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Breakfast & Brunch

Eggs Benedict £5.95
Toasted muffin, smoked ham, poached egg with
hollandaise sauce.

Eggs Florentine £5.50
Toasted muffin, buttered spinach, poached egg and sauce
hollandaise.

Steak and Eggs £7.95
4oz sirloin and choice of eggs.

Fresh Pink and White Grapefruit £3.50
Chilled pink and white grapefruit.

Omelette with 3 choice of fillings £4.95
3 egg omelette with a choice of up to 3 fillings.

Gammon and Eggs £6.95
5oz gammon steak and your choice of eggs.

Bacon and Egg Muffin £5.95
Toasted muffin, crispy bacon with eggs of your choice.

Cumberland Sausage Muffin £5.95
Toasted muffin with 60z Cumberland sausage

Afternoon Tea
Selection of Finger Sandwiches £4.50
Choose from one of the following:

Smoked Chicken and Avocado

Cucumber

Smoked Salmon and Dill Mayonnaise

Roast Beef and Mustard Mayonnaise

Mature Cheddar and Branston Pickle

Egg Mayonnaise and Cress

Tuna and Cucumber

Fruit Scones and Clotted Cream £3.95

Choice of our indulging desserts £3.50

Chocolate Eclairs

Your Choice of Sandwich, Cake and
Tea or Coffee £6.95

Side Orders
Onion Rings £2.50

Bread Selection £2.50

Chips £2.50

Potato Wedges £2.50

New Potatoes £2.50

Mashed Potato £2.50

Panache of Vegetables £2.50

Sauté Potatoes £2.50

Jacket Potato £2.50

Mixed Leaf Salad £2.50

Cheesy Garlic Bread £2.50

Lunchtime Starters
Served between 12pm - 4pm

Soup and Sandwich £5.95
Soup of the day and sandwich of your choice.

Crispy Calamari Rings with £4.95
Lemon Pepper Mayonnaise
Battered deep fried calamari rings with lemon 
and black pepper mayonnaise.

Classic Feta Cheese Salad with £5.95
Pesto Dressing
Crumbled feta cheese, sun blushed tomato and black olives,
crisp cucumber and basil pesto on a bed of baby leaves.

Classic Prawn Cocktail with £5.95
Buttered Brown Bread
North atlantic prawns, Marie Rose sauce, 
crisp leaves and brown bread and butter.

Spinach and Bacon Salad £4.95
Baby spinach leaves, crisp bacon, herb croutons, cherry
tomatoes with French dressing.

Smoked Haddock Fish Cake £5.95
Natural smoked haddock and spring onion 
fish cakes with lemon mayonnaise.

Creamy Garlic Mushrooms £4.95
Sauté button mushrooms with white wine cream 
and garlic sauce and served with warm crusty bread.

Crostini £5.95
Thin slices of baguette infused with garlic and thyme
topped with Parma ham and parmesan cheese and grilled,
garnished with sun blushed tomato.

Lunchtime Main Courses
Served between 12pm - 4pm

Classic Fish and Chips £8.95
Beer battered haddock fillet served with 
mushy peas and bread and butter.

Warm Chicken Caesar Salad £8.95
with Shaved Parmesan
Classic Caesar salad, topped with char-grilled chicken breast.

Spicy Meatballs and Linguine £8.95
Minced beef meatballs spiced tomato sauce 
and linguine pasta served with garlic bread.

Chicken and Leek Pie £8.95
Diced chicken and creamy leek sauce topped with crisp
puff pastry served with vegetables and new potatoes.

6oz Rump Steak £9.95
6oz rump steak onion rings grilled tomato 
and chunky chips.

Cottage Pie £8.50
Classic homemade cottage pie served 
with buttered vegetables.

Thai Chicken Noodles £7.95
Marinated chicken supreme in chilli lime and
coriander on a bed of stir-fried noodles.

Roasted Salmon Supreme £8.95
Baked salmon supreme with minted new potatoes,
hollandaise sauce and wilted spinach.

Sandwiches & Burgers

Spicy Lamb Burger with Minted Yoghurt £9.95
Char-grilled and served in a ciabatta, 
crispy chips and minted yoghurt

Bacon and Cheese Burger £9.95
Char-grilled 100% beef burger topped with crispy bacon,
Monterey Jack cheese served in a ciabatta with onion rings
and burger relish.

