
Set Lunch Menu: 2 Courses £23 or 3 Courses £26
Monday to Friday lunch

Mixed olivesVGGF £4.5 | Pumpkin seed focaccia, smoked sea salt butter £4.5

Small Plates
Today’s soup, pumpkin seed focaccia £6
Crispy whitebait, lemon, tartare sauceDF £6.5
Salt baked beetroot, kohlrabi cream, apple, walnutN £9
Butterbean hummus, pomegranate, toasted seeds, flatbreadVG £6
Old Spot ham hock croquette, creamed sprouts, crispy leeks £9.5
Halloumi& aubergine skewers, honey glaze, cucumber yoghurt, flatbreadV £9.5
Smoked Chalk Stream trout, candied fennel, sourdough croutons, BloodyMary ketchup £10

House Steaks
16 oz 40 day aged Hereford Sirloin on the Bone Sharer £55
Marrow& parmesan croquette, brisket cottage pie, garlic butter, peppercorn sauce, fries, endive
8 oz Hereford ribeye £31 | 8 oz Hereford rump £28
choice of: garlic & parsley butter | peppercorn sauce | Binham Blue cheese
with dripping chips, endive & pickled shallots

Mains
Beer battered haddock, dripping chips, mushy peas, tartare £18
6 oz Hereford beef burger, smoked cheddar, brioche, truffled mayo, fries £18.5
North Sea cod fillet, salt cod brandade, Brussel tops, Jerusalem artichoke GF £22
Hereford short rib, wild mushroom broth, horseradish&marrow dumpling £26
Buttermilk Suffolk chicken burger, red cabbage slaw, brioche, maple bacon, fries £18
Potato gnocchi, butternut squash, goats cheese, sage & pumpkin seed gremolataVGF £18
Roast turkey, roast potatoes, sprouts & pancetta, stuffing, roast roots, pigs in blankets £22
Celeriac schnitzel, sage potato cake, maple parsnip, creamed sprouts, cranberry pickleVG £18

Sides £4.5
dressed endive | red cabbage slaw | seasonal greens
beef dripping fries or chips (+£1.5 for truffle mayo& parmesan)

V Vegetarian VG Vegan GF Gluten Free DF Dairy Free A Available N Contains Nuts
Please let a team member know of any allergies or dietary requests

An optional 10% service charge will be applied to your bill


