
EVENING MENU   6pm – 9:15pm 
STARTERS 

Slow cooked pork belly, baby gem, shallots, & umami broth £7.95 

Pressed terrine of confit chicken with blackberry, nasturtiums & artichoke crisps £7.95 

Smooth duck liver parfait, pine nut granola, pomegranate & Melba toast £6.95 

Crispy smoked haddock, sweet corn cream, bacon & parsley £7.50 

Home cured salmon, beetroot, sour cream, black bread & vodka £7.95 

Fresh white crab, leeks a la grecque, apple & brown crab butter £8.95 

Seared goats cheese & red pepper terrine, poppy seed pancake, frisse & black olive salad £6.95 

Butter roasted cauliflower, raisins, almond & cumin £5.95 

Marinated & pan seared meadow mushrooms, Barkham blue & truffle vinaigrette £5.95 

MAINS 

Dukkah spiced lamb rump, butter poached potato, smoked aubergine, black garlic & onion ash £19.95 

Round Green Farm loin of venison, spelt risotto, swede, beetroot & chestnuts £24.95 

Breast of Gressingham duck, maple & miso glaze, duck liver, cabbage, bacon & butterbeans £17.95 

Luxury fish pie, wilted spinach & lobster mash £19.95 

Grilled fillet of plaice, lemon & sea salt potato, roasted cauliflower, almonds & brown shrimp £15.95 

Buckwheat, hazelnut & wild mushroom ragù, salt baked pumpkin & celery sauce £12.95 

Pearl spelt risotto with swede, celeriac, crispy kale & roasted beetroot £13.95 

Butternut squash, chickpea & red lentil harira, orzo, dates & coriander £12.95 

GRILL MENU 

Aubrey Allen dry aged 10oz Rib eye £25.95 

Aubrey Allen 6oz or 9oz Fillet medallions £21.95/£29.95 

Blythburgh free range 8oz pork cutlet on the bone £15.95 

Supreme of Cotswold white chicken with lemon & thyme £16.95 

Garnish No 1: hand cut triple cooked chips, wild mushroom & shallot ragù, peppercorn sauce 
Garnish No 2: Lobster mash, fine green beans, baby spinach & garlic butter 

Side orders  
French green beans & truffle £3.50 

Roasted new potatoes £2.50 
Hand cut triple cooked chips £2.95 

Roasted Florence fennel & chicory £3.50 
Baked pumpkin, parmesan & toasted seeds £3.95 

NB For parties of 6 or more a 10% service charge will be added, please inform your waiter of any allergens or dietary requirements 


