
MENU
Starters & NIBBLES

Buffalo Mozzarella  Heritage tomato salad, basil pesto, toasted pine nuts  (GF)   £9.00

Soft Centred Chorizo Scotch Egg  Sweet chilli jam  (GF, DF)   £9.00

Pil Pil King Prawns  Garlic, tomato, chilli & spring onion dressing, toasted, ciabatta  (DF, GFO)   £11.00

Smoked Mackerel Pate  Lemon creme fraiche, capers, pickled shallot, sourdough  (GFO)   £8.00

Bang-Bang Cauliflower Bites  Salt & pepper seasoning, chilli jam, Asian salad  (GF, DF, VG)   £7.00

Korean Fried Chicken Strips  Gochujang mayo, sesame & spring onion  (GFO, DF)   £10.00

Grill
All served with hand cut chips & roquette & pickled shallot salad 

8oz Sirloin  (GF, DFO)   £28.00    

7oz Fillet  (GF, DFO)   £28.00  

 8oz Flat Iron  (GF, DFO)   £24.00

8oz Ribeye  (GF, DFO)   £26.00    

8oz Pork Loin Chop  (GF, DFO)   £20.00

Cote De Boeuf 
500gm Ribeye on the Bone, recommended to share with a choice of any two sides & two sauces  (GF, DFO)   £68.00

The Grantham Grill 
4oz Sirloin, Marinated Flat Iron, Cumberland Sausage, Pork Belly Bites, Marinated Chicken Skewer,  

recommended to share with choice of any two sides & two sauces  (GF, DFO)   £68.00

Why not add a sauce? Peppercorn (GF), Harrogate blue cheese (GF, V), Bearnaise (GF), Chimichurri (GF, V)   £3.00 each

Pub Classics
East Coast Beer Battered Haddock 

Hand cut chips, mushy peas, tartare sauce, lemon wedge  (GF, DF)   £19.00

Fisherman’s Pie 
King prawns, salmon, haddock, prawns, parsley cream sauce, mash potato, buttered greens, lemon  (GF)   £22.00 

Classic Cumberland Sausage Ring 
Buttered mash potato, onion gravy, chives, crispy onions  (GF)   £21.00 

“The Champions” Steak & Ale Pie  
Slow braised beef steak, champion ale Ruby Mild, with hand cut chips, buttered greens, Ruby Mild gravy   £22.00 

Here at the Grantham Arms Hotel & Restaurant we have worked closely in collaboration with the amazing multi award winning  
Rudgate Brewery & Champion Pie makers Voakes of Whixley to create our signature “The Champions Pie”. 

Mains
Lemon & Herb Marinated Chicken 

Chargrilled chicken skewer, raita, tomato & red onion salad,  
spiced tabbouleh, mojo verde  (GF, DFO, GFO)   £23.00

Pan Fried Salmon Fillet,  
Shallot, peas & broad beans, lemon & chive cream, new season potatoes  (GF,DFO)   £22.00

12hr Confit Yorkshire Pork Belly 
Buttered savoy cabbage, braised pigs cheek, chorizo, onion jus  (GF,DFO)   £25.00

Trofiette Pasta Primavera 
Spinach, peas, grilled artichoke, cherry tomatoes & broad beans, basil pesto, aged parmesan,  

lemon & parsley breadcrumbs  (VGO)   £19.00

Marinated Gordal Olives  (VG, GF, DF)   £5.00

Warm Spiced House Nut Mix  (GF, DF)   £4.00

Garlic & Rosemary Focaccia, Balsamic vinegar & olive oil  (VG)   £6.00

Charred Padron Peppers, Sea salt, olive oil  (GF, DF, VGO)   £6.00

Lebanese Flat Bread, Grilled Lebanese flatbread to share,  
houmous, marinated feta, cucumber salad  (V)   £12.00

Glazed Honey Mustard Pork Belly Bites, Crispy onions  (GF,DF)   £8.00

Breaded Brie Wedges, Redcurrant & rose harissa jam   £7.00



Please Take a Look At Our Sister Venues - The Blue Bell Inn Arkendale, The Punch Bowl Inn Marton Cum Grafton & The Fox & Hounds Langthorpe

Join Us Every Sunday For Our Grantham Arms Sunday Lunch - Served 12pm-7.45pm

GF - Gluten Free, GFO - Gluten Free Option Available, DF - Dairy Free, DFO - Dairy Free Option Available,  
V - Vegetarian, VO - Vegetarian Option Available, VG - Vegan, VGO - Vegan Option Available

 Although we endeavour to adhere to allergen guide lines we cannot guarantee an allergen free kitchen.  

