
OUR FAVORITE TIPPLES

Cecilia, Sparkling Brut, Marlborough 8.5
Ghostship 0.5%, draught 5.3
Edmunds Lychee Martini 11

WHILE YOU’RE DECIDING

Olives VGGFDF 4.5 | Homemade Bread, olive oil, balsamic, Maldon salted butter V (VG on request)4
Spanish Charcuterie, olives, cornichons & homemade bread 16

TO START

Smoked Haddock Quiche, curry mayonnaise 9.5

Seasonal Soup of the Day, homemade bread, Maldon salted butter V (VG/DF/GF on request) 8

Hummus&Roasted Vegetable Salad, foccacia VGDF (GF on request) 8.5

Caramelised Red Onion& Lincolnshire Blue Cheese Tart, pickled walnuts, dressed leaves VN 9

Arancini Milanese, slow cooked beef shin, aioli GF 10

Brandade, salt cod, olive oil & toasted bread (GF on request) 9

MAINS

Duck Breast, fondant potato, cauli�ower purée, red cabbage, redcurrant jus, pickled blackberriesGF 28
8ozWasabi Beef Burger, kimchi, sriracha mayonnaise, cheese, served with fries 18.5

Eastern Gold Beer Battered Haddock, tartare, triple-cooked chunky chips, crushed peas, ‘chip shop’ curry sauce GFDF 18

Baked Aubergine, Indian spiced chickpeas, garlic & coriander naan VGDF 17

Lentil & Sweet PotatoWellington, baked celeriac, pepper relish please allow 15-20 minutes DF VG 17

Chicken Supreme, creamy wild mushroom gnocchi 21

Catch of The Day, please ask your server

10oz Flat Iron Steak 29 | 8oz Rump Steak 28

Served with slow roasted provençal tomato, caramelised rosco� onion (GF/DF on request)

Choose from Chunky Chips / Fries

Choose from Peppercorn Sauce / Bordelaise Sauce / Roasted Garlic & Herb Butter



SIDES

Braised Red Cabbage GFDFVG 4.5

‘Dirty Posh Chips’, parmesan, crispy onions, peppercorn sauce & tru�e mayonnaiseGF 6

House Salad GFDFVG 5

Fries / Chunky Chips GFDFVG 4.5

Glazed Chantenay Carrots GFV 4.5

Bombay Hasselback Potatoes GFV 4.5


