
  

 
 

 

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 London, 

black pudding quails scotch eggs, boretanne 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 

Salt and pepper calamari rings, chorizo and roasted garlic aioli 8 

Slow cooked ox tongue on toasted sourdough, caper berries, rocket and wholegrain dressing 8 

Panzanella salad, with chargrilled halloumi, apricots and toasted almonds 7.5  

Smoked duck, torched rhubarb, and chicory, balsamic vinaigrette 7.5 

Soup: Asparagus and pecorino, parma ham 6 

 

MAINS 

18-hour slow braised Ox cheek, crispy pancetta, onion broth and spring onion mash 18 

Chicken, lemon & thyme escalope, rocket & blushed tomato salad, Parmenter potatoes, 

tarragon cream 15 

Chicken drums, Moroccan tagine flavours, herb and feta couscous, grilled apricots, almonds15 

(v) Pea, mint, broad bean and goats cheese risotto with a lemon and watercress salad 15 

Cider cured seabass, asparagus, samphire and pea, light cream, Cornish potatoes 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 
 

Warm mini doughnuts, miso caramel, pineapple jam 7                                        

Warm chocolate and cherry brownie, smoked cherry and bourbon ice cream 7 

Lemon posset, passionfruit jel, raspberry shortbread 7 

Pimm’s jelly, macerated strawberries 6 

Black pepper and basil strawberry Eton mess 7 
( 

Cheeseboard: please see our cheese menu – 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. 


