
(v) = vegetarian      (vg) = vegan      (vga) = vegan available      (gfa) = gluten free available 
Please inform your server of any allergies/intolerances and we will be happy to accommodate you. 

A discretionary 10% gratuity will be added to the final bill 
 

 

  

Winter Sunday Menu  
 

Slow braised shoulder of lamb “tear & share” for two, duck fat roast potatoes, seasonal veg, Yorkshire pudding, 

meat liquor gravy (gfa) £36 
 

Cranberry, pecan nut, pistachio and cheddar nut roast, vegetarian roast potatoes, seasonal veg, Yorkshire pudding, 

vegetarian gravy (gfa) £16 
 

Pan seared chalk stream trout and crispy squid, lobster bisque orzo, capers, peas and kale £22 

Roasted squash and wild mushroom cream orzo, almond pesto, sun blushed tomato, rocket, parmesan (v) £18 

Beer battered market fish and chips, mushy peas, tartare sauce £17 

Cajun spiced halloumi burger, onion jam, guacamole, gem lettuce, sliced tomato, skinny fries (v, gfa) £15 
 

Chargrilled peri peri chicken burger, spicy yuzu mayo, pickled onion, baby gem lettuce,  

sliced tomato, skinny fries (Hot) (gfa) £16 
 

Beef and pork burger, barbecue tomato relish, baby gem lettuce, sliced tomato, pickles, skinny fries (gfa) £16 
add-ons: smoked bacon / chorizo / cheese / guacamole £1.5 each 

 

 

Extras – £4.5 each 

Duck fat roast potatoes (gf) 

Cauliflower cheese (v) 

Priors Hall Farm pigs in blankets  

Seasonal vegetables (v, gfa) 

Gravy - £1 

Set Menu – 1 Course £20 / 2 Courses £28 / 3 Courses £34 
 

Openers 

Korma spiced parsnip soup, bay infused maple, bread (v, vga, gfa) £6.5 
 

Chicken and tarragon terrine, celeriac and truffle puree, chorizo and onion jam (gf) £9.5 
  

Goat’s cheese brûlée, apple and cider chutney, caramelised pecans, toasted ciabatta (v, gfa) £9 
 

Pulled pork bao bun, pickled red cabbage, crispy pork and onions, yuzu and sriracha mayo, 
black sesame, coriander £9.5 

 

Wild mushroom and mozzarella arancini, mushroom and caper ketchup, spinach puree, parmesan (v) £8.5 
 

Salt and pepper squid, lemon aioli £8.5 
 

Second Innings 

All of our roasts are served with duck fat roast potatoes, seasonal veg, Yorkshire pudding & meat liquor gravy 

Slow roasted Sirloin of beef, creamed horseradish sauce (gfa) +£1.5 supplement 

Herb roasted Suffolk chicken, pig in blanket, creamed leeks (gfa) 

Priors Hall Farm pork loin, sausage and sage stuffing, crackling (gfa) 

“Pig ‘n’ Mix”, all of the above meats and trimmings (gfa) +£2.5 supplement 

 

 

 

 


