SMALL PLATES

Pickled onions 3.5 Crispy whitebait served with
o " Black pudding Scotch egg tartare sauce & lemon | 9
Pigs in blankets | 7 served with aubergine
. . chutney | 8 Beer battered onion rings served
Marmite roast with cumin ketchup 5
potatoes 5
Mature cheddar rarebit served Crispy Hereford short rib & cheddar nuggets
with aubergine chutney 9.5 served with mustard mayonnaise & pickled

gherkin salad | 10.5
Leek tart served warm with a pickled walnut

salad & a walnut pesto dressing 10.5 Fuller’s London Porter infused smoked
salmon served with horseradish créme fraiche,

Chestnut mushroom paté served with malted bloomer bread & butter | 12.5

ciabatta toasted soldiers 10

MAINS SUNDAY

Beer battered haddock & chips served

with peas, tartare sauce & lemon | 19 Dry-aged sirloin of Owton’s beef

served pink | 22.5
Cheeseburger cheddar, lettuce, tomato,
pickled red onion, signature house sauce and
triple-cooked chips | 17.5

Roast Norfolk chicken served with pork,
apricot & chestnut stuffing | 20.5

Duo of roasts:
Dry-aged sirloin of beef & Norfolk chicken served

. . . with pork, apricot & chestnut stuffing | 27
Whole Brixham plaice served with a tomato, caper & b b g

brown butter sauce & parsley potatoes | 26 Butternut squash & pine nut Wellington served with roast
potatoes, scasonal vegetables, cauliflower cheese, Yorkshire

Roasted sweet potato & goat’s cheese salad pudding and red wine gravy 19.5

pickled onions, toasted almond & chickpea 14.5
Roast loin of South Coast pork
served with crackling | 19.5

SIDES

Triple-cooked chips 5.5 Braised leeks, hispi Apricot & chestnut stuffing | 5

cabbage & peas 4.5

Marmite roast Cauliflower cheese 6

potatoes 5.5 Pigs in blankets | 7

Scan for full allergens. Adults need around 2000 kcals a day. If you have an allergy please talk to a team member. Dishes may not contain specific allergens, however our food is
prepared in areas where cross contamination may occur. (v) vegetarian (pb) plant-based.




