STARTERS

Seasonal Soup of the day £7.50
Served with a baguette & butter. AGF/V
Double Baked Cheese Soufflé £9.50
Served with spinach, shallots & crispy encroutes. V
Smoked Mackerel Paté £8.50

Served with celeriac remoulade on sourdough. AGF

Sweet Potato Falafel £8.50
Served with Moroccan style houmous, seeds & pitta. VE
Ham Hock Terrine £9.25
Served with toasted brioche, plum chutney & pickled vegetables. AGF

MAINS

Roast Chicken £21.50
Roast Pork Loin £22.50
Roast Beef Sirloin £24.50
Sweet Potato Falafel £15.00 (VE)
All roasts served with roast potatoes, Yorkshire pudding, honey carrots and parsnips,
red cabbage, tenderstem broccoli, leeks, & gravy. AGF
Roast beef served medium rare as standard.
East End Arms Burger £17.25
Duo of applewood American cheese, baby gem, gherkins, tomato relish & fries. AGF
Fish and chips £18.50
With chips, crushed peas & tartare sauce.
Grilled Sardines £17.95
Served with romesco sauce. GF
Wild Mushroom Risotto £14.50
Topped with pesto. V/AVE

AGF = available gluten free - V= vegetarian - Ve= vegan — N= Nuts




KIDS MENU £10

Fish fingers, chips & peas
Sausage, mash & peas
Tomato & basil pasta (Ve)
Roast Chicken
Roast Pork Loin

Roast Beef Sirloin

AGF = available gluten free - V= vegetarian - Ve= vegan — N= Nuts




DESSERTS £7.50

Apple Crumble
Served with Judes Vanilla Ice Cream (AGF)

Sticky Toffee Pudding

Served with toffee sauce and custard.

Créme Brulee
Served with Chantilly Cream (AGF)

Brioche Bread and Butter Pudding

Served with custard.

Chocolate Brownie
Served with chocolate sauce and vanilla ice cream.

Cheese Board - Selection of 2 cheeses £9.50
- Selection of 3 Cheeses £11.50

AGF = available gluten free - V= vegetarian - Ve= vegan — N= Nuts




