
S M A L L  P L A T E S

Scotch egg 5

Mezze board: hummus, babaganoush, artichokes, olives + flatbread 15 (vg)

Prawn cocktail, bloody mary dressing 7

Merguez sausages, tzatziki  8.5

Tempura cauliflower, coronation mayo 7.5 (v)

Halloumi fries, tahini dressing, Frank’s hot sauce, pomegranate 8.5 (v)

Padron peppers, sea salt 8 (vg)

Crispy suffolk chicken, gochujang glaze 9 

Fish bun: battered line-caught haddock, tartare sauce, pickles, nori 10.5

Nocellara olives 4
Colchester rock oysters, shallot vinaigrette, red + green tabasco 3.5ea/20 half doz

OYSTER HOUR  /  WEEKDAYS  /  5-6PM £2 OYSTERS

M A I N S

28-day aged flat-iron steak, triple-cooked chips, mixed leaf salad, peppercorn sauce 20

Fish & chips: line-caught haddock, triple cooked chips, mushy peas, tartare sauce 15

Confit duck ragu tagliatelle, parmesan 17

Salmon nicoise salad, green beans, new potatoes, shallot dressing 16 

Smash burger: Hereford beef patties, American cheese, burger sauce, skin-on fries 15

Crispy Suffolk chicken burger, gochujang mayo, iceberg, skin-on fries, brioche 15

Plant-based burger, tomato, gem lettuce, jalapeño mayo, fries  15 (vg)

Caesar salad: Cos lettuce, caesar dressing, croutons, soft boiled egg, parmesan 12.5 

Add Suffolk chicken 4

We cannot guarantee the absence of traces of nuts or other allergens. Please advise a member of staff if you have any particular dietary requirements.
An optional 12.5% service charge will be applied to your bill.  All of which goes to the staff.(v) vegetarian / (vg) vegan / (ng) non gluten containing

S I D E S

Triple-cooked chips 5 | Skin-on-fries 5 | buttered green beans 5 

P U D D I N G

Chocolate brownie, salted caramel ice cream 7.5

Apple + winter berry crumble, vanilla custard 7


