
 
 

This is our “getting back open” menu. As more restrictions are lifted the menu will grow back to what 
you would normally expect. In the meantime, we hope you find something here you like and be assured, 

as always, the food is prepared by our chefs with lots of  love using only the best fresh ingredients. 
 
 

STARTERS 

 
Bread and Olives 5.00 

Freshly baked baguette and ciabatta, 
Pitted Halkidiki Olives 

 
Posh Prawn Cocktail 5.50 

King prawns on a bed of fresh lettuce and Mary 
Rose sauce 

 

Salmon, Potato and Parsley Fishcakes 6.00 
On a bed of mixed salad leaves and  

lemon mayonnaise  
 

Small Caesar Salad 6.50 
Warm fresh cooked chicken on a traditional 

bed of lettuce with croutons, bacon and 
anchovies 

 

MAINS 
 

Ickleton Lion Burger 14.00 
Spicy tomato relish, cheddar, brioche bun and  

double cooked chips (GFA) 
(1.50 surcharge for gluten free option) 

 
 

Beer Battered Cod and Chips 14.00 
Double cooked chips, peas, homemade tartar sauce 

(GFA) (1.50 surcharge for gluten free option) 
 

Chicken Caesar Salad 12.50 
Warm fresh cooked chicken on a traditional 

bed of lettuce with croutons, bacon and anchovies 

8oz Sirloin Steak 17.50 
Served with double cooked chips and grilled garnish 

 
Pie and Chips 13.00 

Your choice of Steak and Ale or Chicken and Ham, 
served with double cooked chips and gravy 

 
5 Bean Veggie Chilli 10.95 

Chef’s special recipe, with jasmine rice  
and garlic bread (V/ VA) 

 
Fresh Atlantic Wholetail Scampi 12.50 

Served with double cooked chips, peas, lemon and 
tartar sauce 

 
5 Bean Veggie Chilli Cheese Fries 6.00 

Serves two 

 
SIDES 

 
Mixed Leaf Green Salad 3.00 (Vegan/ GF/ DF) 

Homemade Coleslaw 3.00 (V/ GF) 
Double Cooked Chips 3.00 (Vegan/ GF) 

Sweet Potato Fries 3.50 (Vegan/ GF) 
  

 
 

 



 
 

DESSERTS 
 

Traditional Eton Mess 5.50  
Strawberries, blueberries, meringue, whipped 

cream and raspberry coulis 

Homemade Chocolate Brownie 5.50 
Choice of Vanilla or Chocolate Ice cream 

 
 

Selection of Saffron Walden Ice Creams and Sorbets 5.50 
Ask your server for availability (V/ Vegan) 

 
 
 
 
 
 

YOUNG DINERS MAINS 

 
Cheeseburger and Double Cooked Chips 6.50  

 
 

Sausage and Chips 6.50 
Double cooked chips and peas 

 

Mini Cod and Chips with Peas 6.50 
 
 

Penne Pasta with rich tomato sauce 5.50 (V) 
 

 
YOUNG DINERS DESSERTS 

 
 

Double Chocolate Brownie 3.00  
Served with vanilla ice cream and chocolate 

sauce (V/ GF) 
 

 

Selection of Saffron Walden Ice Creams and 
Sorbets 3.00 

Ask your server for availability (V/ Vegan) 

 
Mini Eton Mess 3.00 

 
 
 
 
 
 
 
 
 

 
 

Please note, if you are kind enough to leave a tip, the entire amount goes to our staff, with no deductions, including 
any tips made by credit card, although for parties of six or more a discretionary 10% service charge will be added. 

 

GFA – Gluten Free alternative available GF – Gluten Free DF - Dairy Free V – Vegetarian VA - Vegan Alternative Available Vegan 
 

Please be aware that all our dishes are prepared in a kitchen where nuts and gluten are present as well as other allergens. 
We cannot guarantee that any food item is completely free from allergens, due to the risk of cross contamination.  

Full allergen and nutritional information are available - please ask a member of the team and note and dietary requirements/allergies in advance so our chef 
can make sure you get the best experience possible.  


