SMALL PLATES

Merguez Sausages, Tzatziki, Mixed leaf salad 8.5
Tempura cauliflower, coronation mayo 7.5 (v)
Fried halloumi, lemon mayo, hot sauce 9 (v)
Padron peppers, sea salt 8 (vg)

Crispy chicken, gochujang glaze 9

Crispy pork belly bites, apple ketchup 8

ROASTS
Served with roast potatoes, spiced red cabbage, glazed carrots and gravy
Chef's plate: beef, pork, chicken, Yorkshire pudding 25
Braised shoulder of lamb, Yorkshire pudding 21
Roast rump of beef, Yorkshire pudding 21
Slow roast pork belly, Yorkshire pudding 19
1/2 roast chicken, pork stuffing, Yorkshire pudding 18.5
Vegan beetroot & squash wellington 18
Cauliflower cheese 5
Pigs in a blanket 5.5

MAINS

Smash Burger, 8oz of Hereford beef, American cheese, burger sauce, brioche, fries 16
Crispy Suffolk chicken burger, brioche bun, burger sauce, fries 16

Plant-based burger, tomato, gem lettuce, jalapeno mayo, fries 16 (vQ)

Battered haddock, hand cut chips, minted mushy peas, classic tartare sauce 16.5

SIDES
Skin on fries 5 | Triple-cooked chips 5

PUDDING

Apple + berry crumble, custard 7.5
Sticky toffee pudding, clotted cream 7.5

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



