
M A I N S

ENGLISH OAK & CHARCOAL GRILL

All dishes are grilled over English charcoal and served with fries  

Courgette & halloumi  burger, tzatziki                                                    10

Cheeseburger, gem, tomatoes, pickles                12
 
 Old Spot pork & chorizo burger, bacon, pickled fennel                            12.5

Bavette steak, garlic & parsley butter                                            16

S TA R T E R S  A N D  S N AC K S D R I N K S

Before 
 
Barrel Aged Negroni 
Gin, sweet vermouth, Campari                8

Hugo 
Gin, elderflower, mint, cucumber, soda        7

After 
 
Smoked Maple Old Fashioned Bourbon,  
maple syrup, apple wood smoke        8

Espresso Martini 
Vodka, Kahlua, espresso, sugar syrup     8

Dinner

A N  O P T I O N A L  12.5% S E R V I C E  C H A R G E  W I L L  B E  A D D E D  TO  YO U R  B I L L .

Bacon chop, duck egg, bubble ‘n’ squeak                                                                                          11.50

Beer battered fish & chips, mushy peas, tartar sauce       12

Suffolk chicken Kiev, watercress & fries                                                   12 

Butternut squash & goat’s cheese gnocchi, spinach & parmesan                     6.5/11

Roast cod, bacon, leek, cabbage bubble, thyme butter                                     12

Chargrilled tenderstem brocolli,  almond & anchovy caeser salad                       8.5

Add Chicken 3 / Add swordfish 4 

12 hour lamb shoulder shepherd’s pie, hispi cabbage                                12

6 hour short rib, horseradish mash, glazed roots                                 14

IF YOU HAVE A FOOD ALLERGY OR INTOLERANCE 
PLEASE ASK A MEMBER OF OUR FRIENDLY STAFF FOR A COPY OF THE ALLERGEN MENU

Hummus, dukkah, flatbread                5.5

Croquettes - ‘Nduja or cauliflower cheese            6

Chicken wings, green harissa,  
pomegranate molasses                                        6.5/12

Little lamb kofta, tzatziki                                 6

Calamari, lemon, aioli   6.5

Padron peppers, smoked Cornish sea salt        5

Pork & chorizo sausage roll, aioli                4

S I D E S

House fries  3

Gem, cherry tomato,   
radish & mint salad  3

Steamed pak choi w/ sesame  3.5

Tenderstem brocolli, chilli                        3.5

Buttered mash                 3

Hispi cabbage                       3

P U D D I N G S

Sticky toffee pudding,   
brown butter & pecan ice cream   5.5

Coconut rice pudding,   
banana caramel, mango    5.5

Cinnamon plum & apple nut crumble   
w/ milk ice cream        5.5

Chocolate & lime fondant,  
crème fraîche                       5.5


