


V  Vegetarian  -  VE  Vegan
Further vegan dishes available on request.

All our food is prepared in a kitchen where all or some of the below listed food allergens are present.
Our menu descriptions do not include all ingredients.

If you have a food allergy or intolerance, please let us know before ordering. 
Full allergen information is available, please ask a team member for details. 

Allergens; Gluten, Crustaceans, Molluscs, Egg, Fish, Peanuts, Tree nuts, Soya, Milk, Celery, Mustard, Sesame, Lupin, Sulphites.
All prices include VAT at the prevailing rate.

A discretionary 12.5% service charge will be added to the final bill.

Starters
Homemade soup of the day V £7.95
with a warm crusty roll

Caramelised red onion, goat’s cheese tart V £11.95
with mixed leaves and balsamic glaze drizzle

Buffalo mozzarella, heirloom tomatoes V £11.95
with green pesto and balsamic glaze drizzle 

Scottish oak smoked salmon £12.95
with dill crème fraîche, caper berries, 
lemon and granary bread

Pear and prosciutto with grilled fig £12.95
dry cured Italian thinly sliced ham, 
josper grilled pear and fig 
served with micro mixed cress

Quinoa and barley salad VE £15.95
roasted vegetables with quinoa, barley  
and soya beans 

Mains
Classic Caesar salad small £8.95
with a creamy anchovy dressing large £11.95
topped with rosemary croutons  
and grated parmesan 
add grilled chicken £5.00 
add avocado slices £2.00 

English grilled asparagus risotto V, VE-optional £15.95
with toasted pumpkin seeds and sage 
topped with grated parmesan 

Spaghetti carbonara £16.95
crispy smoked bacon in a creamy sauce 
topped with grated parmesan

Chicken tikka masala £19.95
tandoori chicken in a mild creamy sauce 
served with basmati rice, naan bread 
and cucumber raita 

Roasted black cod fillet £25.95
in lemon butter sauce served with 
mashed potatoes, samphire and croutons

Suffolk lamb rump £27.95
square cut lamb served with dauphinoise 
potatoes, buttered baby heritage carrots 
and thyme jus 

Grills
Our grills are served with confit vine cherry 
tomatoes, tenderstem broccoli, thick cut chips 
and choice of hollandaise, béarnaise or 
peppercorn sauce

Grilled Shropshire cornfed chicken fillet £21.95

Grilled Scottish organic salmon fillet £24.95

8oz Surrey Farm premium sirloin steak £28.95

Sides
French fries with rosemary salt VE £4.95

Thick cut chips VE £4.95

Creamy mashed potatoes V £5.95

Seasonal mixed vegetables V £5.95

Heirloom tomatoes and red onion salad  
with basil VE £6.95

French beans with shallots and garlic V £6.95

Carrots and chervil with toasted almonds V £6.95

Desserts
Selection of ice-creams (3 scoops) V £7.95

Seasonal fresh fruit salad VE £8.95
with mango sorbet

Vanilla crème brûlée V £8.95
with homemade short bread and 
fresh raspberries

Vegan chocolate and peanut brownie VE £9.95

Belgium dark chocolate raspberry brownie V £9.95
with vanilla ice-cream

Tiramisu V £9.95
sponge biscuit soaked in cherry liqueur, 
rum and coffee served with 
salted caramel ice-cream


