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a selection of our dishes 

to start you off … 

Mixed marinated olives (v)         3.25 

Garlic ciabatta bread & aioli (v)           3.25  

To share: bakehouse rustic bread board (v)                3.95 

To share: caramelised red onion stone baked pizza bread (v)     6.95 

To share: prosciutto mozzarella & pesto stone baked pizza bread    6.95 

Tart of the day mixed leaf salad & balsamic glaze (v)       6.50 

Bruschetta topped with cherry tomato, mozzarella & pesto (v)      6.50       

Homemade fishcake mixed leaf salad & chilli jam       6.50 

Homemade soup of the day crusty white bread & lescure butter (v)              4.50 

Chicken liver pate red onion marmalade & toasted brioche              6.00 

Breaded whitebait & tartare sauce        5.50 

Prawn cocktail marie rose sauce & granary bread                     6.00 

Breaded goats cheese plum compote & mixed leaf salad (v)                  5.50 

Lambton & Jackson smoked salmon celeriac, capers & walnut bread                6.50 

House salad prawns, stilton, cashew nuts, sun blushed tomatoes & garlic croutons             6.50 

 

 

lighter bites … 

(available lunchtimes until 3pm)         

Honey glazed ham, free range eggs & goose fat chips                    8.50                 

Cheese & meat ploughman’s pickled onions, pork pie, scotch egg & crusty bread                                                                                                                              

6 oz. minute steak fries & mixed leaf salad             9.95                                                                      

Cajun chicken fries & mixed leaf salad                  9.50           

Sausage’s & mash port jus & crispy onions                 9.50  
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for main course … 

Short crust pastry pie creamy mashed potato & gravy (it’s a proper pie!)                     11.50 

Pan fried chicken breast stuffed with sun blushed tomato & brie: fondant potatoes    13.75 

Slow roasted belly of pork symonds cider jus, creamy mash potato & crackling       12.50 

Brie, spinach & cashew nut wellington sweet potato chips & beurre blanc (v)          11.50 

Folly IPA beer battered haddock & home cut chunky chips                 12.50 

Salmon & king prawn tagliatelle: champagne butter                              13.50 

House salad prawns, stilton, cashew nuts, sun blushed tomatoes & garlic croutons       10.50 

Caesar salad: topped with parmesan & garlic croutons (v)              9.50 

Chicken Caesar salad: topped with parmesan & garlic croutons      10.50 

Herb crusted fillet of salmon: pan fried, creamy leeks & new potatoes                13.75 

Tart of the day mixed leaf salad & balsamic glaze (v)        10.50 

Bruschetta topped with cherry tomato, mozzarella & pesto (v)       10.50       

Homemade fishcake mixed leaf salad & chilli jam        10.50 

 

Please make sure you look at today’s specials … 

from the grill … 

the source is everything, with this in mind our local butcher sources the best beef available for our 

kitchens. Our succulent locally reared steaks are raised using traditional welfare & husbandry 

techniques and aged for a minimum of 28 days.  

 

House angus burger: seeded brioche bun, melted cheddar, & seasoned fries                     9.50  

8oz Sirloin Steak                      18.95 

9oz Rib Eye Steak                      19.50 

10oz Rump Steak                      16.95 
 

Steaks all served with chunky chips and a grilled beef tomato & mushroom rarebit  

Add Peppercorn Sauce1.00 Add House Garlic & Chive Butter 1.00 
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on the side … 

Skinny fries / homecut goose fat chips / creamy mash / beer battered onion rings / garden peas /                   

minted mushy peas / bread & butter / fresh mixed leaf salad / rocket & parmesan salad / fresh seasonal 

vegetables/ Fries topped with truffle oil & parmesan                         all 2.50 

 

sunday lunch … 

(available in addition to main courses) 

Roast Sirloin of Beef                           14.95           

Slow Roast Old Spot Belly of Pork & Crackling                               12.50                        

Super Roast beef, chicken, gammon & pork          17.50                     

served with roast potatoes, fresh vegetables, yorkshire pudding & gravy 

 

homemade puddings … 

Homemade cheesecake of the day & handmade ice-cream         5.75 

Rhubarb & strawberry crumble pot & custard            5.50 

Raspberry pavlova topped with chantilly cream           4.95 

baked jam sponge pudding & vanilla custard              5.75 

Pecan tart & handmade banana ice-cream           5.75 

Vanilla crème brulee bakehouse shortbread biscuit                    5.50 

Warm chocolate brownie & handmade vanilla fudge ice-cream         5.75 

Mini lemon posset fresh raspberry jam & shortbread biscuit          5.25 

Handmade ice-cream vanilla bean – strawberry – belgian chocolate – honeycomb 

Mint chocolate – white chocolate – pistachio - banana - turkish delight – vanilla fudge  

Sorbet raspberry – mango – lemon – passion fruit        2 scoops 3.75

              3 scoops 4.50 
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coffee, teas & liqueur coffee … 

We are lucky enough to have a local roasterie in Writtle, a couple of miles away, who freshly roast our very own 

BakeHouse coffee blend, strong in flavour with slight acidity- also available in decaff 

 
- Americano   Bakehouse blend          2.50 

- Floater   Coffee with cream top               2.95 

- Cappuccino   Shot of coffee with textured milk         2.75                                                                

- Latte    Tall milky coffee           2.75                                                                

- Espresso   Short black single shot of coffee         2.20    

- Double Espresso  Short black double shot of coffee        2.75   

- Macchiato   Short strong coffee with frothy top                                        2.75 

