
N I B B L E S
Gatehouse sourdough, Lescure butter (v)
Olives & Guindillas (ve)
Padron peppers, maldon salt (ve)
Colchester rock oysters
Galician Serrano ham, bread sticks

4.5

5.0

8.0

3.75 each

9.5

S T A R T E R S

22.5
19.5
21.0
19.5

R O A S T S

S I D E S
Triple cooked chips & alioli (v)
Tomato & red onion salad (ve)
Green salad, fennel & sugar snaps (ve)
Broccoli & beans (v)
Skinny fries (v)
Jersey royals, samphire (v)

6.0
5.0
5.0
5.0
5.0
6.0

Pear, stilton & walnut salad (v)

Beetroot, orange, pistachio & rocket salad, tahini dressing (ve)

Mushroom croquetas, alioli (v)

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

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

Potted salmon, pickles & toast

7.5/14.0

7.5/14.0

8.5

12.5

14.5

12.5

A P E R I T I F
10.8/63.0

10.5

Chapel Down, vintage brut, English sparkling

Italicus Spritz - Italicus bergamotto, prosecco & soda

Sunday 12-5:30/6:30-9

Sirloin of beef, horseradish

Norfolk chicken, bread sauce

Pork belly, apple sauce

Nut & lentil loaf, cep gravy (v) (ve without the yorkie)
All our roasts are served with roast potatoes, roots, greens, Yorkshire pudding & gravy

M A I N S
To share: Chateaubriand, skinny fries, broccoli & beans, bearnaise sauce

Whole rainbow trout, samphire, peas & beans, smoked almond butter

Beer battered haddock, peas, triple cooked chips, tartare sauce

85.0
27.5
17.5

P A E L L A
Artichoke, spinach & chickpea (ve)

Prawn, chicken  & squid

17.5
19.5

(Please allow 25 minutes)


