Appertiser

Marinated Olives - (GF/V/VG) 4

Homemade House Bread - Oil & Balsamic (V/VE) 55
Starter

Soup Of The Day - Homemade Bread (VE)(GFA) 8

Sticky Crispy Asian Beef - Aromatic Slaw (SE) 8.5

Leek Tart Tatin - Goat Cheese, Glazed Shallot (V) 95

Smoked Mackerel Pate - Melba Toast, Pickles (GFA) 9

Main Course

Spiced Vegetable Tagine - Giant Couscous, Riata, Flat Bread (V)VEA¥) 18
Winter Squash Gnocchi - Chicory, Pecorino, Sage (V) 18.5
Ale Battered Haddock - Triple Cooked Chips, Pea Puree, Tartar (GFA) 19
Briston Cattle Beef Burger - Chorizo Jam, Monterey, Streaky Bacon 19
Pie Of The Day - Creamy Mash, Seasonal Green, Gravy 19
Braised Lamb Shoulder - Suet Dumpling, Oat Crumb, Seasonal Green(GFA) 24
Pan Fried Hake - Leeck & Pancetta Chowder, Fresh Herbs, Aioli 25

Please advise your server of any allergies
(GF) = GLUTEN FREE (GFA)=GLUTEN FREE ADAPTABLE (DF)= DAIRY FREE
(DFA) = DAIRY FREE ADAPTABLE ~ (VE) = VEGAN (VEA) = VEGAN ADAPTABLE
(V)= VEGETARIAN  (F) = FISH (SE) = SESAME SEED



Dessert

Sticky Toffee Pudding - Miso Butterscotch, Honeycomb Ice Cream (GF) 8
Chocolate & Blood Orange Delice - Blood Orange Sorbet 8.5
Rhubarb Semifreddo - Poached Rhubarb 9
Artisan Cheese - (V)(GFA) 12
Homemade Ice Cream & Sorbets (GF)(V) 25
Cappuccino £3.85 Mocha £3.85 EnglishWhisky £4.75
Flat White £3.85 Double Espresso £4.00 Norfolk Spirit Co. £4.25
Americano £3.60 Hot Chocolate £3.85 Cockburns Port £4.50
Latte £4.00 Tea £3.25Remy Martin VSOP £5.00
Espresso Martini £10 Liqueur Coffee £9.00 Baileys £4.50
Please Note: A Discretionary 10% Service Charge Is Added To Each Bill
Please advise your server of any allergies
(CGF) = GLUTEN FREE (GFA)=GLUTEN FREE ADAPTABLE (DF)= DAIRY FREE
(DFA) = DAIRY FREE ADAPTABLE  (VE)=VEGAN (VEA) = VEGAN ADAPTABLE

(V) = VEGETARIAN  (F) = FISH (SE) = SESAME SEED