- Mocha   Hot chocolate with a single shot of coffee       3.30 

- Hot Chocolate  Hot milk with MoFo chocolate powder        3.20 

- Mint Choc Hot Choc                 3.20 

- Hot Chocolate Orange                           3.20 

 

liqueur coffee 

- Irish   Jameson’s coffee & cream top         4.95 

- Calypso  Tia Maria coffee & cream top         4.95 

- Café Dissorano             Amaretto coffee & cream top              4.95 

- Irish Cream   Baileys coffee & cream top                    4.95 

 

novus tea selection                          

English Breakfast / Earl Grey / Citrus Chamomile / Dragonwell Green / Peppermint / Organic Jasmine / 

Spiced Chai / Persian Pomegranate / Decaff / White Pear & Ginger       2.75 

Cheese platter … 

Cheese Platter (for 2 or more persons) Black Bomber Cheddar – Somerset Brie – Cashel Blue   

Kidderton Ash Goats Cheese - Crackers & Chutney         10.00 
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dessert wine & port … 

          500ml     125ml 

          Bottle      glass 

2009 Muscat de Beaumes, domaine de feuillant - france         5.75 

Rhubarb & Strawberry Crumble Pot & custard            5.50 

Raspberry Pavlova topped with Chantilly Cream           4.95 

     

younger guests menu … 

(A yummy choice of smaller portions, just for our younger guests aged 12 years & under) 

 

Garlic bread               3.25 

Soup & crusty bread              3.50 

Prawn pot, marie rose sauce & crusty bread           4.50 

Mini bread & butter              1.95 

Ham, egg & chips              5.50 

Chicken goujons, fries & baked beans or fresh garden peas         6.50 

Pasta with tomato sauce & grated cheese           5.50 

Sausage & mash              6.50 

Mini battered fish & chips with fresh garden peas          6.50 

Mini roast beef, roast potatoes, seasonal vegetables & gravy (Sunday only)                        7.95       

1 scoop of ice-cream (vanilla, chocolate or strawberry)          2.50 

Chocolate brownie & vanilla bean ice-cream           3.50 

Bakehouse cookie & vanilla bean ice-cream           3.50 
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champagne, sparkling & white wine … 

    125ml                  Bottle 

Prosecco Dia Maria          5.25                    24.50 

Prosecco Raboso Rose Barocco        5.75                    25.50 

Beaumont des Crayeres  (House Choice)              39.95 

Beaumont des Creyere’s NV Rose               45.50 

Laurent Perrier Brut NV                    8.10                                  49.95 

Laurent Perrier Rose NV                 76.50 

                      175ml      250ml       Bottle 

1. Il Meridione Cattarato (Italy)                       16.00 

2. El Tesoro Verdejo (Spain) (House Choice)                              4.90        6.50      18.50 

3. Chardonnay, Emiliana (Chile)                       5.10        6.70      18.75 

4. Sauvignon Blanc, False Bay (South Africa)                             5.50        6.90      19.50 

5. Viognier, Domaine de Vedilhan (France)        5.60        7.10      21.00 

6. Pinot Grigio, Mastri (Italy)                       5.75         7.50     22.50 

7. Muscadet Sur Lie (France)                        24.00 

8. Torrontes, Piedra Negra Mendoza (Argentina)                    25.00 

9. Sauvignon Blanc, Tindall (NZ)                        7.10        9.25      29.50 

10. Gavi Salluvii, Castellari Bergaglio (Italy)         7.25         9.50     30.50 

11. Weka Sauvignon Blanc (NZ)                       31.50 

12. Sancerre, Domaine du Prè Semelè (France)                               7.50         9.75      32.50 

13. Chablis, Alain Geoffroy (France)                    7.70        10.90    33.50 

 

red & rose wine … 

                        175ml         250ml      Bottle 

14. Mendes Rose (Portugal)                          4.90          6.50       17.50 

15. Burlesque Zinfandel (California)                            5.50          6.90       19.50   

16. Cotes des Provence Rose (France)         6.60          8.95       26.50                                

17. Ines, Fronton Rose (France)                                                               28.00 
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18. Borsao Garnacha (Spain)                                                  16.00 

19. Merlot Grenache, Terrasses (France) (House Choice)          4.90         6.50        

18.50 

20. Merlot, Tierra Del Rey (Chile)                    5.50         6.90        19.50 

21. Pinotage, Douglas Green (South Africa)                        21.00 

22. Barbera, Ceppi Starici (Italy)                    5.75          7.50       22.75 

23. Shiraz, Bobbie Burns (Australia)                                          6.50          7.90       25.50 

24. Malbec, Piedra Negra (Argentina)                      6.75          8.50       26.50 

25. Lange Rosso (Italy)                                                           27.00 

26. Chateau Leytrie (Bordeaux)                        27.50 

27. Valpolicella Ripasso (Italy)                         28.50 

28. Fleurie, Le Vivier (Beaujolais)          7.50         9.80       29.50 

29. Weka, Pinot Noir (New Zealand)                33.50 

30. Rioja, Crianza (Solmareno)                     6.70          9.60       28.50 

 

Please note 125ml measures are available on request 

luscombes organic soft drinks … 

Elderflower Bubbly, Sicilian Lemonade, Raspberry Crush, Blueberry Crush, Strawberry Crush, 

Madagascan Vanilla Soda, St Clements, Devonshire Apple Juice, Sparkling Apple, Orange Juice 2.90 

 


