
 

 

À La Carte 
 

 Warm Sourdough, Homemade Flavoured Butters      5 

 Add Olives           3 
 

Light Bites  

 Potted Crayfish & Smoked Salmon, Celeriac Remoulade, Crème Fraiche,  
Toasted Sourdough           12 

 Chef’s Soup of the Day, Warm Sourdough (GFA)      6     

 Crispy Blythburgh Pork Bites, Red Wine Jus, Apple & Cider Jam (GF) (DF)   8 

 ‘Trio of Duck’ Confit Duck Rillette, Buttered Duck Liver Pâté, Smoked Duck Breast,  

Pickled Veg, Sourdough          12    

 Hertfordshire Black Pudding Bon Bons, Wild Mushroom Ketchup, Crispy Sage    9 

 Crispy Fried Wedge of Brie, Old Fashioned Cumberland Sauce (V)    8 

 Bradan Rost Hot Smoked Salmon, Poached Duck Eggs, Caviar Hollandaise    12   
                                                                                           

Mains  

 Braised Blythburgh Belly of Pork, Roasted Cauliflower Puree, Cauliflower Florets, Confit Onions & 
Garlic, Potato Terrine, Cider Jus         18 

 Home Smoked & Chargrilled Gammon Steak, Chunky Chips, Duck Eggs (GF).          8oz   16 / 12oz   18 

 Local Brewery Battered Chef’s Fish of the Day, Chunky Chips, Garden Peas (DF)   16 

 Kilhorne Bay Scampi, Chunky Chips, Garden Peas             Sml 14 / Lg 16  

 Home Pressed 6oz Burger, Cheese, Skinny Fries, Allotment Slaw (GFA)(DFA)   16 

 Moving Mountains Burger, Vegan Cheese, Skinny Fries, Allotment Slaw (VE)   15 

 Traditional East London Salted Beef Hash, Crushed Potatoes, Caramelised Onions,  
Fried Duck Egg.            16  

 Chargrilled Chicken Burger, Bourbon BBQ Sauce, Skinny fries, Allotment Slaw   16 

 Grilled Brixham Bay Caught Seabream, Crushed New Potatoes, Charred Tenderstem Broccoli, 
Lobster & Scallop Bisque            22  

 Traditional Gnocchi, Rustic Ratatouille, Fried Duck Eggs, Basil Oil (V/VEA)   14 

 Butchers Choice Steak of the Day, Chunky Chips, Mushroom, Roasted Tomato             (Market Price)                                                                                                                                                  
o Add Sauce: Peppercorn, Blue Cheese, Béarnaise, Red Wine Jus (GF)   2.5

      

Boards  

 Box Baked Camembert, Flavoured Chutneys, Olive Oil Focaccia (GFA)    18 

 British Meat Board, Homemade Pork Sausage Roll, Homemade Ham Hock Pie, 
Locally Made Hertfordshire Sausages, Chutneys, Olive Oil Focaccia    22 

 Fish Board, Gin Cured Salmon, Homemade Fish Cake, Crispy Fried Whitebait, 
 Olive Oil Focaccia (GFA)         22 

 

Salads 
 Chargrilled Chicken      16 

 Charred Vegan Feta & Watermelon     14 

 Bradan Rost Hot Smoked Salmon        16 

(All the above are served with baby gem lettuce, sun blushed tomatoes, allotment vegetables, granola, 
croutons) 

 

(VE) Vegan (V) Vegetarian (GF) Gluten Free (DF) Dairy Free (GFA) Gluten Free Alternative (DFA) Dairy Free Alternative 
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Sides 

Allotment Slaw   3 

Onion Rings   3 

Garden Vegetables  3.5 

Skinny Fries   3 

Chunky Chips   3.5 

 

 

 

 

 

Allotment salad    3 

Crispy Bacon    2 

New Potatoes    3.5 

Sauces: Peppercorn, Blue Cheese, 

Béarnaise, Red Wine Jus (GF)  2.5 

Add Burger    3 
Sweet Potato Fries   3.5 

 

 

*Swap to Sweet Potato 1.50 or Triple Cooked Chunky Chips 2.50 
 

Desserts  

 Vegan Bakewell Tart served with Vanilla Custard (VE)     8 

 Crumble of the Day, Vanilla Custard (GFA)                                                                    8 

 Homemade Vanilla Meringue, Clotted Cream Chantilly, Foraged Fruits    8  

 Sticky Toffee Pudding, Salted Caramel Ice Cream (GFA)     8 

 Selection of Ice Creams & Sorbets from ‘The Saffron Ice Cream Company’  8  

 Homemade Tiramisu Cheesecake, Vanilla Ice Cream       8 

 British Cheese Board, Pickles, Fruit Chutney, Sourdough (GFA) 

 For One                     10 

 For Two                      14 

 

Children’s Mains 
Crispy Breaded Chicken Bites (DF) 

Mini House Beef Burger (GFA) 

Sausage and Mash 

 

 

Mini Fish Fillet (DF) 

Macaroni Cheese, Garlic Bread (GFA) (V) 

Homemade Pesto Pasta, Garlic Bread (GFA) (VE)

Children’s Sides                                             
Garlic Bread  

Allotment Salad  

Baked Beans 

Peas 

Cucumber Sticks

Children’s Desserts 
Warm Pancakes/Waffle with Ice Cream & Sauce 
Selection of 2 scoops of Ice Cream or Sorbet 

Raspberry Jelly Pot (V) 

Cookie with Oreo Ice cream (VE. DFA)  

Sticky Toffee Pudding, Custard (GFA) 

Chocolate Brownie, Ice Cream (GF)

Children’s Main, Side & Dessert £8 
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