
           
            

To Start


Spiced cauliflower soup, bread & butter	 	 	 	 	 	 	 	 	  6


Beetroot cured gravadlax, mixed leaves, crispy capers, horseradish creme fraiche	 	 	  9


Breaded pheasant breast (may contain shot), blackberry coulis, blue cheese & walnut salad           9


To Follow


Medium rare roast sirloin of Scottish beef, horseradish           	 	 	 	 	 	 17


Roast breast & leg of Norfolk chicken, cranberry sauce	 	 	 	  	           	            16


Slow roast belly of Berkshire pork, apple sauce	 	 	 	 	 	 	 	 16


Served with duck fat roast potatoes, sage & onion Yorkshire pudding, chantenay carrots, broccoli, 
honey roast parsnip, celeriac, leek, brussel sprouts, savoy cabbage & red wine jus                                      


Add cauliflower cheese or extra roast potatoes, perfect for sharing	 	 	 	 	            4.5


Chargrilled halloumi, roast potatoes, chantenay carrots, broccoli, honey roast parsnip,                
leek, celeriac, brussell sprouts, savoy cabbage, sage & onion Yorkshire pudding & gravy	            14


Chargrilled steak burger, served medium, cheddar cheese, bacon, red onion marmalade,   
brioche bun, little gem, tomato, hand cut chips, jalapeño mayo, ketchup & slaw	   	         16.5


Beer battered line caught haddock, beef dripping chips, garden peas & tartare sauce	 	 16


Sourdough Flatbreads


Margherita, tomato sauce & mozzarella	 	 	  	 	 	 	 	             11


Feta, roast red pepper, garlic & piri piri mushroom & mozzarella	 	 	 	 	 14


Pepperoni, slow roast tomato, sweetcorn, red onion & mozzarella	 	 	 	 	 14


Teriyaki duck, red onion, chillis & mozzarella	 	 	 	 	 	 	            15


Please be advised all dishes are prepared in our kitchen where allergens are present.

Please speak to a member of staff about any allergies or dietary restrictions

Nibbles 


Marinated olives 	 	 	 	 	        4


Feta stuffed peppadews	 	 	 	        5


Artichoke, sun blushed tomato & olive                  5 
 THIS IS A SAMPLE MENU. THE 
MENU ON THE DAY WILL BE 

DIFFERENT



Please speak to a member of staff if you have any allergies or dietary restrictions

Fowlmere Tapas


Farmhouse slaw	 	 	 	 	 	 	 	 	 	 3.5


Hand cut beef dripping chips, ketchup & jalapeno mayo                       	 	 4.5	 


Garlic sourdough flatbread		 	 	 	 	 	 	 	 4.5


Houmous & sourdough flatbread                             	 	 	 	 	 5


Turkey & chestnut stuffing croquettes, cranberry sauce	 	 	 	 5


Beer battered onion rings & garlic mayo 		 	 	 	 	 	 5


Garden salad		 	 	 	 	 	 	 	 	 	 5


Sweet potato fries, truffle oil & parmesan           		 	 	 	 	 5.5


Vegetable samosas & mango chutney	 	 	 	 	 	 	 5.5


Bacon, parmesan & anchovy salad	 	 	 	 	 	 	 6


Chargrilled halloumi, mixed leaves & sweet chilli sauce	 	 	 	 6


Cheesy garlic sourdough flatbread	 	 	 	 	 	 	 6.5


Pork & chorizo sausage rolls	 	 	 	 	 	 	 	 7


Breaded coley goujons, tartare sauce	 	 	 	 	 	 	 7


Tempura prawns, sweet chilli & lime mayo 	 	 	 	 	 	 7


Tear & share chilli & garlic flatbread, houmous, cheddar & roasted red pepper          
dip, lemon, paprika & feta dip, tapenade & mixed leaves	 	       	 	 10



