t I l e Whilst You Decide...
Salted cashews £2
C OaC Root vegetable crisps £2
Ou S e Olives £3
Roasted chorizo £3

To Start...

English asparagus, toasted crumpet, quails egg, sauce vierge (v) £7
Beetroot cured salmon, lemon & horseradish creme fraiche, beetroot carpaccio £7
Salad of wood pigeon, roasted beets, pickled cabbage, pea shoots, port wine glaze £7
Crispy suffolk pork belly, black & white pudding, baby pak choi, cider reduction £8
Onion soup, gruyere cheese croute (v) £6
Mains...

Rabbit, stuffed saddle, goujon, english cauliflower puree, savoy cabbage, confit potatoes, madiera jus £18

Rump of Woodview lamb, colcannon, crispy lamb belly, minted peas, chanternay carrots, sprouting broccoli, lamb jus ~ £19

Risotto, English asparagus, edamame beans, spinach & wild garlic, vegetarian parmesan (v) £12
Line caught sea bass , salsify, shiitake mushrooms, pak choi, honey, soy & star anise jus £16
Tarte tatin of five mile goats cheese, roasted squash, red onion, beetroot purée, watercress, aged balsamic (v) £12
Sea Trout fillet, sprouting broccoli, sweet potato, braised red chicory, bloody Mary sauce £15
Beer battered hake, triple cooked chips, crushed peas, tartare sauce £12
Butchers sausages, colcannon, roasted onions, green beans, mustard gravy £12
‘Sliders’, three 30z burgers, venison, beef & minted lamb, smoked cheddar, chilli tomato chutney, triple cooked chips £12
From The Grill...

80z 21 day dry aged rump, crispy onions £17
80z 21 day dry aged rib eye, crispy onions £20
100z 21 day dry aged Sirloin, crispy onions £94

Triple cooked chips or mashed potato, watercress or green beans

Add a sauce...

Pink peppercorn sauce £2
Red wine jus £2
Blue cheese sauce £2
Sides...

Triple cooked chips - Colcannon mash - Roast new potatoes - Green beans - Leaf salad - Ceasar salad £3



