
WHILE YOU WAIT
Spicy Paloma
El Jimador Reposado, Grapefruit & Chilli Sherbert, Lime Juice Fever Tree Ginger Beer 

Rhubarb & Rosemary Daiquiri
Bacardi Blanco, Rhubarb & Rosemary Syrup, Lime Juice 

Cucumber & Elderflower Collins
Cucumber infused Sapling Gin, Elderflower, Lemon Juice, Soda 

TO START
Orchard Farm Scotch Egg, Chorizo Jam DF £9

Confit Cherry Tomatoes, Burrata & Broad Bean Salad V £11

Chicory & Radicchio Salad, Broad beans, Edamame Beans, Pickles VG £9

Ham Hock Terrine, Pea Emulsion, Fresh Pea & Croute DF GFA  £10

TAPAS
BBQ Garlic Prawns, Chili & Garlic GF £7 |Calamari, Lemon Emulsion DF £7

BBQ Chorizo, Honey Mustard & Chives GF  £6 |Patatas Bravas, Romesco Sauce, Chives VG GF £5 

Padron Peppers, Sriracha Whip VG £5

SANDWICHES
Club Chestnut Sandwich, Smoked Bacon, Chicken, Crispy Onion, Beef Tomato, Baby Gem DF £10

Baked Ciabatta, Served with fries 

Breaded Cod, Tartare & Lemon Mayo, Crushed Peas DF £12

CLASSICS
Willow Burger, Smoked Cheddar, Bacon Jam, Burger Sauce, & Fries £18.50

Roasted Field Mushroom Burger, Avocado, Pickled Red Onions, Sriracha Aioli, Fries V £16.50

Suffolk Chicken Salad, Olives, Sun Blushed Tomatoes, Pickles GF DF £20 

80z Maple & BBQ Glazed Pork T-Bone, Red Cabbage Slaw, Rosti  GF  £26

8 oz  Hereford Rolled Rib - Eye, Confit Cherry Tomato, Cress, Hand Cut Chips & Peppercorn Sauce GF  £34

Barsham Beer Battered Haddock & Chips, Tartare Sauce, Lemon & Minted Peas Small £12 / Large £18

SIDES
Dirty Posh Chips, Parmesan, Truffle Oil, Peppercorn Sauce GF £6.5

Fries & Hand Cut chips £4 | House Salad £4 | Rosti Chips, Sriracha Whip GF £5

Our Menu has been sourced locally & independently wherever possible - subject to availability 
V Vegetarian | VG Vegan | GF Gluten Free | N Contains Nuts  

Please note a discretionary 10% service charge is applied
 Please let a team member know of any allergies or dietary requests.


