
MARGARET’S MENU

Friday & Saturday Evenings £75pp

Monday - Thursday Evenings £65pp

Tuesday - Saturday Lunch £65pp

TO BEGIN - ALL OF THE BELOW

Gordal olives

Rosemary & sea salt focaccia, spreads & dips 

A cup of Lincolnshire celeriac soup, pickled mushroom, blue cheese

Spenwood cheese, Jerusalem artichoke, shallots

Suffolk chicken, trompettes, dark beer 

Cornish monkfish, pea tartar, malt vinegar

TO FOLLOW - CHOOSE BETWEEN:

Confit Yorkshire duck leg, pork belly, garden beans 

Suffolk rump of lamb, artichoke, tapenade

Roasted Cornish cod, yuzu, cauliflower

Our garden courgette, smoked aubergine, red pepper (v)

SERVED WITH THE FOLLOWING SIDES

Norfolk Peer potatoes, alliums 

Purple sprouting broccoli, burnt lemon

Salt baked Cambridgeshire carrot, orange, garden herbs

TO FINISH - CHOOSE BETWEEN:

Baked Alaska, Norfolk blackcurrants, star anise   

Dark chocolate tart, fig, malt ice cream

Cornish Kern cheese, digestive biscuits, apple & pear chutney

Extras

Freshly baked madeleines, apple & bayleaf jam  5pp

Vanilla & sea salt fudge 5pp

Margaret’s nutty chocolate chip cookie 2.5pp                                  

   -Four cookies to take away 10                                           

n.b. this is a sample menu & subject to change



VEGETARIAN MARGARET’S MENU

Friday & Saturday Evenings £75pp

Monday - Thursday Evenings £65pp

Tuesday - Saturday Lunch £65pp

TO BEGIN - ALL OF THE BELOW

Gordal olives

Rosemary & sea salt focaccia, spreads & dips 

A cup of Lincolnshire celeriac soup, pickled mushroom, blue cheese

Spenwood cheese puff, Jerusalem artichoke, shallots

Stuffed cabbage, mushroom, hazelnut

Potato croquette, crushed pea 

TO FOLLOW -

Flourish courgette, smoked aubergine, red pepper, artichoke

SERVED WITH THE FOLLOWING SIDES

Norfolk Peer potatoes, alliums 

Purple sprouting broccoli, burnt lemon

Salt baked Cambridgeshire carrot, orange, garden herbs

TO FINISH - CHOOSE BETWEEN:

Baked Alaska, Norfolk blackcurrants, star anise 

Dark chocolate tart, fig, malt ice cream

Spenwood cheese, digestive biscuits, apple & pear chutney

Extras

Freshly baked madeleines, apple & bayleaf jam 5pp

Vanilla & sea salt fudge 5pp

Margaret’s nutty chocolate chip cookie 2.5pp 

 -Four cookies to take away 10 

n.b. this is a sample menu & subject to change
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