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The Slaughtered Lamb Signature Dish
Braised Lamb Belly with Pine nut and Wild Mushrooms, Truffle Anna Potato,

Cauliflower Puree, Crispy Cavolo Nero

18

SMALL PLATES

Beetroot hummus, dukkha, crispy chickpea, flatbread (vg)

Salt & pepper squid, chili & spring onion, roasted garlic aioli, lemon
Crispy sticky soy glaze cauliflower, sesame seeds, red chili, coriander (v)
Halloumi fries, hot sauce, tahini, pomegranate (gf)

Smoked applewood Mac n' Cheese bites, sweet chili jam

Fried Suffolk crispy chicken, gochujang mayo, sesame seeds, spring onion
Pan fried king prawns, toasted sourdough, Siracha

Burrata with blackberries, tomato, sourdough, balsamic glaze

BBQ pulled pork croquettes, green tomato chutney mayo (gf)

75
9:5

9.5
10
8.5

SANDWICH & WRAPS

Crispy Suffolk chicken wrap, pickle salad, aioli, koffmans skin on fries
Fried breaded halloumi wrap, rocket, lemon mayo, hot sauce, koffmans skin on fries (v)
Croque monsieur, honey roasted ham, gruyere, béchamel, koffmans skin on fries

North sea line-caught haddock sandwich, rocket, tartare sauce, lemon, koffmans skin on fries

12

12

12

12

MAINS

All burgers served with Koffmans skin on fries

Smash burger, Herefordshire chuck & rib beef patty, brioche bun, secret burger sauce
Suffolk chicken thigh burger, Rinkoffs brioche bun, iceberg lettuce, gochujang mayo
Aubergine Katsu, spiced rice, coconut yoghurt, fresh chili (gf)(vg)

Warm Beetroot & goat cheese salad, walnut, balsamic dressing & artichoke crisps (gf)(v)
Cumberland ring sausage, roast garlic mash, onion gravy

Fish & chips - North Sea line-caught Haddock, triple-cooked chips, mushy peas, tartare sauce
Ginger glazed salmon, watercress, new potatoes, grilled corn salad, chili lime butter

Grilled Flat iron steak, roasted tomato, kitchen triple cooked chips, green peppercorn sauce
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15.5
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20

SIDES
Koffman skin on fries (vg) 5 | Our Kitchen Triple cooked chips (vg) 5

Rocket & Parmesan salad 5 | Celeriac, Mangetout, pickled walnut slaw 5

We cannot guarantee the absence of traces of nuts or other allergens.
Please advise a member of staff if you have any particular dietary requirements.
An optional 12.5% service charge will be applied to your bill. All of which goes to the staff.
(v) vegetarian / (vg) vegan / (ng) non gluten containing
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SHARING BOARDS

Meat Board - Smash burger sliders, tempura king prawns & sweet chili jam, crispy
chicken & gochujang mayo, Lamb kofta & garlic mayonnaise, Padron peppers.

Veggie Board - Beetroot hummus & flat bread, veggie sliders, rocket garlic
mayonnaise, smoked applewood mac ‘n’ cheese with sweet chili jam, tempura
cauliflower & firecracker sauce,

Padron peppers.
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