
Seasonal Special, please ask for details £ please ask

Ale Cured Sea Bass £6.95
beetroot remoulade resting on a lamb’s leaf salad (F)

Pheasant and Guinea Fowl Terrine £6.95
with apple and mint jelly finished with a micro herb salad
Dingley Dell Slow Cooked Pork £6.95
with roasted fig and port syrup (S02)

Walnut and Binham Blue Tart £5.95
with warm tomato dressing (V) (NU)

Salt Baked Baby Beets £5.95
honey crunch, yoghurt mousse, orange and apricot (V) (CG) (S02)

Pan Seared Scallop £6.95
with bacon crumb and pea puree finished with truffle oil (CG) (Mol)

Soup of the Day £5.45
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Fish of the Day, please ask for details £ please ask

Venison Stew £13.95
with honey roasted carrot and parsnips and leek mash (S02)

Roasted Cod on Braised Fennel £15.95
saffron potatoes and finished with chive and white  
wine sauce (S02) (F)

Risotto of Wild Mushroom £11.95
with Tinkerbelle pepper, finished with parmesan crisp  
and truffle oil (V)

Pan Seared Pork Fillet £14.95
fondant potato, caramelised apple and shallot, sticky red  
cabbage and finished with red wine jus (S02)

Partridge and Merguez Sausage Casserole £13.95
with bacon and buttered Savoy cabbage (S02)

Rabbit Saddle £13.95
wrapped in Parma ham with pan-fried calf liver, lambs kidney,  
sweet bread, and black currant jus and ginger carrots
Open Roasted Heritage Squash £10.95
thyme and aubergine strudel finished with honey  
and sesame jus (SES) (V)

Peppercorn Sauce Béarnaise Sauce Garlic Butter Garlic and Rosemary oil

Cappuccino £2.95
Latte £2.95
Espresso £2.45

Flat White Coffee (small) £2.75
Flat White Coffee (large) £2.95
Macchiato £2.75

Hot Chocolate £2.75
English Breakfast Tea £2.45
Selection of Herbal Teas £2.75

STARTERS

MAIN COURSES

SWEETS

COFFEE & TEAS

Sweet Potato and Celeriac Chips 
Hand Cut Chips 
Baby New Potatoes

Honey Roast Carrots and Parsnips 
Spinach and Chard

Mixed Baby Vegetables
Sauté Potatoes

SIDE ORDERS
 All sides are charged at £2.45 each

CHOICE OF MARINADES & SAUCES

FROM THE GRILL

10oz Sirloin Steak £22.95 10oz Rib Eye Steak £20.95 7oz Fillet Steak £24.95 10oz Rump Steak £17.95

All served with Hand-Cut Chips, Confit Tomato, & your choice of Marinade or Sauce

Spatchcock Chicken £14.95
in spicy chilli butter 

Spiced Lamb Burger £12.95
with mint relish, hand cut chips, toasted  

ciabatta bun and confit tomato (LU)

Wild Boar Steak £16.95
with apple and ale jus, celeriac chips and  
parsnip puree, wilted spinach and chard
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Glazed Lemon Tart £5.95
with blackberry ripple ice cream (CG)

Treacle and Ginger Steamed Pudding £5.95
with ginger syrup and crème anglaise (CG)

Selection of Cheese and Biscuits (CG) (NU) (CEL) (SES) £5.95

Chocolate and Roast Banana Torte £5.95
with banana ice cream (EG) (Mil)

Apple and Blackberry Crumble £5.95
with cinnamon top vanilla anglaise or ice cream (CG)

Chestnut Cheesecake (CG) (NU) £5.95

Chocolate Bombe Fondant £5.95
with Baileys foam (Mil)

*Additional side orders will be charged at £2.95 per side order.

Served with Petit Fours

Food Allergies and Intolerances: please ask a member of staff if you require information on the ingredients in the food we serve 

Key: P = Peanuts, NU = Nuts, CR = Crustaceans, Mol = Molluscs, F = Fish, EG = Egg, Mil = Milk, CG = Cereals containing Gluten,  
SO = Soya, SES = Sesame seeds, CEL = Celery, M = Mustard, LU = Lupin, S02 = Sulphur Dioxide, V = Vegatarian


