
King Prawn Linguine £22.50
hot  smoked sa lmon,  parmesan,  whi te  wine ,  cream,  sa lmon roe  

Pan Roast  Caul i f lower £23
rose  har issa ,  red pepper  and pomegranate  molasses  sauce ,  minted peas ,  cr ispy  caul i f lower  leaves  VE  

Pan Fr ied Guinea Fowl  £29
parment ier  potatoes ,  charred corn ,  cavolo  nero ,  jerusa lem art ichoke puree,  madeira  jus  GF  

8oz 28 Day Prime Aged Hereford Ribeye Steak £34.50
t r ip le  cooked ch ips ,  roasted f lat  mushroom,  tomato,  onion r ings  GF(a )

opt ional  sauces :  peppercorn ,  béarnaise  or  s t i l ton  £2

Homemade Brit ish Cheese and Bacon Beef  Burger  £19.50
homemade s law and sk inny f r ies ,  mi lk  bun,  baby gem,  red onion,  beef  tomato,  cheddar  cheese ,  smoked

streaky  bacon,  homemade burger  sauce DF/GF(a )  

Cr ispy Battered Haddock and Chips  £19.50
t r ip le  cooked ch ips ,  d i l l  c reamed crushed peas ,  homemade tartare  sauce GF/DF(a )

Chicken Caesar  Salad £24
cos  let tuce ,  focacc ia  croutons ,  anchovy ,  parmesan,  sof t  boi led egg

Beetroot  and Walnut  Salad £16
granny smi th  app le ,  car ro t ,  puy  len t i l s ,  rocket ,  map le  syrup and who legra in  mustard  dress ing  VE/GF/ (N)

add goat ’s  cheese £4

LUNCH MENU

Starters

Mains

Please notify your server of any allergies and/or dietary requirements.
A discretionary service charge of 10% is added to all bills. All service charges are paid to our service team

All bread is supplied by Grain Culture, Ely

V Vegetarian | VE Vegan | GF Gluten Free | DF Dairy Free | (a) Available - please ask | (N) Contains Nuts

Sides
 

Olives  £5
pi t ted gordal  o l ives  VE/GF 

CONTACTLESS AND 
CARD PAYMENTS
ONLY PLEASE

Thank you

Bread and Oi l  £6
focacc ia ,  extra  v i rg in  o l ive  o i l ,
aged sherry  v inegar  GF(a ) /VE

Soup of  the Day £9  
focacc ia  V/VE(a ) /GF(a )

I tal ian Burrata £12
gr i l led  peach,  cucumber ,  bas i l ,  ch i l l i  honey GF

Kiln  Roast  Salmon £10
Three Hi l l s  hot  smoked sa lmon,  homemade crumpet ,

fennel  s law,  d i l l  emuls ion
 

Scotch Egg £10
homemade chor izo  ch i l l i  jam,  p ick led red onion

Pan-fr ied Tiger  Prawns £12 
 gar l i c ,  ch i l l i ,  bas i l  butter  GF

Sundried Tomato and Cannel l ini
Bean Dip £8

gar l i c ,  ch i l l i ,  papr ika ,  chargr i l led
pi t ta  bread VE GF(a )

Sk inny Fr ies  |  Mixed Leaf  Sa lad |  Homemade S law |  Creamed Potatoes| A l l  £5  
Mixed Vegetables| Tr ip le  Cooked Chips  |  Creamed Spinach|Pars ley  Butter  New Potatoes |  Panfr ied Green Beans

 Tenderstem Broccol i|  Caesar  Sa lad Al l  £6
(P lease ask  your  server  for  g luten or  dairy  f ree opt ions)

Milk Bun Roll
served with fries and side salad

Pul led Pork Shoulder  £14.50
fennel  and apple  s law,  ch i l l i  gar l i c  mayo,

parmesan  

BLT £14.50
bacon,  l i t t le  gem let tuce ,  tomato,  mayonnaise ,

f r ies ,  sa lad garnish  GF(a )

Mediterranean £14.50
roasted medi terranean vegetables ,  roasted red

pepper  mayonnaise ,  l i t t le  gem VE(a )
 

Nibbles

Chargri l led Padron Peppers  £7
elderf lower  v ina igret te ,  smoked

almonds VE/GF/ (N)


