All Day Menu
Available Monday to Friday 11am to 11pm (last orders 10:45pm)
Saturday and Sunday 11am to 8pm (last orders 7:45pm)

Starters & Light Bites
Soup of the day
Mushroom & Cheddar Quesadilla, tomato salsa, sour cream (V)
Crab cakes, tartare sauce, green salad
Halloumi wrap, hummus, roast red pepper, hand cut chips (V)
Broccoli, spinach & blue cheese quiche, rocket (V)
Grilled chicken & guacamole wrap , chips or side salad
Steak & horseradish sandwich, sourdough bread, chips or side salad

£5.50
£6.15
£6
£5.60
£5.80
£7.50
£8

Mains
Caesar salad (plain or with chicken)
Suffolk rotisserie chicken, coleslaw, chips (half or whole) (GF)
Goats cheese, red pepper salad, toasted pinenuts
Penne all’Arrabiata, basil, parmesan, pangritata (V)
Soda battered cod & chips, garden peas, tartare sauce
Catch of the day, warm crushed potato salad, black olives, sunblush tomato, sauce vierge
Chargrilled Angus beef burger, brioche bun, Monterey Jack cheese, hand cut chips
Marinated rib eye steak, hand cut chips & garlic parsley butter
Rack of lamb, dauphinoise potato, ratatouille & shallot jus

Sides

£8 / £10
£12.50 / £18
£10
£12
£16
£16
£13
£18
£18
£3.50

Dauphinoise potato
Hand cut chips
Mash potato
Steamed spring greens
Quinoa salad (mixed beans, red onion, sunblush tomatoes, coriander)
Coleslaw (V/GF)
Mixed or green salad (V/GF)
Caesar salad
Cucumber salad
Rocket, shaved parmesan
All prices are inclusive of 20% VAT. A discretionary 12.5% service charge will be added to your bill.
Please be aware some dishes may contain traces of nuts. Please ask a member of our team should you require further information
on content or preparation of our food.
The optional service charge is collected for the sole benefit of our team. We do not levy any deductions and 100% of your money will go to our staff
members. We do however believe that it is important that all members of the team are recognized and therefore 60% of the service charge is
divided among the waiters, the other 40% goes to the kitchen brigade and other members of the team including the reception and reservations
staff that were also involved in creating this experience.

Desserts
Lemon tart, crème fraiche

£4

Sticky toffee pudding, praline ice cream

£4

Crème caramel, salted caramel ice cream

£4

Lime & ginger crème brulee, homemade biscuits

£4

Raspberry cheesecake, berry coulis

£4

Selection of ice creams & sorbets

£1.50 per scoop

Freshly Baked Cakes
Chocolate brownie

£2.50

Carrot cake

£2

Muffin

£2

Hot Beverages
Tea

Coffee
Espresso
Double Espresso
Macchiato
Americano
Latte
Cappuccino
Hot Chocolate
Mocha

£2
£2.50
£2
£2
£2.50
£2.50
£2.50
£2.50

English Breakfast
Earl Grey
Green Tea
Camomile
Cranberry & Raspberry
Lemon & Ginger
Peppermint

£2
£2
£2
£2
£2
£2
£2

Iced Coffee
Caramel, Vanilla, Hazelnut, Almond, Chocolate

£3

All prices are inclusive of 20% VAT. A discretionary 12.5% service charge will be added to your bill.
Please be aware some dishes may contain traces of nuts. Please ask a member of our team should you require further information
on content or preparation of our food.
The optional service charge is collected for the sole benefit of our team. We do not levy any deductions and 100% of your money will go to our staff
members. We do however believe that it is important that all members of the team are recognized and therefore 60% of the service charge is
divided among the waiters, the other 40% goes to the kitchen brigade and other members of the team including the reception and reservations
staff that were also involved in creating this experience.

