
Soup of the Day (V)
With homemade focaccia bread.

Bruschetta (V / GF+) Trebbiano or Sangiovese
Olives, tomatoes, basil and mozzarella with a pomegranate dressing.

Chopped Cob Salad (V / VE+) Pinot Grigio
Tomatoes, cucumbers, red onion, avocado, crispy lettuce, croutons, 
parmesan and a boiled egg. Served with a dijon dressing.
Add ons: Chicken + £3.5 Halloumi + £3 Prawns + £5

Grilled Tiger Prawns (GF) Gavi
With fresh chilli and garlic butter.

Zucchinis boats (V / VE+ / GF)
Chickpeas relish, cheese, tabbouleh, coconut yoghurt, coriander.

Smokey Sticky Mango and Chilli Chicken Wings

FOR THE TABLE

SUNDAY
MENU

STARTERS

Homemade Focaccia (V)
With aged balsamic vinegar and olive oil.

Marinated Olives (VE)
Mixed marinated olives.

Fresh Maldon Rock Oysters (GF)
Served on ice with shallots, vinegar and lemon.

APÉRITIFS SUNDAY CLASSICS

SIDES
Chips (VE)

Sweet Potato Chips (VE)

Chips & Garlic
Mayonnaise (V)

Cauliflower Cheese (V)

Onion Rings (VE)

Small Caprese Salad (V)

Steamed Broccoli
& Crispy Onions (V)

Roasted Potatoes

DESSERTS

£5.5

£5.5

£5.95

£5.95

£5.5

£5.95

£5.5

£5.5

£4.95

£3.95

£3.95 Each /  6 x £22.5  /  12 x £38

£8.95

£7.5

Small £8.5   Large £12.5

Small £11.5 Large £21.95

Small £9.0 Large £16.95

£8.5

The Woodman Shepherd’s Pie (GF) Pinot Noir
With buttered peas and gravy.
Add cheese + £2.5

£19.5

Classic Fish ‘n’ Chips Picpoul
With mushy peas, tartare sauce and a lemon wedge.

Small £13.5   Large £19.95

Fillet Steak 220g Malbec or Cabernet Sauvignon
With grilled mushroom, broccoli, cherry tomato, fries and peppercorn sauce.

£37.50

Stuffed Sweet Potato (V / VE+ / GF) Viognier
With spinach, mushroom, burrata, avocado and toasted walnuts.

Small £9   Large £14

Look out for the icons to see what wine pairs best.

V = Vegetarian  V+ = Can be made Vegetarian  VE+ = Can be made Vegan  VE = Vegan  GF = Gluten Free

Please inform your server of any food intolerances or allergies.
Not all ingredients are listed in the menu and we cannot guarantee the total absence of allergens.

A discretionary service charge of 12.5% will be added to your bill.

BURGERS
All burgers served with chips and onion rings,

and a choice of sourdough or brioche bun.

Beef Burger
Homemade beef patty with tomatoes, lettuce and relish.

Peri Peri Chicken Burger
Grilled peri peri chicken with tomatoes, lettuce and relish.

Vegetable Bean Burger (VE)
Bean patty with tomatoes, lettuce and houmous.

Add ons. First topping + £2.5 additional toppings +£1.5
Mature Cheddar, Monterey Jack, Goats Cheese, Smashed Avocado, Bacon.

£16.5

£16.5

£15.5

All roasts served with vegetables, crispy roast potatoes, 
Yorkshire pudding and gravy.

1/2 Boneless Chicken Chardonnay or Gavi
With sage and onion stu�ng.

28 Day Aged Rib of Beef Cabernet Sauvignon or Shiraz
With creamed horseradish.

Welsh Leg of Lamb Cabernet Sauvignon or Rioja
With mint sauce.

Roast Blythburgh Pork Loin Chenin Blanc or Pinot Noir
With apple sauce.

Roast Pumpkin Bake (VE / GF) Viognier
With pumpkin seeds, mixed vegetables and vegan gravy
Optional Yorkshire Pudding

SUNDAY ROASTS

£22.95

£27.95

£27.95

£21.95

£19.95

Hugo Spritz
Elderflower, Mint, Cucumber, Fizz & Soda.

Aperol Spritz
Aperol, Fizz & Soda.

Rum & Watermelon Spritz
Vanilla Rum, Watermelon Purée,
Fizz & Soda.

Passionfruit Spritz
Passionfruit Liqueur, Passionfruit Purée, 
Fizz & Soda.

English Sparkling Brut

Bloody Mary
Sacred Vodka, Tomato Juice, Spices & Celery.

Mojito
Rum, Sugar Syrup, Mint, Lime & Soda.

Margarita
Tequila, Orange Liqueur, Lime & Agave.

Sacred Gin (50ml) & Tonic

£10.95  /  £49

£6.95 /  £10.95

£11.95

£11.95

£12.55

£11.95

£10.95

£11.5

£10.5

Baked Apple Crumble (V) £7.95
Served with warm custard or cream.

Sticky Toffee Pudding (V) £7.95
With vanilla ice cream.

Hot Cookie Dough (V) £7.95
With vanilla ice cream.

Vanilla Cheesecake (VE / GF) £7.95
With fruit compote.

Pear Tart Tatin (V) £7.95
Served with roasted almonds and vanilla ice cream or cream.

Mixed Ice Cream (V / GF) £6.95
Strawberry, Vanilla and Chocolate.

Mixed Sorbet (VE / GF) £6.95
Mango, Raspberry and Lime.

Coq Au Vin
Classic Braised chicken in a rich red wine, garlic, thyme, smoked lardons, 
mushroom, carrots & button onions served with potato puree.

£18.50

Pan Seared Sea Bass Fillet
With potato, sauteed spinach, asparagus and bouillabaisse sauce.

£21.00


