
Pan fried with beetroot puree and bacon powder   
CORNISH HAND-DIVED SCALLOPS MAPLE GLAZED CAMEMBERT 

With warm baguette and sweet pickle relish 

PEA & SMOKED SALMON SOUP      

BEEF TARTARE 
With a garlic puree, egg yolk gel, capers & mustard 

Sweet peaches, creamy burrata, rocket & salty 
serrano ham topped with roasted pine nuts  

 

(V) 

 

Mothers Day  
Menu 

£8 

£12 

£15 

£10 

ROAST BEEF 

£22 
30 day wet aged 

LAMB RUMP 

£22 
Rump of Lamb 

ROAST CHICKEN  

£18 
Half a roast Poussin  

VEGGIE WELLINGTON (V) 

£17 
Mushroom & Stilton 

COTE DE BOUEF BONE IN SHIN OF BEEF 

£100 £120 

All roasts are serve with duck fat roast potatoes, Yorkshire puddings,  honey glazed  car-
rots & parsnips, red cabbage, cauliflower cheese & our rich home made gravy 

£60 

Roasted with lemon & thyme, 
Serves 3-4 

WHOLE SUFFOLK CHICKEN 
45 Day Aberdeen Angus 

Serves 3-4 

£10 

(GF) 

KING PRAWN LINGUINE 
In a cream and white wine sauce 

£19 

BERKSHIRE PORK CHEEKS  (GF) 
With caramelized pear sauce , red cabbage 
& dauphinoise potatoes  

CONFIT DUCK LEG 

Giant cous cous, goats cheese, cherry 
tomatoes & red onion  

COUS COUS & GOATS CHEESE  SALAD  

£19 £22 

£17 

HALLUMI OR SPICY VEGAN BURGER 

HOUSE CHEESEBURGER 
Beef patty a toasted brioche bun with cheddar cheese, 
onion jam,  bacon,  pickles, lettuce, tomato & fries  

£18 

OSTRICH BURGER £19 
Ostrich meat patty In a toasted brioche bun with  onion 
jam, pickles, lettuce, tomato, &  fries  

£17 

Cod Fillet hand coated in local ale batter with chips, 
mushy peas & tartare sauce 

TRADITIONAL FISH & CHIPS £18 

BANGERS  & MASH 
Locally sourced pork sausages with seasonal 
vegetables & a red wine gravy  

£17 

On a sesame seed bun ,sweet chilli sauce, lettuce 
pickles, onion jam & skinny fries  

with mashed potato, seasonal vegetables  & pot of  our 
red wine  gravy 

CHICKEN, HAM & LEEK  PIE £18 

CHICKEN LIVER PARFAIT  
Served with sourdough toast and sweet onion jam 

£19 

SUNDAY ROAST  

FAMILY STYLE ROASTS 

Slow braised for 48 hours,  
Serves 3-4 

MAINS 

On a bed of mash with seasonal vegetables and 
a red wine gravy 

STARTERS 

With a wedge of bread and butter 
BURRATA & GRILLED PEACH 


