
FOR THE TABLE
 

House marinated olives (vg) £6
Warm baguette, salted butter, Leonard’s bread & butter pickles (v) £5.5

STARTERS

Bull’s heart tomato salad, chives, capers, sherry vinegar (vg/gf)
Twice cooked cheese soufflé, Somerset Brie sauce (v)

Cumberland scotch egg, piccalilli

MAINS

Salad of grilled courgette & little gem, tahini, feta, rocket, almonds (vg)(gf)
Fillet of sea bream, charred fennel, green beans, olives & tomato

Suffolk chicken Caesar salad, marinated anchovies, Parmesan, croutons
Grass fed flat iron steak, wild garlic butter, fries (£5 supplement)

SIDES

Rocket & Parmesan salad £4.5
Hot buttered Jersey Royals £6
Isle of Wight tomatoes (vg) £6

PUDDINGS

Grilled pineapple, chilli syrup, coconut sorbet (vg)
Sticky toffee pudding, butterscotch sauce, vanilla ice cream (v/gf)

Buttermilk panna cotta, summer berries

2 Courses £38 / 3 Courses £45

We cannot guarantee the absence of traces of nuts or other allergens. Please advise us if
you have any particular dietary requirements. Please note a discretionary service

charge of 12.5% will be added to your bill for you to consider. 

Set Menu

The Admiral Codrington


