
 

 

 

Lunch 

June   

 

 

Roast Somerset Beef 16.00 

Slow roasted belly of Essex pork 15.00 

Roasted Devonshire chicken breast 13.50 

Roasted Parcel Cerney Ash goat’s cheese, spinach & sweet potato 13.00 

All roasts served with: roasted potatoes, purple sprouting broccoli, roast 

carrots, Yorkshire pudding & red wine jus 

 

Soup of the day 5.50 

Steamed Shetland isle mussels garlic, parsley & white wine 7.00/12.50 

Grilled chicken pearl barley salsa & spicy yoghurt dressing 8.50 

Handmade beef burger cheddar & bacon, hand cut chips 13.00  

Camden Pale Ale battered hake mint crushed peas, chips & tartare 13.00 

Quinoa salad plum tomatoes, roast vegetables & lemon dressing 8.50 

Portobello mushroom burger halloumi & roast pepper, chips 12.50 

Fillet of sea Bass fennel, cucumber & radish salad 13.50 

Norfolk asparagus poached egg, hollandaise sauce 6.50/11.00 

Grilled salmon, beetroot & broccoli salad 11.50 

Eton mess summer berries 6.00 

British cheese board biscuits, celery & jam 7.50/13.50 (to share)   

Cheesecake lemon 6.00 

Selection of English ice creams and sorbets Marine Ice creams of Camden 

1.95 (per scoop) 

 


