
Starters                                                                                                                            
Scotch egg, celeriac remoulade £8
Soused mackerel, roasted beetroot, horseradish £9
Pear, walnut & Binham Blue cheese salad V £8 | £16
Ox tongue, dripping toast, watercress £10
Soup of the day, focaccia VG £7.5
Half pint prawns, Marie Rose £8

Roasts
Roast beef £24.5 | Roasted pork £23.5 | Roasted butternut £21.5
All roasts served with roast potatoes, clapshot, seasonal vegetables,Yorkshire & gravy
Check out our black boards for our sharing option

Mains
Beef burger, bacon jam, smoked cheese, gem, fries, slaw, brioche bun £19.5
Beer battered fish, scraps, chips, mushy peas, tartare sauce £19.5
Wild mushroom gnocchi, tarragon, Old Winchester V £19

Sides for the table £7
roast potatoes V | seasonal vegetables V | house salad VG
cauliflower cheese V | honey, mustard parsnips

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

Sunday Best
2 courses £32 | 3 courses £37 with a roast

Bloody Mary £10
Flint Vineyard Sparkling Rosé £7

Pink Grapefruit Soda £3.1


