Specialty sandwiches
All served with a mixed leaves and homemade Coleslaw

Club Sandwich: A toasted white bloomer layered with bacon, lettuce and tomatoes
topped with roast chicken breast and Lincolnshire poacher cheese £8.25
Open Steak Sandwich: Prime beef served on toasted white bloomer with fried onions
£9.50
Toft Cured Salmon and Avocado: Open toasted brown tin bread filled with our own
home cured salmon with avocado topping 9.50
Roasted red pepper & Chickpea hummus in a warm pitta bread £7.50

Traditional sandwiches all £6.95
All served with dressed leaves and homemade Coleslaw, served in either white or
brown bread.
Honey roast Ham and wholegrain mustard
Coronation Chicken
Toft cured salmon and cream cheese
Cucumber, dill and cream cheese
Manthorpe egg and mayonnaise

Filled croissants
Ham and Lincolnshire poacher: Honey roast ham, with Lincolnshire Poacher cheese in a
light buttery croissant £6.95
Toft cured salmon and cream cheese: Home cured salmon and cream cheese in a light
buttery croissant £6.95
Chantilly Cream and fresh fruit.: A light buttery croissant filed with Chantilly Cream and
soft seasonal fruit £6.95

*Some of our menu items are created from ingredients which do not contain gluten. In addition, we offer dishes for vegans which do
not include animal products. However due to preparation and/or supplier controls of the ingredients. We cannot guarantee a
complete absence of gluten, other animal products. Item listed on this menu that are deep fried may be fried using the same fryer as
gluten and fish items. Please ask your server for further details or information regarding product ingredients and allergens, including
nuts, sesame seeds, gluten, milk, eggs, mustard and soya.

House Specialties
Soup of the day: Freshly made soup served with a baked mini onion loaf (please see blackboard for
details) £5.95
Chefs Special: Specially prepared dish from our kitchen (Please see black board for details)
Hand carved honey roasted ham, fried local Manthorpe eggs and chips £9.95
Breaded whole tail scampi with garden or mushy peas, tartar sauce and chips £11.95

Toft Boards all £9.95
Anti Pasti: Parma ham, mozzarella, sundried tomatoes, olives, rocket salad and fresh baked
bread with an oil and balsamic onion dip
Meat Selection: Chefs selection of cooked meats served with Toft homemade chutney mixed
dressed salad and warm bread with butter
Fish Selection: Chefs selection of fish served with tartar sauce, dressed salad and warm bread
and butter
Cheese Selection: Chefs selection of cheeses served with Toft homemade chutney, mixed dressed
salad and warm bread and butter

Salads all £9.50
Smoked Haddock Niçoise: natural smoked Haddock, fine green beans, tomatoes, hard boiled egg,
olives, baked croutons & baby leaves
Grilled Chicken Caesar Salad. Crisp baby gem tossed in garlic Caesar dressing topped with
grilled chicken, croutons and shaved Parmesan.
Duck Egg Caesar Salad. Crisp baby gem tossed in garlic Caesar dressing topped with duck eggs,
croutons and shaved Parmesan.
Red Pepper, Chickpea with Feta: Spiced chickpeas, roasted peppers with crumbled Feta served

with a pomegranate and mint Tahini dressing

*Some of our menu items are created from ingredients which do not contain gluten. In addition, we offer dishes for vegans which do
not include animal products. However due to preparation and/or supplier controls of the ingredients. We cannot guarantee a
complete absence of gluten, other animal products. Item listed on this menu that are deep fried may be fried using the same fryer as
gluten and fish items. Please ask your server for further details or information regarding product ingredients and allergens, including
nuts, sesame seeds, gluten, milk, eggs, mustard and soya.

Breakfast
Served daily between 7am -11am

Bacon Bap: Cured back bacon served in a lightly buttered white Bap £4.50
Sausage Bap: 2 Lincolnshire sausages served in a lightly buttered white bap £4.50
Add an Egg for only 50p
Tofts Full Cooked breakfast: Local home cured back bacon, traditional Lincolnshire sausage,
handmade butcher’s black pudding, vine ripened tomato, flat field mushroom, Manthorpe eggs,
baked beans & toast £8.95
Smoked Haddock Kedgeree: Natural smoked Haddock, spiced rice and poached egg £9.50
Scottish Porridge Oats: Cooked with milk & double cream served plain or with golden syrup and
seasonal fruit £4.25
Crushed avocado on toasted with roasted tomatoes and topped with a poach egg £8.50
Scrambled egg served on toast £5.95
Add Toft cured Salmon £2

Speciality Poached Eggs
All served on a toasted muffin with hollandaise sauce

Eggs Benedict with Ham £9.00
Eggs Florentine with baby Spinach £8.50
Eggs Royale with house cured Salmon £9.50

*Some of our menu items are created from ingredients which do not contain gluten. In addition, we offer dishes for vegans which do
not include animal products. However due to preparation and/or supplier controls of the ingredients. We cannot guarantee a
complete absence of gluten, other animal products. Item listed on this menu that are deep fried may be fried using the same fryer as
gluten and fish items. Please ask your server for further details or information regarding product ingredients and allergens, including
nuts, sesame seeds, gluten, milk, eggs, mustard and soya.

