, served with rice 
or french fries

Strips of beef tossed in a teriyaki sauce, served 
in a baby gem lettuce cup with pickled 
vegetables & coriander

Crispy panko cauliflower florets with a Katsu 
style dip

Chestnut mushrooms in a white-wine cream 
sauce with sourdough croute

Wild mushroom arancini balls with basil 
mayonnaise 

6 king prawns on a skewer with pickled veg &
crispy noodles

Served with a raita dip

Panko-crumbed calamari rings, served with a 
black garlic mayonnaise

Chickpea hummus & grilled pitta 
bread slices
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VG  Vegan / V  Vegetarian www.stokescoffee.com

S I D E S
TENDERSTEM 
BROCCOLI VG

JENGA FRIES  V

FRENCH FRIES VG

CHERRY TOMATO 
SALAD V

With soya butter 
& sesame 

Lightly salted
Black garlic mayonaise   £1.75
Sweet Chilli   £1.25
BBQ mayo £1.50

With rosemary salt

A mixture of tomatoes, shallots 
& basil 

4.50

4.00

4.00

5.00

NIBBLES
Pipers salted crisps & a nut selection

4.50

ROCKET & 
BABY SPINACH 
LEAVES
With  a dressing

4.50

- SMALL PLATES -

IMMERSE YOURSELF IN OUR SOCIAL DINING EXPERIENCE. OUR MENU HAS BEEN INSPIRED 
TO TAKE YOU ON A PLAYFUL JOURNEY THROUGHOUT WORLD CUISINE. OUR DISHES HAVE 
BEEN CREATED TO BE SHARED, ARE FRESHLY PREPARED WILL BE SERVED IN WAVES. 

Served 18:00 - late every Friday & Saturday!

SOUP OF THE DAY  V
Served with a cheddar scone
(This dish has been designed for one guest only)

5.50 SWEET POTATO, CHICKPEAS
& CARROT FRITTERS VG, GF



A N D  TO  F I N I S H

ASSIETTE OF 
CHEESECAKES V
Chef’s selection

9.00

CHEESE BOARD V
Selection including local cheeses, served with 
plum bread & apple chutney

9.50

TREACLE, LEMON & 
GINGER TART V

Served with lemon clotted cream

7.00

ICE CREAM / SORBET V/VG  5.50

CLEMETINE TARTLET 6.00

AFFOGATO V
Espresso poured on vanilla ice cream. 

5.50

AFFOGATO UBRIACO V
The Affogato’s drunk brother. Espresso poured 
over vanilla ice cream with a shot of hazelnut 
Frangelico

8.00

Served with raspberry sorbet
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STICKY TOFFEE PUDDING 6.00
Served with vanilla ice cream

RASPBERRY CRÈME BRULÉE V 6.50

We source, blend, roast and pack our tea and coffee under one roof here in the heart 
of Lincoln. Our coffees are the culmination of the passion, pride and dedication of
everyone in the supply chain, from the farmers to Stokes’ Master Roasters who select
only the finest green coffee and use their wealth of expertise to bring out the best
from every bean.

A B O UT  T H E  CO F F E E

ESPRESSO
BAILEYS COFFEE

2.70 / 3.25
AMERICANO
LATTE
CAPPUCCINO
FLAT WHITE
GOLD MEDAL BLEND TEA 3.65
EARL GREY TEA 3.95
CHAMOMILE TEA 3.95
PEPPERMINT TEA 3.95

3.65 / 4.20
3.85 / 4.40
3.85 / 4.40

3.65

5.95

CO F F E E  &  T E A


