


The 14 allergens are present in all of our kitchens, please speak 

LUNCH MENU
STARTERS

Minestrone soup with hand cut pesto (VG)(N) £4.00

Crispy pork belly with kimchi, Korean bbq sauce, sesame and coriander £5.00

Smoked haddock fishcake, warm tartar, herb salad (GF) £6.00

 

MAIN COURSES
Vegetable Rotolo, Napoli sauce, smoked cheese béchamel with a parsley, 

pickled shallot and caper salad (V) (Vegan option available upon request) £10.00

Beef burger, Emmental cheese, burger sauce, salad and fries £10.00

Pork chop schnitzel, celeriac and apple remoulade and hand cut skin on chips (GF) £12.00
 

Whole grilled plaice with samphire, new potatoes and lemon beurre noisette (GF) £14.00

DESSERT
Custard tart with su�olk rural honey roasted quince (V) £5.00

 
Chocolate fondant with vanilla ice cream and salted caramel (V) £6.00

  
Raspberry Cranachan ice cream sandwich with oat tuile and tarragon (V)

(GF or Vegan option available upon request) £6.00

Americano £2.00
Latte £2.50
Cappuccino £2.50
Flat White £2.50
Double Espresso £1.50
Hot Chocolate £2.50
Mocha £2.75

£4.50
(please ask your server for options)

Alternative milks available +25p


