
Slow braised shin of beef served on potato rösti, 
buttered kale & pickled shallots

Sticky teriyaki cauliflower, courgette & broad bean rice, 
pickled kohlrabi & carrot salad

Braised pig's cheek with garlic mash, rainbow 
chard, cafe de Paris butter & pork crumb

Gnocchi with charred long stem broccoli, pine nut 
pesto, roasted mushroom and goat’s curd

Norfolk chicken Milanese with charred hispi 
cabbage, tomato, caper & brown butter sauce

Confit pork belly with apple & celeriac remoulade and 
pickled cucumber

Cured beef carpaccio with cucumber salsa, Dorset Blue Vinny, 
pickled radish & rocket

Emmental & Cheddar fritters served with truffled mayonnaise, 
rocket & pickled walnut salad

Harissa roasted courgette served with hummus, pine nuts, 
focaccia croutons, pumpkin seeds & pomegranate (pb)

STARTER

MAINS

Chocolate pave frangelico Chantilly, toasted hazelnuts, 
chocolate soil (pb)

Warm treacle tart, clotted cream
Bailey's tiramisu

Rhubarb, orange & ginger crumble, custard (pb)

Ice-cream by the scoop
Choose between salted caramel (v), vanilla (v) or chocolate (pb)

PUDDINGS

MURDER MYSTERY   

For information regarding allergens in our food and drinks, please scan the QR code on the menu. If you
are unable to scan the code, a member of our team will be happy to assist you. Inform us of any food
allergies when ordering. Note that we cannot always guarantee the complete absence of allergens due
to preparation processes. Items with (v) are vegetarian, and those with (pb) are plant-based. Adults need
around 2,000 kcals per day.
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