
 

A discretionary service charge of 12.5% may be added to your table, where table service is provided.  

Our food may contain or come into contact with common allergens. Please be advised that cross contamination may occur.  

(v) vegetarian (ve) vegan 

 

 

Starters 

Cumberland scotch egg, red onion chutney £7    

Burrata, grilled flatbread, beef tomato, cantaloupe melon £11 

Padron peppers, smoked paprika, rock salt £7 (ve) 

Moroccan spiced hummus, kalamata olives, grilled flatbread £7.5 (ve) 

Buttermilk fried chicken wings, BBQ, sweet chilli or buffalo sauce, blue stilton dip £9 

Pork & chorizo sausage roll, tomato salsa  £7 

 

Mains  

Grilled ½ Suffolk chicken, house fries, summer salad, chimichurri £19 

Pan-fried cod loin, pea puree, garlic Jersey royals, roasted cherry tomato £21 

Grilled halloumi salad, roasted vegetables, mustard dressing £17 (v) +Smoked bacon £1.50 

Roasted glazed aubergine, puy lentil & mushroom stuffing, basil pesto, crispy kale, fresh chilli £18 (ve) 

Beer battered haddock, triple cooked chips, tartar sauce, mushy peas £18 

Barrett’s beef burger, gouda, beer onions, relish, house fries £17.50 (Plant-based available) 

Buttermilk fried chicken burger, buffalo hot sauce, coleslaw, house fries £17.50 

 

Sides  

House fries/Triple cooked chips £5 (ve) 

Truffle & parmesan fries £7 (v) 

Grilled asparagus, cherry tomato, parmesan, olive oil £7.5 (v) 

Heirloom tomato & red onion salad, mustard dressing £5 (ve) 

 

Dessert  

Lemon tart, vanilla ice cream  £8.5 (v) 

Strawberry meringue cheesecake, strawberry ice cream £8.5 (v) 

Selection of ice cream or sorbet £2 per scoop (v/ve) 

 

For bookings, scan the QR code  

or ask one of the team: 

  


