MENU
SALADS

Tomato, avocado, mozzarella & basil £17
Classic salad served with just a drizzle of olive oil

Chicken cobb £21
Light and nourishing. Boiled free-range egg, crispy Blythburgh bacon, grilled free-range
chicken, heritage tomato, avocado and Beauvale cheese
Superfood £25
Quinoa, cherry tomatoes, broccoli, avocado, spinach, soya beans, toasted pumpkin
seeds, a light citrus dressing and pomegranate seeds. Served with your choice of grilled
halloumi, grilled chicken breast or salmon teriyaki
Custom made £22
Choose from a selection of fresh ingredients

SANDWICHES

Egerton club £21
Free-range British chicken, tomato, free-range egg, bacon, lettuce, mayonnaise
Veggie club £20 (VG)
Grilled vegetables, tomato, avocado, free-range egg, lettuce, mayonnaise
H. Forman & Son’s smoked salmon £22
Cream cheese, avocado and watercress
Egg mayo with watercress £16 (VG)
Free-range egg with mayonnaise and watercress
Cooked ham £18
Jimmy Butler’s Blythburgh cooked ham with homemade piccalilli
Served on a bread of your choice
All sandwiches can be made gluten free

MAINS
Shepherd’s pie £27
Aubrey Allen’s PGA certified British lamb mince with mustard mashed potato
Fish & chips £25
Traditional beer-battered cod fillet with chunky chips, mushy peas, tartar
sauce

BURGERS
Egerton £26 (GF)
Aubrey Allen’s free-range beef burger, caramelised onion, burger sauce,
Charlton cheddar
Buttermilk chicken £24
Breaded free-range British chicken, baby gem lettuce, heritage tomato relish
Veggie £23 (VG, GF)
Homemade burger made with chickpeas, basil, and coriander. Garnished with
lemon and smoked paprika sauce
Pulled BBQ jackfruit £23
Spiced BBQ jackfruit, baby gem lettuce
All served with homemade slaw and your choice
of French fries or chunky chips

PIES
Chicken £22
Roast chicken, truffle and chestnut mushroom
Roast squash £21 (VG)
Kale, goat’s cheese and pine nut
Jacob’s ladder short rib £24
Stout and Stichelton
All served with creamy mashed potato,
chunky chips or French fries

CROQUES
Monsieur £18
Charlton cheddar, Blythburgh cooked ham, bechamel sauce, mustard
Madame £18.50
Charlton cheddar, Blythburgh cooked ham, bechamel sauce, mustard, fried egg
Royale £19
Charlton cheddar, smoked salmon, bechamel sauce, mustard
Florentine £17 (VG)
Charlton cheddar, wilted spinach, bechamel sauce, mustard
All served with French fries

SMALL PLATES
Blythborough ham and Charlton cheddar croquettes £8
Accompanied by remoulade
Smoked cheese croquettes £8
Accompanied by remoulade
Mini mac & cheese £8
White sauce and Charlton cheddar cheese
Handmade sausage rolls with piccalilli £8
Classic carraway seed sausage roll
Handmade scotch eggs £8
Soft boiled egg wrapped in sausage meat and breadcrumbs, accompanied by a
homemade tomato relish

CHILDREN’S MAINS
Crispy chicken fillet burger £18
Breaded free-range chicken, baby gem lettuce, tomato relish, French fries
Egerton burger £18
Aubrey Allen free-range Beef burger, caramelised onion, burger sauce,
Charlton cheddar, coleslaw, French fries
Homemade fish goujons with chips £18
Traditional battered cod goujons with chunky chips, mushy peas, tartar sauce
Mac & cheese £18
White sauce and Charlton cheddar cheese

DESSERTS
Mrs T’s honeycomb ice cream £9
Apple pie and vanilla ice cream £10
Eton Mess £10
A selection of fine British cheeses £15
Charlton cheddar
Organic cheese from Goodwood dairy
Baron Bigod
Brie de Meaux style cheese from Suffolk dairy
Beauvale
Soft blue cheese from Cotswold dairy
Served with quince jelly and a selection of Mrs T’s crackers
Our prices include VAT at current standard rate and an optional 12.5% service charge will
be added to your bill. This menu is available from 7am until 10pm and our night menu is
available from 10pm to 7am.
If you require further information on the allergen content of our foods, please ask a member
of staff and they will be happy to help you.
Please let us know about any dietary requirements.
Our chefs will be happy to create a selection of dishes especially for our diabetic guests.

