Sourdough focaccia, salted butter £2 V | Olives £4 V GF DF | Chicken croquette, Caesar dressing £6 GF

STARTERS
‘Musk’s’ scotch egg, celeriac remoulade, land cress £9 GF DF
English burrata, heirloom tomatoes, smoked rapeseed oil, pickled mustard seeds £10 V GF
Cured chalk steam trout, beetroot tartare, apple & toasted walnut £9.75 GF DF
Pea & mint soup, mint oil, toasted pine nuts £8 GF DF VG
Salt cod fishcake, red pepper ketchup, chorizo crumb £9.75 DF GF

SHARING STARTERS
Suffolk cured meats, Westcombe cheddar, pickles, Nocerella olives, sourdough £16
Baked Camembert, spiced apple & sultana chutney, toasted sourdough £14 V

MAINS
28-day dry aged beef burger, mature cheddar cheese, pickled red onion, pickled gherkin, tomato relish, £17.5
smoked streaky bacon, crispy onion all served in a brioche bun, coleslaw, triple cooked chips
Beer battered haddock, crushed peas, tartare sauce, triple cooked chips £17.5 DF
10oz Suffolk sirloin, roasted mushroom, confit tomato, rocket & Parmesan salad, peppercorn sauce, triple cooked chips £29 GF
Chargrilled Clayden farm chicken, chargrilled local asparagus & quinoa salad, apricot & preserved lemon £19.5 GF DF

Suffolk Aspalls cyder steamed mussels, smoked bacon, leeks, horseradish, sourdough £19
Whole baked plaice, brown shrimp, mash potato, samphire, chicken butter sauce £21 GF
Potato gnocchi, basil pesto, chilli, spinach, sun dried tomato & pickled red onion salad £16.5 GF DF VG

SHARING MAINS
26oz Suffolk sirloin on the bone, roasted mushroom, confit tomato, rocket & parmesan salad,
peppercorn sauce, triple cooked chips £69.75 GF
Roasted pork rack, crackling, pear puree, purple sprouting broccoli, Jersey Royals, pear cyder jus £47 GF

SIDES
Triple cooked chips GF DF VG | Skin on fries GF DF VG | House salad

GF DF V |

Jersey Royal potatoes

GF

Sprouting broccoli, smoked garlic GFV | Ceaser salad | Beer battered onion rings £4.5 V
Dirty posh chips - triple cooked chips, peppercorn sauce, shaved parmesan & truffle oil £5.5 GF V

If you have any dietary requirements, please inform a team member
The average recommended adult daily calorie intake is 2000 kcal
V Vegetarian GF Gluten free VG Vegan DF Dairy free
A discretionary service of 10% will be added for our team for tables of 6 or more

