Starters
Homemade warm focaccia, confit garlic, sicilian olives £4.95 (serves 2) (V)
Lamb faggot, crushed minted peas, malt vinegar glaze, crispy shallots £7.25
Ham hock terrine, piccalilli vegetables, gribiche, quails egg, sour dough £6.50
Twice baked gruyere soufflé, perry cream, wilted kale, watercress £5.95 (V)
Pan fried mackerel, red pepper marmalade tart, leaves, smoked paprika mayonnaise £7.25 (GFO)
Squid ink risotto, crispy squid, wilted spinach, saffron, garlic & fennel cream £7.95
Soup of the day, cheese on toast £5.00 (V) (GFO)

Mains
Coq au vin, creamy mash, fine green beans £15 (GF)
Wild mushroom & ricotta ravioli, wilted spinach, confit garlic & tarragon cream £13.95 (V)
8oz (226gr) ribeye steak, hand cut chips, confit mushroom, roast red onions, café de paris
butter £23
Braised pork belly, black pudding & butter bean cassoulet, wilted kale, apple chutney,
crackling £16.95 (GF)
Pan fried hake, lyonnaise potatoes, samphire, red wine sauce, aioli £17.50 (GF)
Pan fried john dory, pistachio crumb, clams, apple, curry sauce, saffron potatoes, tender stem
broccoli £18.95 (SF)

(GF) gluten free (V) vegetarian (SF) shell fish (N) nuts

desserts
Dark chocolate brownie, marshmallow fluff, honeycomb, peanut butter ice cream £5.95 (V)

Toffee apple & vanilla parfait, crispy meringue, blackberries, vanilla fairy floss £5.95 (GFO)(V)

Treacle tart, salted caramel, black treacle ice cream £5.50 (V)

Cherry bakewell tart, marshmallow fluff kirsch £5.50 (V)

Cheese of the day, lavosh cracker & garnish £3.95 (V)

(GF) gluten free (V) vegetarian (SF) shell fish (N) nuts

brunch
Toasted banana bread, maple syrup, butter (V)£2.95
Toasted coconut bread, honey, butter (V) £2.95
Smashed avocado, lime, chilli, coriander, sourdough, poached egg (V) £6.50
Edie’s scrambled eggs, smoked salmon, sourdough £6.95
Edie’s scrambled eggs, smoked bacon, sourdough £6.50
Eggs Benedict £6.95, Royale £7.50, Florentine (V) £6.50
Soup of the day, cheese on toast (V) £5.00
Open steak and mushroom sandwich £9.95
Edie’s full English £9.50
Lamb faggots, crushed minted peas, malt vinegar glaze, crispy shallots £7.95
Twice baked gruyere soufflé, perry cream, wilted kale, watercress (V) £5.95
Squid ink risotto, crispy squid, wilted spinach, saffron, garlic & fennel cream (SF) £7.95
Side of chips £2.50

(GF) gluten free (V) vegetarian (SF) shell fish (N) nuts
(Please note all dishes can be served with gluten free bread).

