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Saturday, 28 June 2025
Sangria  8/glass
                         Grezan 2014 France, served with fresh fruit

REd



  

SNACKS

Cobble Lane cured meats, pickles (so)		5.75		
Rosmary & garlic focaccia, saba, EVOO	(ve) (g)	4.25		Colchester oysters, mignonette	(so) (mo)	3.00 ea
Olives (ve)					4.25		Smoked salmon, capers, shallot	(m) (f)	6.25
Smoked & salted almonds (ve) (n)		4.50		

CLASSICS

Beef, chestnut mushroom & stilton pie, dripping pastry, creamy mash, vegetables (g) (ce) (so) (f) (m) (mu)  (e)	19.00
Market fish of the day, chips, minted smashed peas (can be gf) (g) (so) (m) (e) (f) (mu)				19.00
Steamed mussels, leeks, cider, cream and thyme, fries (can be gf) (so) (g) (m) (mo)				18.50
Beef burger, brioche, Sun Inn sauce, house cured pancetta, Lincolnshire poacher, pickles, fries (g)(m)(e)(mu)	18.50

STARTERS

[bookmark: _Hlk191806852]Almond and garlic soup, focaccia (can be ve) (can be gf) (g) (ce)							 8.00
Crab, lemon and dill beignets, chive cream sauce (g) (so) (m) (e) (c) (f)						 8.00
Beetroot tartar, maple and balsamic, avocado mousse (gf) (s) (ve)						 8.00
Burrata, sourdough thins, golden raisins, pine nuts, salsa verde (can be gf) (n) (g) (m)				 9.00
XO dressed scallops, sesame pork belly, shiso dressing, mizuna (s) (so) (se) (mo)				12.00

MAINS

[bookmark: _Hlk197247254]Spring chicken breast, piccata, quinoa and bulgar wheat salad, lemon and caper sauce (g)	(so) (m) (ce)	21.00
Wild seabass fillet, beetroot, pickled vegetables and roasted lemon new potatoes (gf) (m) (ce)		21.00
Roasted hispi cabbage, butterbeans, lemon miso butter sauce, dukkha (v) (gf) (n) (s) (ce)			18.00
Skate, pickled red chilli, hazelnuts, chive, lemon butter, fries (n) (g) (so) (m) (f)					18.00
Roasted aubergine, imam bayildi, cous cous, tomato and paprika sauce, raisins (ve)  (g) (ce)			19.00

EXTRAS							
	
Fries						5.00		
Tender stem, 5 yr balsamic, pickled chilli	5.50
Charred courgette, beans & ricotta		5.00		
Seasonal green vegetables			5.00		
Jersey Royals, mint				5.00




(s) soybeans (n) nuts (g) gluten (so) sulphur dioxide (m) milk (l) lupin (e) egg (mo) molluscs (c) crustaceans (se) sesame (f) fish (mu) mustard (ce) celery (pn) peanuts
Our food is prepared in a kitchen where ALL allergens are present, which means we cannot 100% stop contamination.

Minimum waiting time for some items is +30mins.
Our menu descriptions do not include all the ingredients. If you have a food allergy or intolerance, please speak to a member of staff about your requirements. Fish dishes may contain bones. Game may contain shot. All weights are approximate when uncooked. All items are subject to availability. An optional service charge of 12.5% is added to parties of 6 or more. A discretionary £1.23 will be added to your bill to support Carbon Free Dining which offsets the carbon emissions from your meal.
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Saturday, 28 June 2025


DESSERTS

Selection of ice creams, ask for today’s flavours (v) (ve options)						2.50 ea
Dark chocolate brownie, Biscoff topped, vanilla ice cream (v) (g) (e) (m)					8.00
Pacziki doughnuts, rose and raspberry jam filling 			                                                          8.00
Salted caramel miso Brulee, shortbread biscuit 						                             8.00
Nutella Profiteroles, Chantilly cream, toasted hazelnuts							8.00

CHEESE
Cheeseboard selection, figs, walnuts, quince, sourdough sesame crackers	- select 4 cheeses		12.00


[bookmark: _Hlk197247997]FOURME D’AMBERT AOC 
is a traditional, farmhouse-unpressed tall cylindrical blue cheese with a natural rind and creamy, open texture. It has a complex, slightly bitter flavour. Rich and formidable, this cheese takes on the aroma of the cellar it is matured in. 
UNPASTEURISED / COWS / RENNET

SNOWDONIA SMOKED
Smoked Snowdonia is a mature cheddar style cheese that is naturally smoked over beechwood chippings, which allows a smokey flavour to run throughout the cheese. Slightly soft in texture, with a good full flavour that is not overbearing and retains the character of the cheese.
PASTEURISED / COWS/RENNET

LINCOLNSHIRE RED
Lincolnshire Red cheese is loosely based on an old fashioned traditional Red Leicester recipe, from the makers of Lincolnshire Poacher. It has a clean, delicate nutty flavour.
UNPASTEURISED / COWS / VEGETARIAN

DELICE
A decadent triple-cream cheese. Rich and full-flavoured with a smooth, velvety, melt-in-the-mouth texture. Delice de Bourgogne is made by adding crème fraiche to full fat cows milk. It has a white, bloomy rind which has a mushroomy smell that contrasts nicely with the buttery and tangy notes of the cheese.
PASTEURISED / COWS / VEGETARIAN

VACHEROUSSE D’ARGENTAL 
Vacherousse d’Argental is a very smooth, creamy French cheese, made from fresh cow’s milk produced in the Lyonnais region of France. 
PASTURISED / COWS / RENNET

AETTIS
Aettis—meaning ‘Grandpa’ in German—is a raw milk cow’s cheese from the experts at Jumi. Firm yet smooth, it’s rich and nutty with a buttery sweetness, and those satisfying little calcium crystals that add just the right amount of crunch. Classic, full of character, and endlessly moreish.
UNPASTEURISED / COWS / RENNETPORTS & SHERRIES

Ramos Pintos LBV ‘Todds Wine Co’, Portugal							5.50 / 50ml
Fresh intense blackcurrant, eucalyptus and spice		
Barbadillo Pedro Ximenez, Spain								6.95 / 50ml
Plum raisins and chocolate, very rich and sweet
De Bortoli ‘Old Boys’ 21 YO Tawny, Australia							7.75 / 50ml
Luscious rich, aromas of raisin, mocha and hints of vanilla with nutty aged characters
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