
Sample 
Menu

V – VEGETARIAN  |   VG – VEGAN  |   NF – DOES NOT DIRECTLY CONTAIN PEANUTS OR NUTS 

GF – DOES NOT DIRECTLY INCLUDE INGREDIENTS CONTAINING GLUTEN  |   DF – DOES NOT DIRECTLY CONTAIN DAIRY

Please speak to your server should you have any allergen or intolerance concerns. As our dishes are 
freshly prepared in-house, we may be able to amend meals to suit, however, due to the variety of 
produce in our kitchens, we cannot guarantee that any dish is free from potential allergens, including 
where indicated above. Fish dishes may contain small bones. Scan the QR code to view menu with 
calories. Please note, the recommended daily intake for adults is 2000 kcal a day.

Did you know?

The delicious honey used 

in our menu is harvested 

from our very own bees, 

supplied by local beekeeper 

Griff Dixon of Norwell 

Apiary Honeybees.

*A Flight of  Wine is the perfect exploration of a red, white and rosé to compliment your lunch.

Flight of Wine*  £15

Breakfast Tea  £3.5

Americano  £4 

Double Espresso  £4.5

Mocha  £5

Deluxe Hot Chocolate  £7

Café Latte  £5

Flat White  £5

Cappuccino  £5

Espresso  £4 with cream and marshmallows

∙ TO START ∙ 
Homemade soup of the day  (V,VG,NF,GF,DF)

Long Clawson stilton, spring onion and potato tartlet, mustard dressing  (NF)

Chicken liver and brandy parfait, sun-dried tomato toast, red onion chutney  (NF)

Grilled ChalkStream trout, potato, caper salad, basil oil  (NF,GF)

Heritage beetroot, whipped goats’ cheese, toasted pine nuts, merlot dressing  (V)

       Honey glazed belly pork, roasted fig, apple and watercress salad  (NF,GF,DF)

Mushroom and thyme pâté, tomato salsa, crispbread, watercress  (V) 

 
∙ TO FOLLOW ∙ 

Roasted salmon fillet, crushed potatoes, Tenderstem broccoli, red pepper oil  (NF,GF)

Slow-cooked beef, bacon, pearl onions, red wine sauce, herb mash,           Honey glazed rainbow carrots  (NF,GF)

Teriyaki glazed chicken, pak choi, Asian slaw, spring onions  (NF)  

Thai yellow vegetable and chickpea curry, jasmine rice  (V,VG,GF,DF)

Vegetable Buddha bowl, wild rice, kale, sweet potato, heritage beetroot  (V,VG,NF,DF)  

Add Teriyaki glazed chicken  (NF,DF) £5  |   Add salmon f i l let  (NF,DF) £5  |  Add tofu  (V,VG,DF) £5

Crispy tofu, udon noodles, Teriyaki sauce, stir-fried vegetables  (V,VG,NF) 

 
∙ TO ACCOMPANY ∙

Sweet potato fries  (V,VG,NF,GF,DF)  £4   |   Tenderstem broccoli  (V,NF,GF)  £4   |   Pesto and garlic bread  (V)   £4

         Honey glazed rainbow carrots  (V,NF,GF)  £4   |   Rocket, Italian hard cheese and balsamic salad  (V)   £4

 
∙ TO FINISH ∙

Rhubarb and vanilla cream mille-feuille  (V,NF)

Orange posset, chocolate and vanilla shortbread  (V,NF)

Dark chocolate brownie, Irish liqueur mousse, white chocolate crumb  (V,NF,GF)  

Fresh fruit salad, Greek yoghurt  (V,NF,GF)

Iced coconut parfait, roasted pineapple and rum salsa, toasted coconut  (V,NF,GF)

Chocolate and cherry tart, toasted almonds  (VG,GF)  

Cheeseboard; selection of cheeses, artisan crackers, chutney

 
∙ TO DRINK ∙


