


 Today’s best,  served with shal lot  v inaigrette & lemon

In shel l ,  samphire oi l ,
caviar
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Gressingham Duck
 Spring Rol l

Starr  Tiger
 Prawn Cocktai l  

Confit  duck leg,
beansprouts,  peppers,

carrot,  spr ing onion,  hois in
and sesame dressing

Cucumber,  baby gem,
cherry tomatoes,  Marie

Rose sauce
Sweet potato,  her itage

beetroot,  toasted pine nuts,
butternut squash purée

Pan Fried Root
Vegetable Rösti

STARTERS

Tomato and pepper
provençale sauce

Handmade bread,
Netherend salted butter

Thai  ginger and fennel
salad 

Asian slaw salad,  sweet
and st icky barbeque

dressing

 

 

Sardines on
Sourdough

English Sti lton and
 Broccoli  Soup

Sweet Cured Hot
 Smoked Mackeral

Dingely Del l  Pork
Belly

 

 

A BIT ON THE SIDE
Hand Cut Thick Chips

Roast Potatoes
 Jug of Gravy 

Caul i f lower Cheese

P A R T  O F  T H E  F U N K Y
C O L L E C T I O N

9 11

11 9

OYSTERS
Market Oysters

AVAILABLE IN PLATES OF SIX OR TWELVE

10
12

Seared Mersea
 Island Scal lops

Soft  Shel l  
Crab Burger
Crunchy slaw,

avocado, samphire,
lemon mayonnaise
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FOR THE TABLE
A Mix of  Greek Olives Forty Eight Hour Sourdough

5 5

Please inform a member of  our team if  you have an al lergy or intolerance.  Ful l  a l lergen information is  avai lable.  F ish may
contain bones,  game may contain shot!  A discret ionary 12.5% service charge wi l l  be added to your f inal  b i l l .  Al l  service
charges,  are paid in fu l l  to our team. Spir i ts  served in 25ml.  Wines avai lable in 125ml.  Al l  pr ices are inclusive of  V.A.T

Al l  roasts served with roast potatoes,  maple glazed carrots,  buttered
greens,  roasted parsnips,  Yorkshire pudding,  gravy

KIDS ROAST

ROASTS

Netherend farm salted butter

Skin On Fr ies 

``Pigs in Blankets 

Pork and Apple Stuff ing 

6 EACH

24 /  36

Mixed pitted Kalamata and Halkidik i  o l ives,
sundried tomatoes,  gar l ic,  herb ol ive oi l

21

Brit ish Roasted Chicken Breast
Pigs in blankets,  stuff ing  

Angus 28-Day Striploin of  Beef 

Root Vegetable Well ington
Green lent i ls ,  butternut squash, beetroot,  spinach,

Vegan gravy 

11

12

10

Beer battered
haddock, hand cut

chips,  crushed minted
peas,  tartare sauce

Tradit ional
 Fish and Chips 
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 Spring onion and
garl ic mash potatoes,

redcurrant and
rosemary jus

Welsh Val ley 
Lamb Shank

27

new potatoes or skin on fries Garlic butter, seashore
vegetables

Thermidor GrilledLOBSTER
Gruyère, cognac,

breadcrumbs Half 35 / Whole 70

MAINS

Al l  roasts served with roast potatoes,  maple glazed carrots,  buttered
greens,  roasted parsnips,  Yorkshire pudding,  gravy

Lincolnshire Pork Loin
Crackl ing,  apple sauce

Angus 28-Day Striploin of  Beef
Freshly grated horseradish

Root Vegetable Well ington
Green lent i ls ,  butternut squash, beetroot,  spinach,

tomato and basi l  gravy
19

20

24


