
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
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Padron peppers,  Maldon sea sal t  (VG)

Buttermi lk f r ied chicken,  hot  sauce,  celery,  b lue cheese mayo

Crispy squid,  gar l ic  mayo

Scotch egg,  HP sauce

Whipped feta,  pea salsa,  rosemary pi ta chips (V)

Mar inated her i tage tomato & mozzarel la salad,  smoked aubergine,  basi l ,  mint ,  chi l l i ,  lemon (V)

Salmon r i l let tes,  p ickled cucumber,  shaved fennel ,  d i l l ,  toast

Chicken l iver  parfa i t ,  onion marmalade,  cornichons,  toast 

S M A L L  P L A T E S

Gri l led salmon,  minted peas,  spr ing onion potato cake,  tomato & herb dressing

Greyhound burger,  Applewood cheese,  smoked bacon,  let tuce,  onion,  chipot le mayo,  f r ies      
(Vegan patt ies on request ) 

Haddock & tr ip le cooked chips,  mushy peas,  curry sauce,  tartare

	

M A I N S

S I D E S

St icky tof fee pudding,  vani l la  ice cream

Half  baked chocolate chip cookie,  vani l la  ice cream

House made ice cream
Vani l la ,  chocolate or  today’s special

D E S S E R T S

S U N D A Y  R O A S T S
ENJOY EITHER 2 COURSES FOR £26 OF 3 COURSES FOR £32

Fr ies,  rosemary sal t  (VG)   4 .5 
Honey roast  Suffolk parsnips (V)   4

Old spot pork stuf f ing,  herb & conf i t  onion   4
Caul i f lower cheese,  aged cheddar sauce,  chives (V)   5

Pigs in blankets,  smoked bacon,  Cumberland sausage   3 .5

Dry aged Angus beef s i r lo in

Free range Yorkshire chicken

Old Spot pork bel ly

Sweet potato,  f ie ld mushroom & lent i l  Wel l ington (V)  (VG without Yorkshire pudding)

-

‘Ul t imate Roast ’
Angus beef s i r lo in,  Yorkshire chicken,  Old Spot pork bel ly,  served with a l l  the t r immings   

£8 supplement

R O A S T S
All served with roasties, brown butter parsnip purée, Suffolk kale, slow roast carrots, Yorkshire pudding, gravy


