
Roast beef with roast potatoes, Yorkshire pudding, seasonal vegetables
and roasting gravy

 

Slow cooked lamb shoulder with mint, romaine potato, mangetout,
roast spring carrots, minted gravy

 

Supreme of Sutton Hoo chicken, dauphinoise potato, courgette ribbons,
corn puree, roast shallots, red wine jus 

 

Hake with parma ham en croute, smoked crushed new potatoes,
samphire, roast cheery vine tomatoes, green herb sauce

 

Vegan meat balls with bean sprouts in cabbage leaf, butternut squash
bisque, tarragon polenta parmentier, enoki mushrooms and romanesco

cauliflower

S T A R T E R S
Honey roast parsnip soup, parsnip crisp, herb oil, fresh bread (v) 

 

Ham hock and spring onion terrine, broad bean, pea puree, apple
yoghurt dressing

 

Tandoori hake skewers, mango and chilli puree, micro coriander
dressing, popadoms

 

Beetroot tartare, avocado mousse, olive tapenade, baby watercress 

Whenever possible we use free range and wild meat, sustainably sourced fish and as much local and organic produce as

possible. We stock gluten free bread and biscuits for cheese. Most dishes can be adapted for dietary needs: please speak to

a member of staff who will be happy to assist. Dairy-free milk, mayonnaise and spread are available. Please be advised that

dairy, nuts and other allergens are used, and prepared, in our kitchen.

(ve) vegan (v) vegetarian (df) dairy-free  (dfo) dairy free option (gf) gluten free  (gfo) gluten-free option
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M A I N  C O U R S E S

D E S S E R T S
Sticky toffee pudding served with toffee sauce and vanilla ice-cream

 

Rhubarb and ginger tart, rhubarb gel, stem ginger ice-cream
 

trio of chocolate cheesecake (white, milk & dark) strawberry and mint
salsa, Chantilly cream

 

3 scoops Ice-cream or sorbet
 

Cheese board - 3 x Hamish Johnstons cheeses, biscuits and chutney
 

 

 

 
*Please note that some minor changes may be made to this menu

2 courses £21 or 3 courses £26


