Starters
Roast leek & spinach soup, crusty bread, homemade butters — 7.5 (GF) (Ve)

Crispy sweet chilli beef, sesame seeds, Asian salad — 9 (GF)
Asian cured cauliflower tempura bon bon, wasabi mayo — 8 (GF) (Ve)
Pancetta & Manchego croquettes, grated parmesan — 9
King prawns (Shell on or off), in garlic butter, samphire — 12 (GF)

Sharing selection of bread, oil & balsamic, olives, homemade flavoured butter — 11 (GF)

Mains
Smokey beef burger, sourdough roll, smoked cheese, smoked streaky bacon, salad, skinny fries — 19 (GF)

Homemade pie, mature cheddar cheese & onion filling, mash potato, heritage carrots, broccoli, gravy —
19

Chicken breast pieces with diced pancetta, linguini, creamy white wine sauce — 22

Braised beef cottage pie, rich red wine gravy, topped with creamed mash potato, seasonal greens - 20
(GF)

Chefs’ homemade jackfruit & mixed veg curry, jasmine rice, vegan naan, mango chutney — 22 (GF) (Ve)
Piri piri grilled chicken burger, pesto mayo, brioche bun, rocket, burger garnish, skinny fries — 21 (GF)

“Vegan fish & chips” Banana blossom deep fried, chubby chips & minted crushed peas, lemon — 19 (GF)
(Ve)

Pancetta crusted halibut, wild black garlic risotto, peas, courgette, red chard — 26 (GF)

80z sirloin steak, portobello mushroom, charred beef tomato, chubby chips, pea shoots — 38 (GF) Choice of
sauce (Blue Cheese or Peppercorn)

Slow braised beef short rib, chive mash, broccoli, carrot puree, red wine jus — 26 (GF)
Beer battered fish, chips, minted crushed peas, tartare sauce, charred lemon — 19 (GF)

Wholetail Scottish scampi, chips, tartare sauce, minted crushed peas, charred lemon — 19

Nibbles — 7.5 Sides -5
Parmesan & truffle fries (GF) Beer battered onion rings
Halloumi fries, hot honey dip Chubby chips & garlic mayo (GF)
Mac & Cheese Skinny fries (GF)
Desserts

Sticky toffee pudding, salted caramel sauce, candied pecans, vanilla ice cream — 9.5 (GF)
Chocolate fondant, chocolate ice cream, blackberries, blackberry powder — 10
Vanilla creme brulee, flambéed with burnt caster sugar, blueberry crumble topping — 9
Pineapple & raspberry upside-down cake, custard, dried raspberries, sesame meringue — 9

Cheese board, Binham Blue, Copy’s cloud brie, alpine wells, grapes, celery, Artisan crackers, chutney,
butter -13

Chocolate orange ganache, mint & mango salsa, orange crisp — 8 (GF) (Ve)

Ice cream, (3 scoops) vanilla, chocolate, Oreo, blood orange sorbet — 7 (GF) (Ve)
If you have any dietary requirements, please inform your server. (GF — These dishes can be altered to be gluten free) (Ve — Vegan)




