SMALL PLATES

NEW YORK LONDON
Macaroni cheese 5.50 Crisp rabbit with heritage carrots and parsley 6.50
Scrapple with crispy pancetta Pie and mash and liquor 7.00

d lised onion chutney 6.50
and caramelised onion chuitney Billingsgate fish pie 7.50

Sticky chicken wings with blue cheese slaw 6.50 Cauliflower cheese 5.50

Heirloom tomato, avocado and courgette

Pressed ham hock, piccalilli 6.50
tartare sourdough toast 6.00

5 " b <alad 750 Grilled cauliflower and broccoli salad,
rooklyn crab salad 7.
Y heritage carrots, apple tapioca 6.00

R t t ith t .
oasted beets with goats curd 6.00 London cured smoked salmon, potato salad 7.50

Chorizo meatballs with coriander 6.50

SHARING BOARDS DESSERTS

LAND

Brownie, fudge sauce, chocolate sorbet 7.00

Salt beef, pastrami, wallies, sauerkraut Banoffee glory 6.50

and crusty rye bread 23.00 Summer fruits with their own sorbet 6.00

Rhubarb crumble trifle 6.00

SEA

Crab salad, peppered mackerel, smoked salmon, Cheese plate; a choice from Binham Blue,

prawn cocktail with soda bread 26.00 Lord London or goat’s curd 7.50

DAIRY

Goat’s curd, Lord London, Binham Blue
cheeses with dried fruits and chutney 22.00

virgin ananri ‘ ADELTA