BURGERS
 All our burgers are served on a pretzel bun with garlic mayonnaise, house tomato relish, baby gem, tomato, fries & coleslaw 

6oz Angus Beef Burger  (GFO)   £19.00
Chargrilled Buttermilk Chicken Breast  (GFO)   £18.00

Meatless Burger  (V, VGO)   £17.00
8oz Wagyu Burger  Asian slaw, sweet soy mayo  (GFO)   £24.00

UPGRADE YOUR BURGER...
Add cheddar & streaky bacon  (GF)   £2.00     
Add Harrogate blue cheese  (V, GF)   £2.00     

Beer battered onion rings  (V, VG, GF, DF)   £2.00

Upgrade your fries... 
Parmesan & truffle mayonnaise  (GF, DF)   £2.00    Cajun & garlic mayonnaise  (V, GF, DF)   £2.00

Pizza
All our Neapolitan thin crust pizzas are on 12 inch hand stretched sourdough bases. 

Gluten free bases are available upon request for a £4.00 supplement

Margherita  San Marzano tomato sauce, mozzarella cheese, torn  (V, GFO)   £12.00

Crispy Duck  Hoi sin glaze, crispy shredded duck, spring onion, cucumber, chilli   £15.00

Milanese  Chargrilled chicken, San Marzano tomato sauce, mozzarella cheese, hot honey  (GFO)   £15.00

Calabrese  Spicy nduja sausage, San Marzano tomato sauce, mozzarella cheese, torn basil  (GFO)   £15.00

Portobello  Garlic mushrooms, San Marzano tomato sauce, goat’s cheese, sweet onions, roquette  (V, GFO)   £14.00

Pepperoni  San Marzano sauce, mozzarella cheese  (GFO)   £14.00

Sandwiches & Salads 
AVAILABLE UNTIL 5PM

Fish Finger Sandwich  Soft brioche bun, crisp baby gem, tartare sauce, skinny fries  (GFO, DF)   £14.00

Char Grilled Steak Ciabatta  Marinated flat iron, toasted ciabatta, caramelised onions,  
wholegrain mustard mayo, rocket, skinny fries  (GFO, DFO)   £16.00

Prawn Marie Rose  Soft English muffin, dressed Atlantic prawns, gem lettuce, lemon, skinny fries  (GFO, DF)   £14.00

Ploughman’s Platter  Wensleydale cheese, hand carved roast ham, Branston pickle, warm sourdough  (GFO)   £14.00

Lebanese Flat Bread  Grilled Lebanese flatbread to share, houmous, marinated feta, cucumber salad  (V)   £12.00

Caesar Salad  Baby gem, crisp streaky bacon, Caesar dressing, marinated anchovies, parmesan, croutons  (GFO)   £13.00
(Add chargrilled buttermilk chicken - £4.00)

Oak Roast Salmon Salad  Flaked hot smoked salmon, new potatoes, mustard vinaigrette, mixed leaves, capers  (GF, DF)   £14.00

Desserts 
The GA Sticky Toffee Pudding  Butterscotch sauce, Madagascan vanilla ice cream  (V)   £9.00

Milk Chocolate Mousse  Brownie crumble, raspberry sprinkles, caramelised white chocolate  (GF, V)   £9.00

Strawberries & Cream Fool  Strawberry compote, vanilla mascarpone cream, strawberries, maple granola  (GF, V)   £8.00

Vanilla Creme Brulee  Shortbread  (GFO, V)   £7.00

Glazed Lemon Tart  Raspberry sorbet, meringue  (V)   £8.00

Affogato  Madagascan vanilla ice cream, shot of espresso  (V, VGO, GF)   £6.00 
Why not make it boozy with your choice of liqueur?

Wensleydale  Fruit Loaf, Onion Chutney  (GFO)   £9.00

Sides 
Hand Cut Chips  (VG, GF, DF)   £4.00

Skinny Fries  (VG, GF, DF)   £4.00
Buttered Seasonal Greens  (VG, GF, DFO)   £4.00
Beer Battered Onion Rings  (VG, GF, DF)   £4.00

Black Truffle & Parmesan Fries  (V, GF, DFO)   £5.00
Roquette & Parmesan Salad  Aged Balsamic Dressing  (GF, DFO)   £4.00

Buttered New Potatoes  (V, VGO, GF, DFO)   £4.00
Grilled Tenderstem Broccoli  (V, VGO, GF, DFO)   £4.00