Classic Chicken Club £7.95
Grilled chicken breast on toasted bloomer bread with crispy
bacon, fresh tomato, crisp salad, chunky chips and coleslaw.

Tuna Melt Baguette £9.95
6 inch sandwich baguette stuffed with tuna topped with
Monterey Jack Cheese and baked, served with chips and coleslaw.

Cajun Chicken Burger £7.95
Marinated Cajun chicken supreme char-grilled served in a
ciabatta with chunky chips and coleslaw.

Steak and Onion Sandwich £8.95
6oz Rump Steak and sweet red onion served in a
ciabatta with mayonnaise, chunky chips and coleslaw.

Evening Starters
Served between 5pm - 10pm

Baked Camembert with Crusty Bread £8.95
and Onion Marmalade
Studded with garlic and rosemary served with sweet 
red onion marmalade.

Mini Lamb Koftas with Apricot and Mint £5.95
Spiced lamb studded with apricot served with yoghurt

and mint dip.

Grilled Asparagus wrapped in Parma £7.95
Ham, Poached Egg and Sauce Hollandaise
Glazed under the grill.

Thai Crab Cakes £5.95
Creamy mashed potato with white crab meat with a hint
of chilli, lemon grass and coriander and chilli dipping
sauce.

Baked Mushroom with Spinach £5.95
and Stilton
Flat cap mushroom with buttered spinach 
and topped with stilton cheese.

Pea and Mint Soup £4.95
With crème fraiche and crusty bread.

Main Courses
Served between 5pm - 11pm

Pan Fried Sea Bass, Fresh Green £14.95
Beans and New Potatoes
Fillets of sea-bass pan roasted with thyme, garlic with
baby asparagus and new potatoes

Duck Breast with Sauté Plums £13.95
and Red Wine Reduction
Served pink with fondant potato, wilted greens 
and caramalised plums.

Rack of Lamb £14.50
Served pink with fondant potato, mint and port reduction.

10 0z Rib Eye Steak £15.50
21 day matured classic rib eye steak with chunky chips
and classic steak garnish.

Surf and Turf £14.95
8oz sirloin char-grilled with king prawns in garlic butter
with chunky chips and salad.

Roasted Red Onion and Tomato Tartlet £7.95
Roasted cherry tomatoes and red onion in a filo 
pastry case, rocket salad and new potatoes.

Roasted Salmon Supreme £9.95
Pan roasted salmon supreme with asparagus and
balsamic roasted vine tomatoes.

Classic Chicken Kiev £9.50
Chicken supreme stuffed with garlic and herb butter,
served with new potatoes and sautéed French beans.

Grilled Halibut Steak £15.95
With sugar snap peas, asparagus, roasted cherry
tomatoes and baby new potatoes.

Filo Pastry Basket with Spinach £7.95
and Goat’s Cheese
Buttered spinach and goat’s cheese baked in a filo pastry
basket, with new potatoes and rocket salad.

Tandoori Chicken Breast with £8.95
Bombay Potato Salad
Chicken supreme in a tandoori style marinade served with a
Bombay potato salad, with mixed leaves in a mustard dressing.

Dessert Menu
Lemon & Lime Cheesecake £4.95

Strawberry Shortbread £4.95

Apple Tart Tatin £4.95

Poached Pears in Red Wine Syrup £4.95

Toffee & Pecan Cheesecake £4.95

Rhubarb Crumble £4.95

Vanilla Pannacotta £4.95

www.theliner.co.uk



White Wines

Italy

PINOT GRIGIO, Al Verdi £3.75 £5.30 £14.50
So popular due to its amazingly easy drinking nature, typified by pear-drop
and delicate almond flavours.

Chile

SAUVIGNON BLANC, Nuevo Extremo £3.75 £5.30 £14.50
Fantastic example of the crisp, citrus-led sauvignon blanc, with a lovely juicy
acidity.

South Africa

CHENIN BLANC, Wilderness Bay £3.85 £5.40 £14.95
A crisp wine with intense lemon and peach flavours. Well-balanced acidity
with a long aftertaste.

