
I f  you have a food al lergy or  specia l  d ietary requirement please inform a member of  s taf f  before you order
An opt ional  serv ice charge of  12 .5% wi l l  be added to your bi l l .

Apple & blackberry crumble, vanilla custard (V)

Plum & sherry trifle, vanilla cream

Sticky toffee pudding, toffee sauce, vanilla ice cream (V)

ice creams & sorbets (V) 

des s erts

roa sts
All served with roasties, brown butter parsnip purée, Suffolk kale, slow roast carrots, Yorkshire pudding, gravy

su nday  r oast
Enjoy either two courses for £25 or three for £30

m a i n s

Dry aged Angus beef sirloin

Free range Yorkshire chicken

Old spot pork belly

Sweet potato, field mushroom & lentil Wellington (V) (VG without Yorkshire pudding)

-

Ultimate roast, beef, chicken, pork belly & all the trimmings

£5 supplement

Elderflower & Grapefruit Spritz  £9.5

Bloody Mary  £10

Paloma 0%  £7.5

For  tHe  ta BLe

Honey roast Suffolk parsnips (V) £4

Old spot pork stuffing, herb & confit onion £4

Cauliflower cheese, aged cheddar sauce, chives (V) £5

Pigs in blankets, smoked bacon, Cumberland sausage £3.5

Cured Loch Duart salmon tartare, crème fraîche, Maris Piper, seaweed salt 

Confit duck rillette, apple chutney, sourdough toast

Garlic & chilli king prawns, lemon, toast

Grilled Williams pear & blue cheese salad, toasted pine nuts, endive, rocket 

Pearl barley risotto, roasted butternut squash, gremolata (VG)

Beer battered line caught cod, fries, peas, tartare sauce

Venison & stout pie, lemon & garlic spinach, buttered mash potato

Marinated olives (VG) £5

Salted Almonds £4

sta rters


