
 

If you have any food allergies or intolerances, please ask us for information on  

the ingredients in your meal. Vegan, gluten & dairy free options are available, just ask us.  

 

Payment is by card only. 

spring lunches   

while you wait 
focaccia oil & balsamic (v) £5  

crispy whitebait, lemon mayo £4.5 

olives (ve) £4   
 

proper food                         starter  main       

cod cheek scampi, warm tartare sauce          £7.5 

ham hock terrine, piccalilli, toasted focaccia        £7 

grilled sardines, salsa verde         £6.5 

essex asparagus, poached duck egg         £8 

garlic mushrooms on toast (v)            £6     

smoked cheddar, beetroot & onion tart, potato & pea salad (v)  £7.5   £14.5 

chicken caesar salad           £7.5   £14.5 

cod fillet, chorizo & mussel chowder           £17 

suffolk ham, fried eggs, home cut chips         £13.5 

chicken & leek pie, spring greens, mash, gravy         £15 

suffolk lamb burger, tomato relish, skinny fries, slaw       £15 

brewshed ale battered haddock, home cut chips, crushed peas     £15.5 

pork schnitzel, caper & lemon butter, celeriac remoulade, skinny fries   £16 
 

see our steak boards for the cut and weights of steaks available today  
 

baguettes  
smoked cheddar, pickle £7.5 

flat iron steak, fried onion £12 

bacon, lettuce, tomato £8 

suffolk ham, mustard £8 

prawns, marie rose £8.5 
 

extras 
skinny fries (ve) £4 

house salad (v) £4 

home cut chips (ve) £4.5 

onion rings (v) £4.5        

mac & cheese (v) £4.5 

chargrilled sprouting broccoli (v) £4.5           
 

puds £8 
please ask a member of our team what puds are available today   
 

cheese £9 (v) 
smoked cheddar, stilton, sticky pickle, grapes, celery, crackers (v)  


