Menu 12-5

Breadcrumbed halloumi fries with orange zest, mint aioli 8
Soup of the Day with sourdough (Ve) 10
Grilled courgette, aubergine, spiced quinoa, roasted garlic, salsa verde (VeO) 12

(add chicken £3 -add bacon £2 - add halloumi £2)
Beer battered Fish ‘n’ Chips, mushy peas, tartare sauce 17

The Merchant’s cheeseburger, ketchup, onion ring, yellow mustard, lettuce,

pickles, fries (Bacon £2- Fried egg £2- Truffle & Parmesan Fries £2) 17
Pan fried fillet wild seabass, potato and spinach cake, beurre blanc 23
Sunday Roast

(All roasts served with Yorkshire pudding, seasonal vegetables, cauliflower cheese,
roast potatoes, gravy)

Roast 35 day-aged Black Angus rump beef 25.5
Roast Free range Suffolk organic chicken 23
Roast Old Spot pork belly with apple sauce 23.5
Lentil & vegetable pie, mashed potato top (V) 17
Sides

Fries (V)/ truffle & parmesan fries 6/7
Green salad, house vinaigrette (Ve) 6
Desserts

Homemade apple crumble, English custard (V) 7
Homemade chocolate brownie, vanilla ice-cream (V) 7
Lemon and raspberry sorbet (Ve) 7
Please inform your server of any allergens when ordering. Instagram: @Merchantandweaver
(V) Vegetarian (Ve) Vegan (Vo) Veggie option (VeO) Vegan option E: hello@merchantandweaver.co.uk
*Gluten free ** Gluten free option www.merchantandweaver.co.uk

Please be aware our kitchen IS NOT nut, soya free, there maybe traces

A discretionary 12.5% service charge will be added to your bill


mailto:hello@merchantandweaver.co.uk

