
 

** TABLE SERVICE ONLY ** 
 

  

 
 

 

PRE 

Fennel crackling sticks, apple sauce 4 

(v) Halloumi fries, sour cream, and pomegranate 5.5 

Focaccia, extra virgin olive oil and saba 4 

Sharing board / main: A selection of English heritage breed charcuterie from Crown & Queue: black 

pudding quails egg, boratanne onions, fennel crackling, extra virgin olive oil, saba and focaccia 18 

Sharing board / main: Salmon, smoked trout and dill pate, dressed Lambert & Jackson smoked salmon, 

king prawns, salt and pepper calamari, pickled mussels, spicy bloody Mary sauce, toasted sourdough  18 

 

 

STARTERS 

Pan fried sardines on toasted sourdough with gremolata and rocket 8 

Samphire pakoras, spicy mango chutney 7.5 

Goats cheese bon bon, roasted pepper panna cotta and pepper salsa 8 

Tagliatelle: Courgette, devils mortar, cream, pecorino and basil 7.5 

Gnudi, sage butter, toasted pine nuts and wild mushrooms 7.5 

Soup: Sweet potato, chilli and coconut , focaccia 6 

 

          MAINS 

18-hour slow braised Ox cheek, grilled hispi cabbage, gremolata, pomme puree18                                                     

Jerk chicken, rice and beans, mango salsa, plantain crisps and cucumber salad 15                                                                                                          

Pan fried Duck breast, lavender sweet potato and beetroot, pomegranate molasses 16 

(v) Braised harissa hispi cabbage, coriander chickpeas, spiced yoghurt and dukkha topping 15 

Pan fried seabass, warm crab potato salad, fennel slaw and cider cream 16 

Beef, Mushroom & Stilton beef dripping shortcrust pie, creamed potato, chips, or new potatoes 16 

Market fish of the day in Spitfire ale batter, chips, smashed peas, lemon, and tartar 14.5 

Sun Inn burger, Lincolnshire poacher, pancetta, brioche bun, sauce, and pickles with fries 14 

 

DESSERTS 
 

                 Ruby coco brownie, vanilla ice cream and fresh raspberries7 

              Pineapple fritters, raspberry, cardamom and a lime sorbet 7 

Raspberry and meringue filo tart, vanilla ice cream 7 

Plum and almond frangipane, spiced plum, toasted almonds and plum sorbet 6.5 

Cheeseboard, served with chutney, celery, crackers, and walnuts 9 

                                             Please note: We do not do fast food. We have not forgotten you; during busy periods there will be a wait plus cooking time. In a hurry? 

Please enquire at the bar and they can give an approximation. Minimum waiting time for some items is +30mins. 

Written allergen information is available on request. Our food is prepared in a kitchen where nuts, gluten and other food allergens are present, which means we cannot 100% stop contamination. 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. 

 

 



 

 

CHEESE 

 
Beauvale 

A soft full flavored blue cheese. 

Pasteurised. Nottinghamshire, England 

 

Morbier Au Lait Cru AOC 

Supple pale ivory coloured mountain cheese made from the raw milk of the morning and evening milking’s  

separated by a layer of wood ash. 

Unpasteurised. Comte, France 

 

Rachel 

A semi – firm, goat’s cheese with a gentle lingering, nutty smooth flavour and a lightly washed rind. 

Unpasteurised. Somerset, England 

 

Swaledale Traditional 

Similar to a farmhouse Wensleydale but with softer and creamier notes and a more delicate buttery flavours. 

Pastuerised. Richmond, England 

 

Vintage Red Fox 

A Red Leicester style cheese with a crunch, Red Fox has a smooth, mellow flavour and a flaky, open texture. 

Pasteurised. Shropshire, England 

 

Vacherousse d’Argental 

Vacherousse d’Argental is a very smooth, creamy French cheese, with a texture of thick clotted cream and 

has a fresh lively flavour. 

Pasteurised. Lyonnais, France 
 

 

 

 

 

 

PORTS 

 
Fonseca LBV 'Unfiltered' 2011/12  

Portugal | Fresh intense blackcurrant, eucalyptus and spice 

4.10 | 50ml 

 

De Bortoli 'Old Boys' 21 YO Tawny 

Australia | Luscious rich, aromas of raisin, mocha and hints of vanilla with nutty aged characters 

4.95 | 50ml 

 
 

Taylors 20 YO Old Tawny 

Portugal | Smooth and elegant, rich fruit, almond and honey 

7.55 | 50ml 
 


