3 courses £37 | Children’s main course £15 SN
o C
To Start 3 5

. = Q.
Chargrilled Norfolk asparagus 2
soy-cured egg filo basket, parmesan fondu, chive oil '5 <
Broccoli and Stilton soup E
charred broccoli, chives, sourdough bread -)
O

Crab on chargrilled sourdough >

chilli, bronze fennel and bloody mary sauce

Smoked mackerel pat¢
cucumber, lemon, sourdough toast

Deep fried lamb sweetbreads
wild garlic purée, charred chicory, chipotle mayonnaise

Chicken, pistachio and leek terrine
lovage emulsion, pickled courgettes, sourdough toast

To Follow
Roast sirloin of English dry-aged beef

Yorkshire, roast potatoes, Savoy cabbage, roasted carrots, gravy

Pan-roasted chicken breast
potato terrine, tenderstem broccoli, curly kale, mushroom sauce

Roast pork loin
Yorkshire, apple sauce, crackling, roast potatoes, Savoy cabbage, roasted carrots, gravy

Roasted root vegetable Wellington
roast potatoes, tenderstem broccoli, Savoy cabbage, vegetable gravy

Fillet of hake

lemon thyme Jersey royals, samphire, mussels, white wine cream sauce

Battered fish and chips

crushed peas, tartare sauce

Roasted cauliflower
white bean & tahini, couscous, tempura courgette flower & chimichurri

Cauliflower cheese for two £5.95 | Yorkshire pudding £1.95
Pigs in blankets, onion gravy, crispy onions £4.95 |Pork & sage stuffing, apple sauce £2.95
Creamed leeks, blue cheese crumb £4.95

To Finish
Sticky toffee pudding

vanilla ice cream and custard

Chocolate mousse
bourbon salted caramel and Horlicks ice cream

Blueberry and lime pavlova
coconut cream

Macerated watermelon carpaccio
pineapple, cucumber, honey & goat’s milk ice cream

Two cheeses from Neal’s Yard Dairy
Westcombe cheddar, Somerset, Baron Bigod, Colston Bassett Stilton, Nottinghamshire, Yr Afr, Gwynedd, Wigmore, Berkshire
Served with biscuits, apple, celery, apple & pear chutney

Ice creams & sorbets (three scoops)
Ice cream - clotted cream vanilla, chocolate, honey & goat’s milk, Baileys, Horlicks
Sorbet - coconut, blackberry, raspberry, gin & tonic

Allergen information available upon request
Please let a team member know of any allergies or dietary requests
A discretionary service of 12.5% will be added to your table and is split evenly amongst the team




