Sunday menu
Artisan bread basket £3.50

house focaccia, grissini, pan de musica and gremolata

TO START
Cured beetroot £7

oak leaf lettuce, buffalo mozzarella, toasted bread

Half a pint of smoked prawns £7

Sunday Roast set menu

Shetland mussels £8

Two courses £19
Three courses £24

saffron aïoli

Jake’s Cider cream thyme sauce with house focaccia

Crispy Devonshire crab cake £8
wasabi mayonnaise, chilli jam

STARTERS
Soup of the day
Scotch egg with smoked garlic aïoli

MAINS
Sea trout fillet £13.50

Crispy squid and tartare sauce

Vegetarian Wellington £13

ROASTS

chorizo and puy lentils cassoulet

mushroom, cranberry, chestnuts, Wintershall
cheddar wrapped in savoy cabbage with beetroot

Hush Heath ale battered haddock £12

Free-range pork
Leg of West Country lamb

skin on fries, mushy peas, chopped tartare

Roast sirloin of 21 days aged British beef

Shetland mussels £16

All above served with Yorkshire pudding, roasties,
seasonal Kent root vegetables and real gravy

Jake’s Cider cream thyme sauce and skin on fries

British Aberdeen Angus beef burger £12
skin on fries
(add cheese, bacon, egg or avocado £1)

Sides all £3.50

Sweet potato fries
Skin on fries
Creamy mash
Honey roasted heritage carrots
Savoy cabbage and lardons
Winter leaf salad

Vegetarian pithivier

oven roasted root vegetables and new potatoes

PUDDING
Sticky toffee pudding

salted caramel ice cream

Jake’s Orchard apple and pear crumble
vanilla ice cream

Selection of ice cream or sorbet
Kids version U12 half price

If you suffer from allergies please let a member of staff know before ordering. We offer gluten-free and vegan options. Fish may contain
bones and game may contain shot. An additional 10% service charge is added to tables of 8 or more, please ask for this to be removed
if you prefer not to pay it. 100% of service charge is forwarded to all members of the team.

