
​Olives (gf, ve)  3.5​
​Saucisson and cornichons (gf)  7.5​
​Buratta, heritage tomato and basil (v, gf) 11​
​Mackerel pate, pickled cucumber and rye crispbread 9​

​Crispy Lamb Belly 25​
​Stuffed with oregano, garlic and rosemary.​

​Roast Chicken 23.5​
​Slow roasted free range Norfolk white chicken, simply roasted with white wine.​

​Wild Mushroom & Leek Wellington (v or ve) 21.5​
​Oyster, chanterelle & portobello mushrooms in a rich gravy, wrapped in puff pastry.​
​Topped with tempura hen of the woods & tempura leeks.​

​All roasts are served with buttered greens, treacle & thyme glazed carrots,​
​roast potatoes, herb crusted Yorkshire pudding & gravy.​

​Cauliflower cheese with aged gruyere and sage pangrattato  9​
​Large extra gravy (please specify meat or veggie) 3​

​Basque cheesecake, cherry compote  7​
​Chocolate tart, creme fraiche  7​
​Lemon curd sorbet  7​

​Kids roast available for under 12s.​

​All food prepared in a small kitchen, please inform us of any allergies.​


