APERITIF

NIBBLES

STARTERS

LUNCH

(Mon-Thurs 12-4pm)

MAINS

SHARING

PAELLA

(Please allow 25 mins)

SIDES

Monday-Wednesday 12-4/5-10, Thursday-Saturday 12-4/5-1030
Negroni Sbagliato - Campari, sweet vermouth & prosecco

Italicus Spritz - Italicus bergamotto, prosecco & soda

Sourdough, Lescure butter
Gatehouse olives & guindillas
Padron peppers, maldon salt (ve)
Galician Serrano Ham

Colchester rock oysters

Beetroot, orange, pistachio & rocket salad, tahini dressing (ve)
Pear, blue cheese & walnut salad (v)

Mushroom croquetas, alioli (v)

Crab on toast, rocket, spring onion & chilli

Asparagus, hollandaise, crisp fried hen's egg (v)

Fried cod cheeks, red onion herb salad, wild garlic mayo

Chicken & ham terrine, celeriac remoulade

Galician fish stew

Lamb tagine & couscous

Roast chicken breast, ceps, barley, cavolo nero

Aged sirloin steak, triple cooked chips, bearnaise sauce

Lamb rump, pink fir potatoes, spinach, tropea onions, wild garlic pesto

10.5

10.5

4.5
5.0

8.5
9.5/15.0
3.5 each

7.5/14.0
7.5/14.0
8.5

155

12.5

12.5

9.0

All 12.5

22.5

29.5
26.5

Native breed burger, quickes cheddar, pickled red onion, chimmichuri mayo, fries  17.5

Lemon sole, new potatoes, broccoli, fine beans, seaweed butter

Beer battered haddock, peas, triple cooked chips & tartare sauce
Delicia pumpkin, leeks, spelt, hazelnuts, honey & mustard dressing (v)

Mushroom, celeriac, fine beans, fennel, lentils, pickled walnuts & dukka (ve)

Chateaubriand, skinny fries, broccoli & beans, bearniase

Artichoke, spinach & chickpea (ve)

Seafood- Prawns, mussels & squid

Tomato, red onion salad (ve)

Green salad, fennel, mooli, sugar snaps (ve)
Triple cooked chips, alioli (v)

Skinny fries (v)

Beans & broccoli (ve)

v = vegeterian ve = vegan

28.5
7.5
7.5
17.5

85.0

17.5
19.5

5.0
5.0
6.0
5.0

5.0



