
Set Menu

Starters

Selection of Colchester oysters
Potato & roasted garlic soup, soft herbs

Huntsham farm pork brawn, green sauce 
Smoked salmon mousse & toast

Main Courses

Paternoster fisherman's pie
Milford beetroot, pickled onion, walnut & goat's curd 

Beer battered Pouting & chips, tartare sauce
Galloway beef cottage pie 

Puddings

Strawberry cow's curd cheesecake
Williams pear and custard tart, brandy cream

Selection of home made sorbets & ice creams 
Sticky toffee pudding, caramel sauce 

2 course 23.00   3 courses 27.50

A discretionary 12.5% service charge will be added. VAT included.
We comply with the industry's voluntary code of practice.


