
 
 
 

 
 

 
 

(pb) = Plant Based / Vegan (pba) = Plant based available (v) = Vegetarian (gf) = Gluten Free 
Should you require assistance with dietary requirements or allergy information, please speak to a member of our team. 

We’re happy to help. 

NIBBLES  PRICE 

(pb, gf) Nocerella olives   £5.00 

(pb) Rosemary and onion focaccia made in house green sauce    £5.00 

 STARTERS   
(v,pba) Spiced celeriac and squash soup house focaccia   £9.00 

(gf) Tea smoked Chalk Stream trout dill mayo, caper & raisin puree, pickled beets and 
fresh horseradish 

 
£12.00 

 Chicken liver parfait on toast crispy chicken skin, pear chutney   £12.00 

(pb,gf) Roasted Delica pumpkin and smoky shallots buckwheat dukkha, tahini & balsamic   £11.00 

 
MAINS 

 
 

 Roast Sirloin of beef (served medium rare) roast potatoes, carrots, celeriac, 
butternut squash, parsnip, savoy cabbage, Yorkshire pudding, gravy 

 

£21.00 

 Roast Blythburgh pork loin roast potatoes, carrots, celeriac, butternut squash, 
parsnip, savoy cabbage, Yorkshire pudding, gravy 

 

£19.00 

(pb, gf) Pan roasted cauliflower steak smoked paprika tomato sauce, roast potatoes, carrots, 
celeriac, butternut squash parsnip, savoy cabbage 

 
£17.00 

 Add a side of cauliflower cheese £4  
 

(gf) Adnams Ease Up IPA battered haddock and hand cut chips house tartare 
sauce, butter and minted peas, lemon 

 £19.00 

(gf) Roasted cod and nduja lentils fried cauliflower, caper and raisin puree, salsa verde  £22.00 

 

DESSERTS  
 

 

(pb, gf) Apple and cinnamon oat crumble vegan vanilla ice cream  £8.00 

(gf, v) Warm chocolate brownie salted caramel ice cream, passionfruit curd  £9.00 

(gf, v) Vanilla rice pudding caramelised pears and almond praline  £9.00 

(gf, v) Cardamon and coffee crème caramel grilled pineapple and honeycomb  £8.00 

(gf, v) A selection of ice cream choose from 1, 2 or 3 scoops  From 

£2.00 


