
Pan-fried miso glazed salmon, pak choi, kimchi, new potatoes, edamame beans, ponzu dressing  19.5
Crab and king prawn spaghetti with cherry tomatoes , courgette, garlic, chilli and parsley 19.5
Cider-battered fish & chips, tartare sauce, mushy peas, triple cooked chips  19
add curry sauce 1.5

Power chopped salad: baby gem, cherry tomatoes, cucumber, picked red onions, sweetcorn, edamame, 
avocado, crispy chickpeas, vegan ranch dressing (vg)  15.5
add chicken 5 / add halloumi 5 / add bacon 2 

MAINS

Nocellara olives (vg)  5
Padrón peppers, Maldon sea salt (vg)  7
Charcuterie board: Prosciutto Crudo, salami di Milano, chorizo, cheese selection, toasted sourdough  18.5
Crispy pork puffs, apple sauce  5

FOR THE
TABLE

Roast potatoes (vg)  5  |  Pork stuffing  2.5  |  Skin-on fries (vg)  5  |  Sunday vegetables  5SIDES

Trio roast – 35 day aged sirloin of beef, White Cobb chicken, Duroc pork belly  28.5
35 day aged grass-fed sirloin of beef  26
Duroc free range pork belly  21
White Cobb free-range chicken, stuffing  20
Beetroot, nut & butternut squash Wellington (v) (vg on request)  19

Cauliflower cheese to share, serves 1-2  (v)  8

ROASTS All served with seasonal roots & vegetables, roast potatoes, Yorkshire pudding & gravy
Enjoy unlimited Yorkies with every roast!

Slow roast leg of Suffolk lamb to share (serves 2)  52TO SHARE

THE RAILWAY IS PROUDLY PART OF THE URBAN PUBS & BARS FAMILY.

We cannot guarantee the absence of traces of nuts or other allergens. If you have any dietary requirements or allergies, kindly inform a 
member of our team. An optional 12.5% service charge will be added to your bill - all of which goes to our staff. (V) vegetarian (VG) vegan

Margherita - Mozzarella, fresh basil, tomato base (v)  11
Primavera - Mozzarella, cherry tomato, rocket, prosciutto crudo, Grana Padano, olive oil, mozzarella, white base  14
Salsiccia e Friarelli - Fennel sausage, friarielli, chilli, smoked provola, mozzarella, tomato base  13.5
Vegana - Sun-dried tomato, black olives, superstraccia, rocket, tomato base (vg)  13.5
Quattro Formaggi -  Mozzarella, provola, goat’s cheese, gorgonzola, white base  13.5
Capricciosa - Ham, black olives, artichoke, mushroom, mozzarella, tomato base  14
Salamino Piccante -  Pepperoni, mozzarella, tomato base  13

PIZZAS

Burrata di Campania, heritage cherry tomatoes, basil pesto, rocket, croutons (v)  10.5
Spiced lamb koftas, minted tzatziki, flatbread 9.5
Crispy Korean Chicken bites, spring onion and spicy sauce 8.5
Miso-cured salmon tacos, with mango chutney, avocado, picked red onion, lettuce and coriander 10.5
Salt & pepper squid, chilli, spring onion, aioli  9.5
Green goddess hummus, toasted chickpeas, flatbread, crudites (vg)  8
Breaded halloumi, Louisiana hot sauce, lemon mayo, chives (v)  9

SMALL
PLATES
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