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Mixed Olives (V) (GF)   4.95 
Rosemary & Olive Focaccia Bread (V ) 5.00 
Served with balsamic vinegar and olive oil 
Yorkshire Puddings with Dipping Gravy 6.50 
Crispy Chicken Wings  9.00 
Served with spicy chipotle mayo 
Crispy Salt Cod Fish Croquette 8.75 
With lemon aioli  
 Paten’s Mac ‘n’ Cheese  (V) 7.75 
With parmesan crumb  
Spiced Buffalo Cauliflower 8.75 
With smoked cauliflower puree, gremolata and garlic oil 
Paten’s Lamb Kofta  9.00 
Served with sweet chimichurri salsa 

Mac ‘n’ Cheese  7.50 
With a parmesan crumb 
Popcorn Chicken 7.50 
With smoked BBQ sauce 
 Lincolnshire Sausage in Yorkshire Puddings 8.00 
Served with roasted potatoes, vegetables and gravy 
Patens Mini-Burger 8.50 
Served with Paten fries 
Beef Brisket  9.00 
Served with Yorkshire Puddings, roast potato, vegetables and gravy  
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Whole Roast Chicken (for 2) limited availability) 28.95 
Served with Yorkshire puddings, pigs in blankets, stuffing, roast potatoes, cauliflower cheese and 
gravy with seasonal vegetables 
Braised BBQ Brisket 18.95 
Slow cooked beef served with Yorkshire puddings, roasted potatoes, cauliflower cheese and gravy 
with seasonal vegetables 
Paten’s Katsu Curry 17.95 
Crispy fried chicken in a rich coconut katsu curry sauce with pickled veg, steamed basmati rice 
and prawn crackers 
Daal Gobi Pie (V) 18.25 
Spiced urad daal lentils, marinated & roast cauliflower, ginger, garlic, turmeric, deggi chilli, 
mustard seed, cardamon, cloves, cinnamon and coriander in shortcrust pastry, served with 
smashed saag aloo potato, Bombay carrot salad, and curry sauce 
Spiced Broad Bean, Pea & Spinach Vegan Burger (VE) (V)     17.95 
A lightly spiced broad bean, pea & spinach burger flecked with breadcrumbs and rice flakes with 
sriracha spice and jalapeño topped with guacamole and served in our vegan brioche burger bun 
with fries 
Coconut Chicken Noodle Bowl         17.95 
Chicken, green beans, red peppers and cauliflower cooked with coconut and green Thai spices 
served with rice noodles 
BBQ Pulled Pork Mac ‘n’ Cheese 17.95 
With bacon crumb 
KNEAD Farm Lincoln Red Cheeseburger       18.50 
100% KNEAD Farm burger cooked on our African Marabu Charcoal, served in a seeded bun with 
chipotle onions, rocket, American mustard and smoked applewood cheese, accompanied by cheese 
dipping sauce and rosemary & sea salt fries 
Add: Cheddar £1.50 | Stilton £1.50 | Smoked Bacon £1.50 

Sticky Toffee Pudding   9.50 
Served with toffee sauce and caramel ripple ice cream 
Lemon & Blueberry Cheesecake (VE)   8.75 
With blood orange sorbet 
Frozen Lemon & White Chocolate Parfait (GF) (V)  8.50 
Served with freeze-dried raspberries and raspberry sauce 
Chocolate Torte (V)  8.75 
With sea salted caramel ripple gelato and white chocolate crumb 
Patens Affogato (V)   6.00 
Espresso over cappuccino & amaretto gelato 
Gelato Ice Cream - per scoop (V)  2.15 
Served with a Rossini wafer  
Sea Salted Caramel Ripple / Lemon Curd Meringue 
Cappuccino Amaretto / Chocolate Fondant / Vanilla 
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