Australia

Mill Creek unoaked CHARDONNAY £3.95 £5.65 £15.95
Full of mouth watering tropical fruit and a splash of vanilla.

Italy

ZONIN SOAVE Regional Collection £17.95
Intense with scents of almond, acacia blossoms and peaches. 
Richly fruity with a lingering finish.

New Zealand

SAUVIGNON BLANC, Mirror Lake £19.95
An excellent sauvignon from Marlborough: a lovely bouquet of fresh
gooseberries leads to a crisp, refreshing palate with a lingering dry finish.

Australia

DeBortoli ‘Willowglen’ RIESLING £22.50
Pale lemon in colour. Intense floral aromas combine with lime and lemon citrus
characters. A flavoursome palate displaying the typical floral and citrus characters
of Riesling.

Burgundy

CHABLIS, Alain Geoffroy £24.95
Unoaked chardonnay grapes produce peach and fig flavours and steely acidity
with a lingering, lightly buttery finish.

Rosé Wines

France

ROSÉ, En Colline £3.85 £5.40 £14.95
An excellent, clean and fruity rosé from the South of France, with a refreshingly
medium dry finish.

Italy

PINOT GRIGIO ROSÉ, Al Verdi £4.15 £5.75 £16.95
A gentle rose hue, showing ripe berry fruit on the palate with a clean,
refreshing medium-dry finish.

Sparkling Wine

Italy

PROSECCO, San Floriano £19.95
A delicate style of sparkling wine with a soft, clean fizz; hints of sherbet and
well-judged acidity, lovely as an aperitif.
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Red Wines

Chile

CABERNET SAUVIGNON, Nuevo Extremo £3.75 £5.30 £14.50
Ripe cassis fruit with undercurrents of mint and herbs with a soft, rounded
finish.

South Africa

RUBY CABERNET, Wilderness Bay £3.85 £5.40 £14.95
Hearty berry flavours mingle with hints of chocolate and subtle mint. 
A beautifully crafted wine supported by ripe tannins and gentle oak.

California

MERLOT, Willowood £3.95 £5.50 £15.50
Plenty of sun-ripened fruit showing plum and damson flavours; soft, supple
and well-rounded.

Australia

SHIRAZ, Mill Creek £3.95 £5.65 £15.95
Bags of succulent ripe black fruit, yet not overblown and jammy.

Spain

RIOJA, Paternina ‘Accolado’ Cosecha £17.95
A youthful style Rioja. Not too heavy with upfront blackcurrant fruit with
hints of spice and mellow oak.

Chile

PINOT NOIR, Sepia Reserve £19.95
A lovely expression of this classic grape - medium in body with plenty of soft, ripe
cherry and strawberry fruit and a velvety finish.

New Zealand

Wild Rock ‘Gravelpit’ MERLOT MALBEC £26.95
Warm, deeply coloured Merlot / Malbec blend from the Gimblett Gravels, Hawkes
Bay. This full bodied, mouth filling superb red, shows notes of ripe, concentrated
plummy fruit, sweet vanilla and coconut hints, and a long satisfying finish.

Italy

CHIANTI DOCG, Poggiano £19.50
Morello cherry allied to a whiff of spice and hints of dark chocolate make this
a classico Chianti indeed!

Bordeaux

1er COTES DE BORDEAUX, Chateau Lamothe £24.95
An elegantly made claret, with a core of cassis and plum fruit, balanced by
notes of herbs and soft tannins.

Champagnes

CHARLES DE VILLENFIN BRUT £35.00
Classically made and very elegant, this excellent quality Champagne is rich and
full-bodied with rich fruit flavours, a lively mousse and fresh balanced.

MOET ET CHANDON BRUT IMPERIAL NV £45.00
Aromas of vine and lime-blossom lead to a delicate, well-balanced palate with
floral and citrus notes and a good length finish.

BOLLINGER SPECIAL CUVÉE £65.00
A really elegant, bone-dry style with excellent depth of flavour. Complex and
well-balanced with a long, persistent mousse.

LAURENT PERRIER ROSÉ £75.00
Delicate and refined with notes of strawberry and raspberry fruit and a
crisp, lingering finish.
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