  

While you wait
GF

Mixed Olives - £2.25
Cockle Popcorn, chilli vinegar - £2.75
Crispy Pigs Head, pork crackling & apple puree - £2.75
Cauliflower, Potato, Fennel & Cheese Croquettes, tomato chutney - £2.50   V


Cru Starters
VG
GF
V

Today’s Freshly Made Soup - £6.95       (ask for                )


Soy & Beetroot Cured Salmon, apple & fennel salad, sour cream, tuile - £8.50 (ask for           )GF



Herb Crusted Cod Fillet, mashed pea & mint, wild garlic velouté - £8.25 (ask for  	      )GF



Chicken Liver Parfait, compressed apple, fennel, honey jelly & brioche croutons - £7.95 (ask for         )GF  


  
Suffolk Ham Scotch Egg, pea & ham velouté, lardons, crumb, truffle foam, pea shoots - £7.95 


Barbecued Tender Stem Broccoli, broccoli purée, crispy fried leaves, preserved stem, smoked peanuts, satay sauce, coriander - £7.75VG
GF

   

Cheese & Alliums, roscoff onion, pickled shallots, puree, red onion jam, onion crisp, Etivaz sauce - £7.50V 
GF

       (ask for	      )GF



Sorbet Palate Cleanser 
 Citrus Sorbet, lemon zest & baby mint - £2.00



Cru Main Courses


Pan Fried Fillet of Lemon Sole, garlic dumplings, cockle, bean & samphire with lemon sauce - £15.75 GF

 (ask for            )


Butter Roasted Halibut, crab, spinach & crushed new potatoes, sauce gribiche - £16.25GF



Roasted Breast of Guinea Fowl, pearl barley & braised leg risotto, sweetcorn, burnt onion, chicken jus & tarragon oil - £15.95 


Trio of Beef, fillet, slow braised short rib, beef cheek bon-bon, confit potato, charred tender stem broccoli, celeriac, beer sauce - £19.95


Roasted Beetroot Risotto, goats cheese, beetroot crisps, toasted pine nuts & tarragon oil - £14.25 GF
V



Potato, Olive & Preserved Lemon Tagine, almond & pomegranate couscous - £14.25         (ask for           )GF
VG




Please inform us of any allergies or intolerances before you order. Unfortunately it is not 
possible to guarantee that any product is 100% free from any allergen due to the risk of 
cross contamination in our busy kitchens. 
 GF

       Gluten Free VG

        Vegan V

       Vegetarian V







Steaks

All our beef is farmed in Scotland and matured to the highest standard for 28 days giving the meat a mouth-watering taste, once cooked on our Char Grill, to your liking

All steaks are served with mushroom, tomato, 
 onion rings & chips, (ask for         )GF


~ ~ ~

10oz Rib-Eye £23.95 / Peppered - £26.95
8oz Fillet £25.95 / Peppered - £27.95  
                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                        
~ ~ ~

Side Orders
V

Chips - £2.75 V

Sweet Potato Fries - £3.75V

New Potatoes - £3.00V

  Garlic Bread - £3.50V

  Mixed Salad - £3.00V


  Garden Peas - £3.00  V

Broccoli - £3.00V

Onion Rings - £3.00 V

Steak Garnish 
(Grilled Tomato, mushroom & onion rings) - £3.00
Garlic Butter - £3.00
Peppercorn Sauce - £3.00
Bearnaise Sauce - £3.00









Desserts


[bookmark: _Hlk504340577][bookmark: _Hlk10841219][bookmark: _Hlk22490957]Liquorice Panna Cotta, poached rhubarb, speculoos crumb - £7.25
V

Chocolate Fondant Tart, textures of orange - £7.25  

Rum Poached Pineapple, pineapple sponge, blood orange curd, mango, rum pearls, pink peppercorn crumb, lime sorbet - £7.25          (ask for         )VG
V


Vanilla Poached Pears, caramelised white chocolate mousse, almond sponge, pear parfait, Calvados pearls, white chocolate fudge - £7.25 V

F
[bookmark: _GoBack]Maple & Cinnamon Crème Brûlée, textures of apple, roasted hazelnuts, vanilla cream - £7.25 GF
V


Crêpe Suzette, citrus pancakes flambéed at your table, served with vanilla ice cream - £9.50      V



[bookmark: _Hlk33253253]A Trio of Ice Cream or Sorbet - £6.00 (or £2.00 per scoop)	        (ask for 	    )VG
GF
V


A Selection of Local Cheese, chutney, fruit & crackersGF
V

 - £9.50 (ask for 	        )

Affogato - Espresso shot, vanilla ice cream & Amaretti liquor - £6.50 V




Enjoy a Glass of Dessert Wine 
2010 Muscat de Saint-Jean de Minervois 
£5.10 per 125ml glass 
[bookmark: _Hlk22491398]Or
Grahams L.B.V Port £4.70 per glass

Coffee with Mints
Coffee or Decaffeinated - £2.80
Espresso - £2.50
Cappuccino or Café Latte - £3.00
Hot Chocolate or Mocha - £3.30 / £3.80 with whipped cream
Liqueur Coffees from £4.90
Pot of Freshly Made Tea - £2.80

All prices are inclusive of VAT
