
Supplement prices added where applicable
 

Roasted onion focaccia, miso butter V   8
Mixed olives VG   5 | Smoked almonds V   5

Chestnut mushroom arancini, garlic mayo V   11
Marinated mozzarella V   8

STARTERS                                                                                                                            
Roasted tomato soup, Red Leicester scone, whipped butter, basil V 
Barbecue leeks, romesco, sourdough crumb, Parmesan VG 
Corn fed Suffolk chicken & smoked ham pressé, piccalilli, Adnams ale bread   
Scotch egg, brown sauce
Kaffir lime cured trout, wasabi, cucumber, pickled ginger, roe  
Burrata, Norfolk beetroot, coppa, blackberry, radicchio, hazelnut   5.5

TO SHARE
Hereford côte de bœuf   38
Caesar salad, chunky truffle chips, peppercorn, crispy bone marrow

MAINS
Chicken ballotine, pancetta, peas, gem, Pink Fir potato  
Six Mile Bottom venison burger, Red Leicester, brioche, caramelised onion, skin on fries 
Beer battered fish & chips, samphire salad, nori chips, pea purée, tartare  
Lentil pithivier, creamed cabbage, herbed new potatoes VG   
Butternut squash risotto, sage, Stilton, quince, black cabbage V 
Goan seafood curry, pilaf rice, garlic naan, mango chutney   2.5
Six Mile Bottom venison, celeriac, blackberry, juniper   2.5
8oz Hereford sirloin   11.5 | 8oz Hereford rump    6.5
Caesar salad, Koffmann chips, peppercorn sauce

SIDES All  6
buttered peas & pancetta   |   creamed savoy cabbage
Caesar salad, garlic croutons   |   herbed Pink Fir potatoes 

DESSERTS
Yoghurt panna cotta, blackberry ice cream, black tea, Bramley apple, granola  
Sticky toffee pudding, salted caramel sauce, rum & raisin ice cream V   
Roasted plums, meadowsweet custard, dark chocolate ice cream, Maldon VG  
Selection of ice creams & sorbets V/VG 
S'mores, chocolate crémeux, peanut butter, brownie, double cream ice cream, toasted marshmallow V   1.5
British cheese board, quince, crackers, grapes V   6.5

S U P P E R  &
S T A Y

A U T U M N
2 0 2 6

Allergy information available upon request
Please let a team member know of any allergies or dietary requests
A discretionary service charge of 10% will be added to your table and is split evenly amongst the team


