
Set Menu Two Courses £23 Three Courses £26
Mon toWed all day, Thurs & Fri lunch

PakenhamMill sourdough, whipped butter £4

Small Plates
Crispy squid, hot honey& chivesDF £5.5

Onion bhaji, coriander mayo& picklesVG £5

Tempura olives, smoked chilli yoghurtVGF £4.5

Smoked haddock kedgeree scotch egg, curry mayonnaise, pickled saladDF £9

Jerusalem artichoke tart, walnut pesto, black oliveVGN £9

Beetroot cured chalk stream trout, kohlrabi, apple, & walnutGFN £9.75

Pigeon, co�ee salsify, boozy blackberry, turnipDFAGF £10

Butternut squash veloutè, toasted pumpkin seedsVG £6.5

Mains
Sea bream, mussel, clam& crab bisque, sea vegetables £23
Venison haunch, baby beetroot, turnip, con�t potato terrineGFDFA £28

Bbq cauli�ower, chimichurri, butterbean purée, salad cressVG £18.5

Mushroom risotto, crispy enoki, girolles, parmesan&mustard leafGFA £16

Beer battered haddock, triple cooked chips, minted peas & lemonDFAGFA £18

Bbq& braised ox cheek, crispy onions, smoked garlic mash& greensGFA £26

Grill
10 oz 60-day aged rump steak, triple cooked chips, chimichurri, con�t tomato&mushroomGFDF £28

Thetford Black pork ribeye, roasted apple, pickled salad& friesGFDF £22

Bee�urger, brioche, streaky bacon, smoked cheddar, gherkin, mustard& friesGFA £18.5

10 oz Hereford 28-day aged sirloin steak, con�t tomato, triple cooked chipsGF £30

Choice of sauce or butter - café de Paris butter, peppercorn sauce or chimichurri

Nose to Tail Serves two, available Thursday to Saturday dinner
VenisonWellington, shoulder cottage pie, haunch, pulled leg boulangère potato & leek gratin,
co�ee& cep steak, broccoli £45

Sides
bbq hispi cabbage,VG £4.5 | autumn greens, toasted pumpkin seeds & chivesGF £4.5 | dirty posh chips,
peppercorn, tru�e oil & parmesanGF £6 | crispy new potato, chives, crispy onion& srirachaDF £4.5

V Vegetarian VG Vegan GF Gluten Free DF Dairy Free A Available N Contains Nuts
Please let a team member know of any allergies or dietary requests

An optional 10% service charge will be applied to your bill


