
 

 

(V) – Vegetarian | (VE) – Dishes that can be made Vegan 

 

Please inform your server should you have any allergies or intolerances we need to be aware of.  

A discretionary service charge of 12.5% will be added to your bill. VAT is included. 

 

 

TO SHARE 

 

 

WOODFIRED RIB-EYE 

local oyster mushrooms & Chimichurri 

sauce 

69 

STEAK & ALE PIE 

bone marrow, suet pastry & mashed potatoes 

39 

CATCH OF THE DAY 
market price 

OUR FEAST-ANGLIAN PHILOSOPHY 

We are passionate and proud to be championing local and 

seasonal produce, we hope you enjoy 

feasting on East Anglian produce  

as much as we enjoy cooking and serving it. 

STARTERS 
 

 

48 HOUR SOURDOUGH 

hay smoked butter & Maldon sea salt ..................................................... 6 

 

CARAMELISED CAULIFLOWER SOUP (VE*) 

toasted sourdough, pork crackling, & black truffle oil ............................. 9 

 

VEGETABLES TEMPURA (V, VE) 

pepper, onions, carrots, mint & sweet chilli dressing ......................... 10.5 

 

HOME CURED TROUT 

crispy skin, smoked roe, radish & chervil ............................................. 15 

 

CRAB RAREBIT ON SOURDOUGH 

Brixham hand-picked white crab meat & fresh sweet herbs salad .......... 14 

 

SLOW COOKED QUAIL 

celeriac & Crab Apple jelly .................................................................. 15 

 

 

 

 

SMALL & LIGHT 
 

 

GOLDEN BEETROOT SALAD (VE) 

radicchio, pickled quince & mustard dressing .................................... 9/12  

 

ROASTED PEAR & STILTON SALAD (V, VE) 

walnuts, black pepper & honey dressing .......................................... 12/16  

 

MAC & CHEESE 

Ogleshield, Cheddar & Emmental ................................................... 12/16  

ADD HAM HOCK ............................................................................. 7.5 

 

MUSSELS COOKED IN SUFFOLK CIDER 

fennel, onion & lovage ......................................................................... 16 

 

CELERIAC NOODLES & MUSHROOMS (VE) 

hazelnuts & cashew cream ....................................................................  15 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

MAINS  

 

 

ROASTED CROWN PRINCE PUMPKIN  

& PUY LENTILS (VE) 

chili & pumpkin seed pesto .................................................................. 16 

 

VENISON & WILD BERRIES 

roasted swede, crispy sage & red wine jus.............................................. 29 

 

WOOD OVEN ROAST CHICKEN 

seasonal mushrooms, smoked turnip & sweet corn ................................ 24 

 

POLLOCK & SEA HERBS 

smashed potatoes, lemon & sorrel butter sauce ..................................... 27 

 

BEER BATTERED LEMON SOLE & CHIPS 

mushy peas & tartar sauce ....................................................................  25 

 

PARKER’S BEEF BURGER 

cheese, lettuce, tomato, onions & chips ................................................ 19 

 

CHARGRILLED, EAST ANGLIAN SIRLOIN STEAK 

chips, salad & peppercorn sauce ........................................................... 29 

 

 

 

 

SIDES 
 

 

SKIN-ON CHIPS & DILL SALT ................................ .............  5 

 

MASHED POTATOES ................................ .............................  5 

 

SWISS CHARD & KALE ................................ ..........................  5 

 

GREEN SALAD ................................ ................................ .......... 5 

 

SPINACH ................................ ................................ .....................  5 
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