
 
While You Wait 

 
Padron Peppers, spiced sea salt (ve, gf) 5.25 

Green Olives, chillies, red peppers & sliced mushrooms (ve, gf) 4.95 
Warm Olive & Basil Focaccia, goats cheese butter (v) 5.25 

Colchester Oyster, mignonette or bloody mary dressing (gf) 3.95 / Half Dozen 19 
*consuming raw oysters may increase your risk of foodborne illness 

Tamworth Pork Crackling, rendlesham apple sauce (gf) 5.75 
 

Small Plates  
 

Potted Chicken Liver & Wild Mushroom Pâté, toasts, chutney & baby pickles (gfa) 9.25 
Haggis, Neeps & Tatties Croquettes, roasted shallot coulis & wholegrain mustard aioli 8.95 
Burrata Mozzarella, heritage tomatoes, grilled courgette, basil & white truffle oil (v, gf) 9.50 
Deshelled Mussels in a West Country Cider & Cream Sauce, chargrilled sourdough 9.75 

Prawn Cocktail, crinkle cut cucumber, vine tomato, tajin & toasts (gfa) 10.25 
Spicy Fried Pheasant, rémoulade sauce & baby pickles 9.50 

Sriracha Tempura Fried Greens, sweet chilli dipping sauce (ve) 8.75 
 

Chargrill  
 

226g Rump Steak, a specially prepared, flavoursome cut (gf) 26 
340g Sirloin Steak on The Bone, an award-winning cut from our butcher (gf) 31 

340g Centre Cut Ribeye Steak, marbled & full of flavour, best served pittsburgh medium-rare (gf) 33 
 

‘our rump, sirloin & ribeye steaks are locally reared & dry-aged for a superior flavour, served with dressed watercress & beef dripping chips’ 
 

 340g Thick Cut Pork Cutlet, nutty romesco sauce, crisp new potatoes, & broccolini (gf) 24 
283g Red Leicester Cheeseburger & Fries, dry-cured bacon & veal jus dip 18.50 

226g Steak & Fries, prized picanha steak served medium-rare (gf) 20 
 

Meat Liquors • Burgundy & Veal Jus, Peppercorn & Béarnaise (gf) 3.50 
 

Large Plates  
 

Pan-Roasted Fillet of Salmon, asparagus, broad bean & roasted garlic risotto (gf) 24 
Cropwell Bishop Caesar Salad, crumbled stilton, croutons, anchovies, soft-boiled egg & bacon (gfa) 14 

‘add Chargrilled Chicken or blushing picanha steak for £4’  
8 Hour Beef Shin Rugu, bucatini pasta, wild mushrooms, wild roquette & pecorino cheese 19 

Roasted Vegetable, Basil & Goats Cheese Tart, nutty romesco sauce, wild roquette & potatoes (v, vga) 18 
Pan-Roasted Chicken Supreme, mushroom stroganoff & truffle potato dauphinoise 22 
Fish & Chips by The Knight, local beer batter, drivers pickled onions & mushy peas 18 

Chicken, Leek & Ham Pie, garlic & chive mashed potato, greens & chicken jus 18 
 

Sides Dishes 
 

Roman Fries, pecorino cheese, parsley & black truffle oil (gf, v) 5.25 
Emperor Chips, honey, chilli, garlic & black sesame (gf, v) 5.50 

Herby New Potatoes, goats cheese butter (gf, v) 4.35 
Green Beans, nutty romesco sauce (gf, ve) 4.35 

Chargrilled Corn, garlic butter & pecorino cheese (gf, v) 4.95 
Wild Roquette Salad, pecorino cheese, sun blushed tomatoes & sticky balsamic (gf, v) 4.35 

 
(v) denotes vegetarian dishes / (ve) denotes vegan / (gf) made without gluten / all dishes may contain traces of nuts / all fish dishes may contain bones / consuming raw oysters may increase your risk of foodborne illness.  All of our food is ethically sourced, all of our meat & eggs are free range & we always 
use British & farm assured produce when in season. We recognise the importance of accurate allergen information & as our food is produced by real chefs in our own kitchen, this data can change daily, so if have a specific concern please ask a member of the team, although it’s sadly impossible for us to 

guarantee any dish is 100% allergen free.  Knight & Garter is part of the independently owned Beautiful Pubs Collective, guests & our team are our reason for being therefore your experience is of the utmost importance to us, so if we get it wrong please tell us so we can fix it & if we get it right then please 
tell TripAdvisor.  We have a fair tipping policy so 100% of your tip goes to the team that cooked & hosted you on the day. 

 


