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FOR THE TABLE

Soda bread, English salted butter 5.5
House olives ve/gr 5.5
Smoked cheddar rarebit 6.5

SMALL PLATES FOLLOW US ON INSTAGRAM

Duck spring rolls, plum sauce 10 GF GLUTEN FREE // VE PLANT BASED
Suffolk smoked salmon & lemon 12.5

Hummus, golden sultanas, kalamata, corn crisp ve/er 9.5
Tempura prawns, sweet chilli smL12.5/ Lrc 17.5

Chicken liver pate, spiced chutney, brioche roll 12.5
Classic shrimp cocktail 11.5

Twice baked Parmesan & cheddar souffle, cheese sauce 11
Smoked chicken, ssamjang dressing, Asian vegetables 11.5
Crispy soft shell crab tostadas 11

Chicken wings & Frank’s hot sauce 10.5

Heritage tomato, feta, green olive & basil 6F 12.5

MAINS

Beef hache, crispy shallots, peppercorn sauce, fries 19.5

Whole steamed seabass, chilli & ginger, jasmine rice 27

Norfolk Middle White pork cutlet, baked apple, sage cF 25.5

Mac n’ cheese, confit beef tomato 16.5

Herb roasted chicken supreme, crispy bacon, creamed corn, pan jus cF 26
Dukkah squash, herb tabbouleh, pomegranate ve/cr 19

Fish of the day... See board

MR ALLEN’S PLATTER BBQ ribs, hot wings, tempura prawns, mac n’ cheese,
coleslaw, sour cream & fries... 27.5 per person (min 2)

CLASSICS

Caesar Salad 15 ADD - chicken 5/ prawns 6/ avocado 4
Joe’s fishcake, parsley sauce & wilted spinach 23
Smoked BBQ short back ribs, dressed wedge salad 28
Crispy shrimp burger, gotcha mayo slaw & fries 26
Hotdog, jalapeno & cheese with fries 23

GRILL

Flat iron cr 24

Rib eye or 42

T bone 6r See board

Sauces: Peppercorn Gr, bearnaise cF, garlic butter cr 4
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Truffle & Parmesan fries o 7.5 I
Fries ve/cr 6.5 W] JEALEY
Buttery mash cr 6
Steamed broccoli, confit shallot & garlic ve/cr 6.5 é‘ﬂ L
Creamed cornr 6 e
Wedge salad, green goddess dressing GF 7 S
Tomato salad, sherry & oregano vinegarette ve/cr 7.5 ‘ l
Wilted spinach vescr 6 ‘\‘j ' i

DESSERTS

Baked vanilla cheesecake, seasonal fruits cr 9.5

Classic vanilla créme brulee cr 9

Lemon in a lemon sorbet ve/cr 8

New Yorker’s pecan tart, vanilla ice cream 10

Chocolate fudge cake, Chantilly cream 10

Comte, crackers & plum chutney 12

Pineapple, mango & coconut boat, pomegranate & lime erF (To share) 16

Ice creams & sorbets 3.5 Allergies & intolerances:
please INFORM a member of staff

A discretionary 13.5% gratuity will be added to your bill, 100% of which goes to our staff about any dietary requirements.
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