
Set lunch 2 course £23, 3 course £26
Mon to Fri 12-3pm, Sat 12-5pm

‘Go on, treat yourself ’
Chestnut Negroni - Saffron & pink peppercorn infused gin, Campari, Martini Bianco £10
Sourdough focaccia, sundried tomato butterVVGA £4
OlivesGFDF £4.5 | Padron peppersGFVG £5

Small Plates
Cured Chalk Stream trout, pickled fennel, granny smith, tabasco aioli, avocadoGF £10
Old spot pork, chicken& leek terrine, house chutney, focaccia crispsGFADF £9.5
Curried Jerusalem artichoke soup, crisps, sourdoughVGGFA £6.5
Pumpkin hummus, toasted seeds, spiced chickpea, toasted sourdough focacciaGFAVG £7.5
Crispy pigs cheek, celeriac puree, apple & tarragon sauceGF £9

Sharing
Baked camembert, house chutney, focacciaGFAV £16.5
Charcuterie board, prosciutto, coppa, chorizo, parmesan, rocket, piquante peppers, sourdough focaccia £16

Mains
Pan roasted cod fillet, fondant potato, sweetcorn, fennel, lobster bisqueGF £23
Aubergine& parmesan schnitzel, tomatoes, basil pesto, friesGFDFAN £18
Braised beef short rib, burnt onion, boulangere potatoes, carrots & tops, red wine jusGF £20
Hot water crust Suffolk game pie, piccalilli mash £25
Lentil & harissa moussaka, chargrilled radicchio& grapefruitGFVG £18
Glazed chicken breast, wild mushroom risotto, parmesan& leeksGF £22

Classics
Beer battered haddock, triple cooked chips, tartare sauce, minted peas, curry sauceGFDF £18
Beefburger, cheddar, bacon, burger sauce, brioche bun, friesDFA £18.5
10 oz Rump/ 8 oz Sirloin Steak, fries or triple cooked chips, tomato, chimichurri, rocketGFDF £24/ £29
add peppercorn sauce £2.5

Sides
friesGF £4.5 | triple cooked chipsGF £4.5 | rocket, tomato& sumac saladGFVG £4
mac& cheese, crispy onion, chivesV £4.5 | chilli & garlic fried chardGFVG £4.5
dirty posh chips, truffle oil, parmesan, peppercorn sauce £6

V Vegetarian VG Vegan GF Gluten Free DF Dairy Free A Available N Contains Nuts
Please let a team member know of any allergies or dietary requests

An optional 10% service charge will be applied to your bill


