
Dinner Menu

Starters & Mains
Champagne or Kir Royal by the Glass    £8.25

Soup of  the day- Pea & mint, crème fraiche & pea shoots    £5.75

Smooth chicken liver pate, butter & walnut coating, toast, saffron & pear Chutney    £7.50

Crispy duck spring rolls with a sweet plum dipping sauce    £7.25

New season asparagus, free range poached egg & hollandaise starter   £8.50 main £17 

Sweet cured herrings, pickled samphire, beetroot & Jersey royal potato salad    £7.95

Warm sweet onion, spinach & goat’s cheese tart, pine nuts & rocket salad    £6.75

or main with potatoes    £13.50

Seared scallops, bacon, guacamole & lime £9.50 or main - new potatoes or chips    £18.95

Brendon’s salmon fish cakes, homemade  tartare sauce starter (one)    £6.95

or main (two) chips or new potatoes    £13.95 

Baked fillet of  Aldeburgh cod, cheesy bacon crust, mash, sprouting broccoli    £14.50

Smoked haddock,(natural &  undyed)crushed Jersey Royals, spinach, 

topped with a poached egg & hollandaise sauce    £14.95

Luxury fish pie, Scallops, prawns, cod& salmon, cheesy mash topping, vegetables    £13.50 

Grilled rib eye steak, Portabello mushroom, cherry vine tomatoes, 

onion rings, choice of  béarnaise sauce or creamy peppercorn & bowl of  chips    £19.95

Roast rump of  Essex lamb, gratin potatoes, young summer vegetables & mousseron mushrooms £18.95

Slow roast belly of  pork, mash, spring greens, roasted beetroot & apple sauce    £15.95

Crispy duck confit, mash potatoes, broad beans & a red wine & shallot jus    £14.95

Thai red grilled chicken(breast) curry, baby corn, mange tout & kaffir lime, steamed jasmine rice £14.75

Extra bread    £1 

SIDES – Chips or Mash    £2.95 

Vegetables, Petit pois or Side salad    £3.50



Puddings £5.95 
 

Homemade Ice Creams £5.50 
 

Cheese £6.75

Warm chocolate brownie, a scoop of  vanilla ice cream & hot chocolate fudge sauce

“All English Strawberries” a shortcake with clotted cream, jelly & a scoop of  sorbet

Brown sugar meringue, whipped coffee cream, banana & toffee pecan sauce

A light Raspberry crème brulee with shortbread biscuits

 Cherry Bakewell tart with a scoop of  black cherry sorbet

You choose 3 scoops from our homemade ice cream served in a brandy snap basket 

From – Vanilla bean, Caramel, Chocolate-marsh mellow brownie, Caramelised hazelnut, or Oldroyd’s rhubarb 

ripple    Sorbets - Pink grapefruit or Rhubarb    

 Trio of  British cheeses – Green’s of  Glastonbury Cheddar, Cropwell Bishop Stilton & Cornish Brie served 

with quince jelly, crackers or bread, celery, grapes & apple

Coffees & Tea £2.95

(Fair trade) all served with homemade goodies
A cafetiere of  freshly ground coffee or decaffeinated, cappuccino, latte or espresso
Teas-Breakfast, Camomile, Earl Grey, Green, fresh Mint, Peppermint, Lemon & hot water
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