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Not all ingredients are listed, if you have any intolerances
or allergies please let a member of staff know

(V) — Vegetarian

(VGA) — Vegan

(GFA) - Gluten Free Adaptable
(DFA) — Dairy Free Adaptable

Starters

Soup of the Day £7.50
Freshly Baked Bread (v vea arapra)

Treacle Cured Salmon £10.00
Cumin Yoghurt, Roasted Beetroot (era)

Roasted Carrot Hummus £8.00
Crispy Chickpeas, Toasted Flatbread (vvea crabra)

Pork and Chorizo Scotch Egg £10.00
Cajun Slaw, Pickles

Crushed Avocado on Toast £9.00
Smoked Tomato Salad, Pumpkin Seeds (v vea ara pbra)

Cromer Crab Crumpet £9.50
Poached Egg, Toasted Sourdough
Crumpet, Paprika Hollandaise

Mains

Beer Battered Fish £17.50
Triple Cooked Chips, Crushed Minted Peas,
Curry Sauce Mayonnaise (oFa)

Braised Chicken and Leek Pie £16.50
Seasonal Vegetables

Venison Sausages £15.00
Confit Garlic Mashed Potato, Braised Hispi
Cabbage, Onion Gravy

Vegan Sausages £15.00
Confit Garlic Mashed Potato, Braised
Hispi Cabbage, Onion Gravy (vvea cFabFa)

Posh Fish Finger Roll £14.00
Chunky Tartare Sauce, Pickled Cucumber
Shallot and Dill Salad

Chimichurri Roasted Aubergine
Buckwheat Tabbouleh, Mint and
Pomegranate (vvea arapFa)

Spiced Cauliflower Buddha Bowl
Falafel, House Pickles, Cucumber
Yoghurt (vvea raDFa)

Welsh Rarebit Croque Madame
Crispy Fried Egg, Sriracha Mayonnaise

Smoked Haddock and Salmon Fishcake

£14.00

£15.00

£12.50

£14.00

Spinach, Lemon Butter Sauce, Poached Egg (oFa)

Sides

Chunky Chips
Smoked Garlic Mlayonnaise (v vea GFa DFa)

Truffle and Parmesan Fries
(V VGA GFA DFA)

House Salad

£4.00

£5.50

£4.00

Pickles, Grain Mustard Dressing (v vea GFa bFa)

Buttered Spring Vegetables £4.00
(V VGA GFA DFA)

Desserts

Lemon Curd Pavlova £9.00
Blood Orange Sorbet (ara)

Pear, Raspberry and Coconut Crumble £8.00
Vanilla Custard (vvea arabFa)

Rhubarb and White Chocolate £8.00
Ginger Snap Cheesecake (v

Dark Chocolate and Almond Brownie £8.00
Salted Caramel Sauce, Popcorn

Vintage Cheddar £10.00

Quince, Charcoal Biscuits (veFa)



