SNACKS

house focaccia, preserved lemon hummus | 8 v
% pint monkfish nuggets, oyster emulsion | 13
bbq whole tiger prawns, XO butter | 10
harissa croquetas, spicy jam | 8 v

green olives | 4 v

STARTERS

butterflied mackerel, tomatoes, olive oil | 13

chicken schnitzel, house chilli sauce, black garlic, yoghurt, pecorino | 11
devilled potted shrimp, soda bread | 12

short rib of beef, vodka shallots, fennel | 14

leeks vinaigrette, crispy hen’s egg, hazelnuts | 9 v

ROASTS

sirloin of beef, wildflower honey & stout glaze, horseradish | 25
belly porchetta, fermented apple ketchup, crackling | 22
seasonal pithivier, burnt onion, brown butter | 19 v

served with proper roasties, marmite carrots, greens, stuffed yorkies & gravy

CLASSICS

225g ‘market steak’ frites, green peppercorn, onion rings, leaves | mp
chalkboard ‘market fish’, buttered peers, parsley sauce, wilted buckshorn | mp
Woodforde’s battered haddock, proper chips, mushy peas, curry or tartare | 20
hand-pressed cheeseburger, mac sauce, crispy onions, gherkin salt fries | 20

SIDES 5
cauliflower cheese | proper roasties | marmite carrots | caramelised leeks | yorkies

DESSERTS

old school tiramisu | 9

lemon meringue tart | 10

brown butter banana bread sundae | 11

cheeses, seasonal chutney, seeded crackers, frozen grapes | 14
Lakenham Creamery - ice creams & sorbets | 2.5

Please inform our lovely team of any allergies or dietary requirements



