
SIDES

MAINS

ROASTS

STARTERS

Roast Potatoes 6 
Cauliflower cheese 6 

Harissa broccoli, preserved lemon 7 
Thick cut chips 6 

Truffle Skin of fries, parmesan 6.5
 

Roast beef, horseradish cream 23.5
Lamb rack, mint sauce 34

 Roast chicken, bread sauce 22
 Roast Porchetta, cider apple sauce 21

Vegan Wellington (vg) 18.5

 Crayfish and crab tian, avocado, rye toast 12
Duck pistachio terrine, dates and prune jam, toasted sourdough 11.5

Red curry soup, peppers, chickpeas, sourdough (vg) 8.5
Beef shin, dripping toast, grape mustard 11.5

 Seared scallops, Jerusalem artichokes pure, baby leeks, 13.5
Burrata, heirloom tomatoes, basil oil, cracker bread 12

 Rib & flank burger, applewood cheese, burnt shallots, crumble, relish, skin on fries 18.5 
Cider-battered fish & chips, mushy peas, tartare sauce 21

 Gnocchi, pesto, cherry tomatoes, parmesan (vg) 18.5
Pan fried cod, braised fennel, chive velouté, samphire, mussels 26

Baked Camembert, filo crust, smoked garlic, black truffle honey, almonds, toasted sourdough 19.5
British cured meat board, bresaola, Copa, Suffolk salami, mixed pickles, cracker bread 18

All served with roast potatoes, mixed kale and mulled red cabbage, maple-roasted carrots, Yorkshire pudding (excluding vegan roast) and gravy.

SHARERS

Cocktails Bar Snacks

Bloody Mary 12
Salted Caramel Espresso Martini 14.95

Old Fashioned 12 
Mimosa 9

Jalepeno pitted olives 6 
Toasted sourdough, butter 6 

Duck scotch egg, curry ketchup 7 
Pork, apple & sage sausage roll, English mustard 7

Full allergen information on the ingredients in the food we serve is available upon request – please speak to a member of the team

A discretionary 12.5% service charge will be added to your bill. All service charges, cash and credit/debit card tips are paid in full to our team members. 

SCAN THE QR – for allergen & kcal info, or ask a member of the team for a calorie menu. The daily requirement of calories needed by an adult are 2000 kcal.

SUNDAY MENU


