ES - £

S TWO COURSES
PM - 4.

£58 THREE COUR 2
12.30 OPM

3
3
e SNACKS

Sicilian Green Olives VE 5 GF / DF
Sourdough, Chicken Butter or Chilli Butter &
Pesto & Parmesan Music Bread 5

Nduja, Mozzarella & Honey Music Bread 6
e SMALL PLATES

House Prawn & Crab Cocktail, Tomato, Cucumber GF BREAD
Whitebait, Spicy Tartar GF / DF

Padron Peppers, Salt & Pepper GF / DF

Cauliflower Chickpea Bhaji, Mango Yoghurt, Nut Dukkha GF / DF

e MEAT - ALL GF WITHOUT YORKIE/ PIGS AND
STUFFING. DF - NO YORKIE & ONLY GREEN VEG

Treacle House Cured Beef Sirloin
Roast Suffolk Chicken, House Stuffing
Roast East Anglian Old Spot Rack Pork

Roasts all served with, garlic & herb roasties, honeyed carrots, cauliflower cheese,

green vegetables, thyme yorkie and gravy

e FISH

Battered Haddock, Smashed Peas, Roast Lemon, Tartar, Rustic Chips
Whole Grilled Sole, Ratte Potato, Samphire, Café De Paris Butter

- GARDEN

No Meat Roast, (All the vegetables, potatoes, yorkie & gravy) £3 less.
“KFC” Long Stem Broccoli, Peanut Satay, Korean Pickled Watermelon GF / DF

e SIDES
Garlic & Herb Roasties £5 GF / DF Cauliflower Cheese £5 GF
House Pork & Apricot Stuffing £3 Mixed Vegetables £5
Pig In Blanket £3 Green Beans £5 GF / DF
Honeyed Carrots £5 GF Thyme Yorkshire Pudding £0.50
Jug of Gravy £1 GF
e SWEET

Crumble Tart, Creme Anglaise, Vanilla Ice Cream

Trio of lce Cream / Sorbets - GF (NO BITS) DF

Farmhouse Cheese Platter, Grapes, Quince Paste, Crackers GF CRACKERS
Peanut Butter Pudding, Cacao Sorbet, Passionfruit DF

A discretionary 10% Service Charge will be added to your final bill



e STARTERS

Garlic Bread V 4

Mini Prawn & Crab Cocktail, tomato, cucumber, Avocado 5

e MAIN COURSES

Mini Roast Beef or Chicken
Roast Potatoes, Seasonal Vegetables, Yorkshire Pudding 11

Battered Haddock
Skinny Fries, Smashed Peas 9

Tomato & Basil Linguini

Parmesan Shavings 7

e SWEET

Chocolate Brownie 6

lce Cream Duo
Crunchy Bits 6

A discretionary 10% Service Charge will be added to your final bill



