
MENU 

LIGHT 
Garden pea soup, pea bruschetta and pea shoots £4.50 

Ham hock and smoked eel terrine, white onion mousse and piccalilli £7.00 
Grilled Norfolk Green Asparagus on toasted brioche with poached duck egg £6.90 

Roasted beetroot, rocket and goat cheese salad with spiced bread crumbs £ 6.50 

Sautéed Shetland Island mussel with bacon, apple and Somerset cider £6.50 

MAIN 

Roasted Devonshire rack of lamb with dauphinoise potatoes, wilted spinach, “shepherd” tomatoes 

and a light lamb jus £14.50 

Char grilled swordfish steak on a fresh summer salad French beans, new potatoes, pesto, mint 

and coriander with saffron vinaigrette £ 13.95 

Seasonal vegetable risotto with Stilton blue cheese and lemon zest £9.50 
 

Char-grilled 31 day hung English rib-eye steak (8oz), hand cut chips,  

flat mushroom, grilled tomatoes and green peppercorn sauce £16.90 

CLASSIC 

Marinated chicken burger, served in a seeded bun, roasted flat mushroom, paprika mayonnaise and 

hand cut chips £8.50 

Steak and Wild Colchester oyster pie with mash pot £10.50 

Beer battered fillet of cod with home-made chips & tartare sauce, mushy peas £10.00 

8oz Aberdeen Angus beef burger, served in a seeded bun, Red Leicester cheese, tomato relish  

& hand cut chip £10.00 

SIDE 

Hand cut chips £ 3.00, Tomato & red onion salad £4.00, 

Buttered mange tout with shallots £3.90, Rocket and parmesan salad £4.20 

DESSERT 

Hot chocolate fondant with vanilla ice cream £5.20                                                                                       

Yogurt cheesecake with cherry and ‘Floris Kreik’ beer compote £4.90                                                                    

Lemon sponge, lemon curd and lemon sorbet £4.50                                                                                   

Kentish strawberry Pavlova and raspberry sauce £4.50 

Selection of cheese form Neal’s Yard with biscuit and chutney £7.50 

 

See the blackboards for today’s specials 


