
Available 11am until 8pm Wednesday – Saturday & 11 – 4pm Sunday

N – Contains Nuts V - Vegetarian VG – Vegan VGO – Vegan option
 VO – Vegetarian option GF - Gluten Free GFO – Gluten free option

 DF – Dairy Free  DFO – Dairy Free Option 

Please speak to our team regarding any dietary requirements
 or intolerances

Small Plates 
Garlic-stuffed olives 

 gf, v, df, v,go
 6

Toasted sourdough loaf, Bungay Butter, Maldon Sea Salt 
 dfo, v, vgo

 7

Crispy hash brown bites, Parmigiano Reggiano 
 5.5

Crispy chilli bites 
 v 
5.5

Sour cream & chive crisps, chorizo crème fraiche 
 gf, v, vgo, dfo

6

Pork scratchings 
 df
 5

Smoked garlic & chilli prawns, toasted sourdough, lemon 
gfo, dfo 

12

Local cheese plate, 
apple chutney, Millers biscuits, celery, figs, grapes 

vo, gfo 
12

Triple-cooked chips 
gfo, v, vg, df

 6

Sea salt fries 
gfo, v, vg, df 

6

Black truffle fries
 7

“Dirty Posh Chips” with peppercorn sauce & Parmesan
 9 



 11am – 5pm Wednesday - Saturday

Soup of the day, 
 toasted sourdough

gfo, dfo, v, vgo 
9

Welsh Rarebit, bitter leaf salad 
 gfo, v

10

Fondue board 
3 cheese fondue dip with sauvignon blanc, rustic bread, fingerling

potatoes, smoked sausage, cured meats, heritage carrots, cornichons. 
24pp 

gfo, vo
£11 per additional person
 minimum of two guests 

(please specify allergies/dietary restrictions when ordering)

Something Sweet
Apple & frangipane cake, double cream

 gf, v, dfo 
5

Freshly baked pain au chocolat or croissant
 v
4

A selection of seasonal flavoured artisan ice creams 
& sorbets

 v, vgo, dfo, gf
£3.5 per scoop
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