
Starters                                                                                                                             

Olives £4 | nf, df, v, vg 

Warm Breads £5                                                                                                               

olive oil & balsamic vinegar | nf, df, v, vg 

Gambas Pil Pil £14                                                                                                                                

king prawns cooked in olive oil | chilli flakes | garlic butter | white wine & paprika | toasted breads | lemon | nf, dfa, gfa 

Smoked Haddock & Prawn Chowder £12                                                                                           

toasted ciabatta | nf, gfa 

Grilled Hot Honey Halloumi £10                                                                                               

baby leaf salad | roasted red pepper | gf, dfa, vga, nf, v  

 Wild Mushroom Arancini £10                                                                                                   
tarragon emulsion | lemon & herb gel | micro leaf salad | gf, nf, df, v, vg 

Pork & Cyder Terrine £11                                                                                                     

sour dough & onion thins | baby leaf | suffolk chutney | gfa, nf, dfa                                                                                             

Mains                                                                                                                        
Roast Sirloin of Beef & Horseradish Cream £24 

beef fat rosemary, garlic & thyme roast potatoes | orange & thyme roasted carrot | rosemary roasted parsnip |              

tenderstem broccoli | yorkshire pudding | cauliflower cheese | pan gravy | nf, gfa 

Pan Roasted Garlic & Thyme Chicken & Apple Sauce £20  

beef fat rosemary, garlic & thyme roast potatoes | orange & thyme roasted carrot | rosemary roasted parsnip |              

tenderstem broccoli | yorkshire pudding | cauliflower cheese | pan gravy | nf, gfa 

Roast Plant Based Cutlet & Cumberland Sausage £19 

rosemary, garlic & thyme roast potatoes | orange & thyme roasted carrot | rosemary roasted parsnip |                        

tenderstem broccoli | yorkshire pudding | cauliflower cheese | pan gravy | nf, v, vga, dfa 

Beetroot Wellington £19                                                                                                      

garlic & herb crushed new potatoes | sauté green vegetables | red currant & rosemary gravy                                                      

Battered Fish of The Day £20  

chunky chips | minted mushy peas | lemon wedge & pea shoots | gfa, df, nf  

6oz Dexter Burger £20 

6oz chargrilled dexter burger | brioche bun | smoked streaky bacon | smoked applewood cheddar |  

baby gem | beef tomato | dill pickles | crispy onions | chipotle mayo | skinny fries | nf 

Sides                                                                                                                        
Cauliflower Cheese £3 | gfa, nf, v   

Yorkshire Pudding £1 | nf, v   

Sautéed Greens £3 | gf, nf, dfa, v, vga   

Buttered Mashed Potato £4 | gf, nf, v  

Sunday Menu 
Food service times 12PM - 3:30PM 

V - Vegetarian | VG -  Vegan | VGA - Vegan Alternative Available  | NF -  Nut Free | NFA -  Nut Free Available   

| GF - Gluten Free  | GFA - Gluten Free Available  | DF - Dairy Free | DFA - Dairy Free Available  

All our food is freshly prepared in a kitchen where nuts and other allergens are used, care is taken during food preparation to avoid cross contamination, 

please make your server aware if you have an allergy or intolerance. 

A list of major allergens for each of our dishes is available upon request. 




