Breakfast; Sandwiches & Bar Snacks
Available from 7.00am Monday to Friday
Pain au chocolate .95
Full butter croissant with Tiptree jam 1.25
Crushed avocado on toasted sourdough, poached free range eggs 7
Scrambled/poached/fried free range eggs on sourdough bread 5
add oak smoked salmon 3.5
Smoked back bacon and vine tomato in brioche bun 4.5
Poached free range eggs, asparagus, hollandaise on toasted sourdough 7.5
All sandwiches are served with mixed leaf salad and olives - Add skinny fries for 2.5
Oak smoked salmon, lemon butter on wholemeal bread 8.5
York ham with sweet piccalilli, wild rocket on toasted sourdough 6.5
Tuna, sweetcorn, spring onion mayonnaise with rocket on wholemeal bread 6.5
Grilled Mediterranean vegetables, Mozzarella, pesto in toasted panini (V) 7
Cajun spiced chicken breast, with avocado, shredded baby gem, aioli in chargrilled ciabatta 9
Jacket potato served with garden salad and a choice of filling 7.5
(Tuna spring onion sweetcorn; Sauteed onion bacon and spinach; Baked Bean with grated cheese)

Omelette with choice of cheese, tomato, or honey roast ham, with fries and salad 8.5
Chargrilled sirloin steak ciabatta with rocket, grain mustard mayo, French fries and garden salad 13

TDH Menu
Available from 12-00 noon

Starters
Homemade soup of the day served with rustic bread roll and butter 5.5
Heritage tomatoes, Mozzarella, basil cress, red chard and ciabatta croute (V) 7.5
Pressed chicken and tarragon terrine, beetroot salad 8.5
Oak smoked salmon, rocket, caper berries, confit cherry tomato, lemon dressing 8.5
Aubergine, pepper and courgette with chargrilled Halloumi and balsamic glaze (V) 7.5
English charcuterie, pickled onions, soft boiled egg rocket & ciabatta 8.5

Main course
Seared Seabass fillet with charred asparagus, potato salsa, and burnt lemon 19
Wild mushroom tortellini with a porcini cream sauce, baby spinach, confit tomatoes (V) 14
Gressingham duck leg served with fine beans and bacon, fondant potato, cherry sauce 17.5
Char- grilled chicken Caesar salad, croutons, fresh anchovies, and soft-boiled free-range egg 11
Poached salmon fillet served with a watercress, avocado salad and sauce hollandaise 16
21 day aged English Sirloin steak, served with fries or garden salad and bearnaise sauce 24
Cheeseburger, vine plum tomato, baby gem, gherkins on toasted brioche bun, skinny fries 12

Desserts
Vanilla panna cotta with crushed strawberries and strawberry broth 7
Traditional Summer pudding with soft whipped cream and caramelized mint 8
Chocolate truffle torte, orange sauce 8
Selection of ice creams and sorbet 6
Fresh fruit salad 6

