
Check out our black boards for our sharing options

Starters
Scotch egg, celeriac remoulade £8
Soused mackerel, roasted beetroot, horseradish £9
Pear, walnut & Binham Blue cheese salad V £8
Ox tongue, dripping toast, watercress £10
Soup of the day, focaccia VG £7.5
Half pint prawns, marie rose £8

Mains
Beef burger, bacon jam, smoked cheese, gem lettuce, fries, slaw, brioche bun £19.5
Beer battered fish, scraps, chips, mushy peas, tartare sauce £19.5
Spiced chargrilled squash, caramelised onion, toasted seeds VG £18
Achari chicken curry, basmati rice, riata £21
Hake, potato, leek & clams chowder £24
Wild mushrooms, gnocchi, tarragon & Old Winchester V £19
Suffolk venison pie, winter greens £23

Sides £5 
hand cut chips VG | fries VG | champ | winter greens V | house salad VG |  dirty posh upgrade £1.5 

Allergy information available upon request
Please let a team member know of any allergies or dietary requests

A discretionary service of 10% will be added to your table and is split evenly amongst the team

Set Menu
Monday - Friday 12pm - 6pm

2 courses £23 | 3 courses £26

Starters
Pear, walnut & Binham Blue cheese salad V

Soup of the day, focaccia VG
Mains

Spiced chargrilled squash, caramelised onion, toasted seeds VG
Achari chicken curry, basmati rice, riata

Desserts
Sundae of the day

Sticky toffee pudding, rum sauce


