
 

GF = Gluten free / GFO – Gluten free option available / V – Vegetarian / Ve – Vegan 

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES  

 

Sunday Starters  
 

Soup of the Day  £8.00  (GFO)  
farmhouse bloomer & butter   

Goat’s Cheese and Basil  Arancini   £9.00  (V, nuts)  
tomato relish, candied walnuts, basil  pesto   

Scottish Mackerel £11  (GF)  
beetroot & horseradish remoulade, lovage oil  

Oak Smoked Salmon  £10.00  (GFO)  
 farmhouse bloomer,  pickled shallots, capers, pea shoots  

Smoked Ham Hock Terrine  £8.50  (GF)  
 piccal i l l i ,  mustard mayonnaise  

  

Sunday Mains 
 

Roasted Suffolk Topside of Beef £22    
or  

Confit Pork Belly £20  
or  

Roasted Chicken Breast with Sage & Onion Stuffing £19  
or  

Vegetable and Brown Rice Loaf £17 (V)  

(gluten free option available for all  roasts)  
All served with Yorkshire pudding, caulif lower cheese,  

roast potatoes, seasonal vegetables and gravy  
 

Beer Battered Haddock £18.50   (GFO)  
chunky chips, peas, tartare sauce  

 

Classic Trowel & Hammer Burger £17   (GFO)  
6oz steak burger, cheese, bacon, pickle, relish, gem lettuce,  

red onion and tomato on a brioche bun with chunky chips  
 

Children’s Roast  £8.50  
(Usual children’s menu also available on Sundays)  

 

To Finish 
 

Milk Chocolate Bread and Butter Pudding   £8.50   
custard or vanil la ice cream  

 

Chocolate Brownie   £8.50  (GFO)  
raspberry sorbet, chocolate, honey and c innamon sauce  

 

Sticky Toffee Pudding   £8.50  
 butterscotch sauce, salted caramel ice cream  

 
Selection of Ice Creams   £2.00 per scoop  


