
King’s Menu 
Nibbles

Nocellara Olives £5 GF

Homemade Bread, Salted Butter £4

Arancini £5.5

Starters
Soup of the Day, Homemade Bread £6.5 GFA

Braised Pigs’ Cheek, Textures of Apple, Puffed Pork £8

Duck Liver Parfait, Toasted Brioche, Red Onion Marmalade £8 GFA

Smoked Mackerel and Salmon Terrine, Pickled Gooseberry £8 GF

Honey Roast Beetroot, Cashew Cheese, Fig, Truffle Honey £7.5

Smokey Tomato Beans, Toasted Focaccia, Baron Bigod Fritter, Fresh Watercress £7.50 

Selection of Cured Meats with Olives, Bread, Shaved Parmesan, Red Pepper Hummus GFA

For one    £10.95                 To share    £16.50

Mains
 6 oz Beef Burger, Bacon Jam, Swiss Cheese, Gem Lettuce, Tomato, Salted Onion served in a Brioche Bun with

Skinny Fries £17.5 GFA

Calves Liver & Bacon, Buttered Mash, Seasonal Greens, Pan Jus £ 17 GF

Fish & Chips, Chunky Chips, Homemade Mushy Peas, Tartare Sauce £17

Southern fried Chicken Burger, Smokey mayo, Lettuce, Tomato Chutney, Skinny Fries, Brioche Bun £17 GFA

Chickpea and Lentil Cottage Pie, Slow Braised Chickpea and Lentils with Root Vegetables topped with Crushed
Potato £16.5

Soy Cured Sea Trout, Calvo Nero, Wasabi Dusted Parmentier Teriyaki Sauce, Toasted Sesame £18.95

Steamed Beef and Ale Suet Pudding, Buttered Mash Potato, Sauté Vegetables £19.95 

Braised Pork Belly, Colcannon Cake, Carrot Puree, Cider Jus £ 18

Pan Fried Duck Breast, Wilted Pak Choi, 5 Spice Dauphinoise, Hoisin Gravy £23 GF

Steaks

10 oz Rump £24 GF

8 oz Ribeye £28 GF

All Served with Roasted Tomatoes, Thyme Infused Mushroom, Rocket & Parmesan Salad, Hand Cut Chips


