
8oz 28 Day Prime Aged Hereford Sir loin 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

Wild Boar  and Apple  Sausages £21.50
mashed potato ,  caramel ised onion,  onion jus  

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 )  

Celer iac,  Leek and Cheddar Cheese Steamed Suet  Pudding £18
creamed potato ,  mustard cream sauce ,  bra ised red cabbage V

Roast  Butternut  Squash Risotto £17
parmesan cr isp  V/VE(a )  

Brit ish Lamb Rump £30
chargr i l led  vegetables ,  lamb jus

Pan Fr ied Bart low Estate Pheasant  £25
prosc iut to  ham,  gar l i c  mash,  k ing  oyster  mushrooms,  ka le ,  game jus

Crispy Battered Haddock and Chips  £18
t r ip le  cooked ch ips ,  d i l l  c reamed crushed peas ,  home made tartare  sauce DF(a )

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 £8.50 
foccac ia  V/VE(a ) /GF(a )

Baked Camembert  £12
honey,  pumpkin  seeds ,  gar l i c  bread V/GF(a )

Tradit ional  Prawn Cocktai l  £10 
roya l  greenland co ld  water  prawns,  mar ie  rose ,  
i ceberg  let tuce ,  lemon GF

Bartlow Estate Partr idge and Cumberland Pork Terr ine en Croute £9
spiced apple  and red onion chutney
 
Chicken Liver  Parfait  £9
chicken butter ,  toasted focacc ia ,  apr icot  and orange chutney

Three Hi l ls  Oak and Maple Smoked Salmon £10
beetroot ,  lemon buerre  b lanc  GF
 

Chargri l led Padron Peppers  £6.50
elderf lower  v ina igret te ,  smoked

almonds VE/GF/ (N)

Skinny Fr ies| Tr ip le  Cooked Chips  |  Mixed Leaf  Sa lad |  Homemade S law |  Creamed Potatoes| Al l  £5  
Mixed Vegetables| Pars ley  Butter  New potatoes |  Panfr ied Green Beans |  Tenderstem Broccol i|  A l l  £6

(P lease ask  your  server  for  Gluten or  Dairy  Free opt ions)

Htipit i  Dip  £7
feta ,  red pepper ,za ’atar ,  lavos j

cracker  GF(a )
add chor izo  £2  

Aubergine Parmigiana £14.50
tomato bas i l  sauce ,  f r ies ,  sa lad garnish
V/GF(a)

Tempura King Prawn £14.50
sweet  ch i l l i  sauce ,  l ime sour  cream,  f r ies
sa lad garnish

Toasted Honey Roast  Gammon and
Cheddar £14.50
chi l l i  jam,  f r ies ,  sa lad garnish  GF(a )

Baguettes


