
AN OPTIONAL 12.5% SERVICE CHARGE WILL BE APPLIED TO THE BILL
IF YOU HAVE A FOOD ALLERGY OR INTOLERANCE PLEASE ASK A MEMBER OF OUR FRIENDLY STAFF FOR A COPY OF THE ALLERGEN MENU

Pork & venison sausage roll, HP sauce

Salt & pepper squid, aioli

Buttermilk fried chicken, hot sauce, celery, blue cheese mayo

Hummus, sumac, crispy chickpeas, flatbread (VG)

Onion bhaji, mango chutney (VG)

Atlantic prawn cocktail, cos, cucumber, lemon, Marie Rose

Chicken liver parfait red onion marmalade, cornichons, toast

Salmon niçoise, Kalamata olives, green beans, soft egg, confit tomato, mustard dressing

Beer battered haddock, mushy peas, tartare sauce, lemon, fries

Steak & ale pie, buttered kale, creamed potatoes, gravy (VG upon request)

Cotswold white chicken schnitzel, cos lettuce & fennel salad, aioli  

Sticky toffee pudding, toffee sauce, vanilla ice cream (V)

Dark chocolate pot, crème fraîche, honeycomb (V) 

Vegan passion fruit cheesecake, tropical fruit salad (VG)

Ice creams & sorbets (V)

DESSERTS

ROASTS

All served with roasties, brown butter parsnip purée, Suffolk kale, slow roast carrots, Yorkshire pudding, gravy

SUNDAY ROASTS

Enjoy either two courses for £25 or three for £30

MAINS

Dry aged Angus beef sirloin

Free range Yorkshire chicken

Old Spot pork belly

Sweet potato, field mushroom & lentil Wellington (V) (VG without Yorkshire pudding)

-

‘Ultimate Roast’
Angus beef sirloin, Yorkshire chicken, Old Spot pork belly, served with all the trimmings

£5 supplement

Rhubarb & Raspberry Spritz  £10

Bloody Mary  £10.5

Paloma 0%  £8

FOR THE TABLE

Honey roast Suffolk parsnips (V) £4

Pigs in blankets, smoked bacon, 
Cumberland sausage £3.5

Marinated olives (VG) £5

Salted Almonds £4

STARTERS

Cauliflower cheese, aged cheddar sauce, 
chives (V) £5

Old spot pork stuffing, herb & confit onion £4


