
Cumberland Sausage & Buttered Mash; Onion Gravy 

Daily Market Fish ~����������������~��

Chimichurri Gressingham Duck Breast; Sweet Potato Purée, Cavolo 
Nero, Fine Beans, Morello Cherry Jus

Rainbow Nourish Bowl; Wholegrains, Salad Vegetables, Super 
Seeds, Broccolini Florets, Soft-Boiled Egg, Greek Yoghurt & Avocado 
Dressing (v)(pbo)

Aubrey's Steak burger; Mature Cheddar Pickles, Fries

14 hour Braised Beef & Ale Pie; Buttered Mash, Creamed Greens
& Red Wine Gravy

Battered Haddock & Chips; Peas, Tartare Sauce

Waldorf Salad; Apple, Celery, Grapes, Walnuts, Baby Gem,
Chive Mayo (pb)

+ Ham Hock 4 or Feta (v) 3.75

17

MP

24.5

16

18

18.75

19.25

15.5

Salmon & Smoked Haddock Fishcake; Crushed Peas, Creamed 
Spinach, Poached Egg & Béarnaise

Roasted Beetroot & Goat's Cheese Salad; Heritage Tomato, 
Pickled Shallots, Croutons, Balsamic Dressing (v)

Fish Goujon Bap; Baby Gem, Cucumber, Tartare Sauce

Guinness & Cheddar Rarebit; Onion Gravy (vo)

+ Chips or Soup 4

15.5

14

10.5

11

Free-Range Chicken Milanese; Fries, Garlic Butter & Green Salad

Pan-Fried Salmon; Crushed Garlic Potatoes, Creamed Greens, 
Asparagus, Chive Butter Sauce

Sri Lanken Sweet Potato; Spinach & Chickpea Curry, Coconut 
Sambal, Basmati Rice & Chapati (pb)
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8oz Rump Cap

Steak Diane; Fillet Medallions, Mushroom & Shallot Cream Sauce

+ Extra 3oz Fillet Medallion 8 

+ Béarnaise (v) or Peppercorn 3

21.5

24

16.25

25

34.5

S IDES
Chips or Fries (pb) (v)

+ Truffle & Parmesan 1.5

Heritage Tomato & Roasted Red Pepper Salad (pb)

Buttered Mash (v)(pb)

Seasonal Greens, Garlic Butter (v)(pbo)

Mac & Cheese (v)

+ Truffle (v) 1

Green Salad, Soft Herbs, Seeds, Basil Oil (pb) (v)

Onion Rings (pb)

5.25

5.25

4.95

4.95

5.25

4.95

4.95

M A I NS
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STA RTE R S
Today's Soup, Warm Sourdough (v)(pbo)
~����������������~  

Garlic & Paprika King Prawns; Roasted Tomatoes, Toasted Sourdough

Ham Hock & Pickled Carrot Terrine; Apple Tartare Remoulade,
Confit Garlic Butter, Toasted Sourdough

Devon Crab Cake; Emerald Spinach Sauce, Tomato, Red Onion
& Coriander

Roasted Romanesco; Chickpea Salsa, Hazelnut Gremolata,
Tahini Dressing (pb)

Chicken & N'duja Croquettes; Roasted Red Pepper Emulsion,
Pickled Fennel

Grilled Courgette & Heritage Tomato Salad; Whipped Cannellini 
Purée, Pickled Shallots, Toasted Pumpkin Seeds (pb)

7.75

11.5

9.25

11.25

8.5

9.5

9

Mixed Olives; Amfissa, Nocellara & Kalamata (pb)

Warm Sourdough & Salted Butter (v) (pbo)

Halloumi Fries; Honey & Chilli Dip (v)

Gochujang Chicken Wings; Spring Onion & Sesame Seeds 

Tempura Asparagus; Hollandaise (v)

Padron Peppers; Sea Salt (pb) (v)

Houmous & Spiced Chickpeas; Semi-Dried Tomatoes, Pomegranate,
Khobez Flatbread (pb)

Whole Baked Camembert; Herb Crumb, Red Onion Marmalade,
Warm Sourdough

4.95

6.75

7.5

7.25

7.5

7

6.75

17.5

Food allergies? Please advise your server or ask for a manager before ordering and use the QR code for full information. We have an open kitchen where all allergens 
are present. We use shared cooking equipment, including fryers, so we are unable to guarantee food is 100% free of allergens. Fish and poultry may contain bones. 
Adults need around 2000kcal per day. Prices include VAT at the current rate. All offers subject to availability and terms and conditions, full details online. 

(v) vegetarian (vo) vegetarian option available (pb) plant-based ingredients (pbo) plant-based option available.
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L UNCH B OX



We believe in championing high-quality, seasonal and responsibly-sourced British produce to create exciting, flavour-forward dishes that offer exceptional taste and value 
- exceeding expectations on every occasion.

We are proud to have achieved the highest three-star rating in The Sustainable Restaurant Association’s Food Made Good Standard, recognising our dedication to 
outstanding quality, with sustainability at the heart of everything we do.

MAIN MENU
We are proud to be in Bedford and set on the beautifully landscaped embankment of the

River Great Ouse. With spectacular view across the river, 20 en-suite bedrooms, a sun-soaked 
terrace, dining room & bar and private events spaces. 

We provides the perfect setting for special occasions, relaxing stays, and memorable events. 
From private parties and celebratory meals to business meetings and weddings, we love bringing 

people together and have adaptable spaces for any occasion. Our experienced team will take 
the stress out of planning and work closely with you to ensure your event is truly unforgettable.

We are passionate about serving ethical, sustainable, and high-quality produce. All of our meat 
is free-range and responsibly reared, sourced from trusted British farmers who share our 

commitment to the highest welfare standards.

Since the very beginning, we have partnered with Aubrey Allen, renowned butchers to the stars 
and holders of a Royal Warrant. Our menus feature the finest British beef, naturally slow-grown 

and grass-fed on carbon-capturing pasture alongside Blythburgh pork from Jimmy Butler, 
Cornish lamb, and free-range chicken.

We are equally passionate about fresh, sustainably sourced fish. Following responsible fishing 
guidance, we carefully select produce from certified farms and sustainable fisheries to minimise 
environmental impact. Native and wild varieties are used wherever possible, allowing our chefs 

to create delicious seasonal fish specials from the daily catch.


