served 8am - 11.30am

Breakfast

Berries & yoghurt parfait, nuts & honey (V) £6
English, sausage, bacon, black pudding, egg, hash, tomato, mushroom, baked beans, toast £125
Eggs Cilbir, poached egg, garlic yoghurt, chilli oil, sesame flatbread £8
Sourdough crumpet, smoked salmon, poached egg £9
One pan eggs, tomato, peppers, onions, spinach, chilli, sourdough (V) + chorizo £2 £8.5
Smashed avocado, basil, sourdough (VG) + bacon or egg £1.5 £75
Omelette Arnold Bennet, creme fraiche, chive £10.5
Thick cut French toast, yoghurt & blackberry eton mess (V) £9

Noon ‘til night

Roasts 2 courses E}I | 3 courses £375

Small

Soup of the day, house bread (VG) £75
Ham hock terrine, date jom £9
Hummus, pickles, flatbread (VG) £85
Scotch egg, mustard £8
Croquettes £8
Smoked haddock rarebit, Norfolk cheddar, ale, mustard, sourdough £8
Moules mariniére + fries £3 £9/18

Roasts & mains

Roast turkey, all the trimmings, pigs in blankets, gravy £245
Roast beef, braised beef loaded Yorkshire £24
Butternut squash Wellington (V) £2]
roast potatoes, carrot, greens, clapshot & gravy

Pie of the day, mash, cavolo nero & gravy MP
Beer battered haddock, scraps, chips, mushy peas, pickled onion, tartare £19.5
Beef burger, beer onions, burger sauce, cheddar, gem, fries, house pickle £19.5
Sides for the table

Cauliflower cheese | roast potatoes | pigs in blankets | autumn greens ALL £8

Puddings

Jam roly poly, custard
Sticky toffee pudding
Custard tart
Knickerbocker Glory

ALL £8

Allergy information available on 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 split evenly amongst the team.



