
 
 
 
 
Sunday menu  
2 courses £30 | 3 courses £35 with a roast 

Bread & whipped butter basket  £7 | Olives VG £5       
 

Small Plates                                                                                                                 
Roast cauliflower soup, homemade bread £6.5 
Chicken & leek terrine, date, soda bread £9.5 
Confit salmon rillettes, English muffin £12 
Ham hock & apricot terrine, sourdough £9  
Crispy whitebait, tartare £8  
Meat & cheese £22 
salami, coppa, Suffolk Gold, smoked brie, olives, caperberries, chutney, artisan crackers  
 

Roasts 
Roast beef £24 | Pork loin £23 | Spiced squash VG £21 
All roasts served with roast potatoes, carrot & squash purée, seasonal greens, Yorkshire pudding & gravy 
 

Big Plates  
Beer battered haddock, mushy peas, hand cut chips & tartare sauce £19 
Beef burger, gem, gherkin, tomato, garlic mayo, streaky bacon, Applewood, fries £19.5               
Roasted pumpkin, lentil tarka dhal, cumin yogurt VG £17  
Hake, chorizo & bean stew, almonds, house bread £19 
 

Sides 
Cauliflower cheese £7 
 

Desserts  
Sticky toffee pudding, toffee sauce, vanilla ice cream £9.5  
Salted caramel tart, chocolate ice cream £9.5 
Chocolate hazelnut brownie, honeycomb, cream ice cream £10 
Orchard fruit cobbler, cinnamon cream VG £10                                                                                                                              
Ice cream & sorbets £3 per scoop  
strawberries & cream | vanilla | coffee | salted caramel | 

chocolate | vegan vanilla | blackcurrant | raspberry | mango | lemon 

Allergy information available upon request 
Please let a team member know of any allergies or dietary requests 

A discretionary service of 10% will be added to your table and is split evenly amongst the team 


