
If you have any food allergies or intolerances, please ask us for information on the ingredients in your meal. 

Vegan, gluten free & dairy free options are available. 

 

Payment is by card only. 

autumn dinners   

while you wait 
homemade bread, whipped butter (v) £5.5 

frickles, mustard mayonnaise (v) £5 

warm crackling, burnt apple sauce £5.5 

olives (ve) £4.5 

starters 
shepherds pie fritters, tomato & mint relish £8.5 

grilled sardines, salsa verde, toast £8.5  

french onion soup, smoked cheddar crouton (v) £8 

crispy whitebait, lemon mayonnaise £7.5 

fried pork belly, romesco, feta, apple & fennel slaw £8.5 

mussels, white wine & garlic cream, granary loaf £9 

mains 
ham hock & leek pie, champ mash, roasted carrots £18 

seabream fillets, potato & clam chowder, kale £18.5 

mushroom stroganoff, basmati rice, garlic sourdough (v) £18 

beef short rib, crispy monkfish cheek, rosti, spinach, café de paris butter £20 

battered haddock, home cut chips, crushed peas, tartare sauce £17.5 

chicken breast, mousseline, sweet potato fondant, leeks, red wine sauce £18 

see our steak boards for the cut & weights of steaks available today  

extras  
truffle & parmesan fries (v) £5.5 

side salad (ve) £4.5 

home cut chips (ve) £4.5 

steamed greens (v) £5 

onion rings (ve) £4.5 

mac & cheese (v) £5.5 

puds £8.5 
please ask a member of our team what puds are available today 

cheese £9.5 
norfolk pinkfoot, suffolk blue brie, sticky pickle, grapes, celery, crackers (v) 


