
 
 
 
 
 
 

2 courses £31 | 3 courses £37 
 

To Start  

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

Three grilled king prawns  
with samphire, garlic butter (shell on or off) 
 

Broccoli and Stilton soup  
charred broccoli, chives, sourdough bread  

 

To Follow 
Chargrilled Norfolk steak 
8oz Rib-eye | 8oz Rump | 7oz Fillet Tail  
triple cooked chips, wedged baby gem with Caesar dressing, peppercorn sauce 
 

Seared 7oz tuna steak  
sautéed Jersey royals, rocket & radish salad, chimichurri 

 

To Finish 
Sticky toffee pudding  
vanilla ice cream and custard 
 

Blueberry and lime pavlova  
coconut cream 
 

Ice creams & sorbets (3 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 
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