
 

 
 

(pb) = Plant Based / Vegan  (v) = Vegetarian  (gf) = Gluten Free 

Should you require assistance with dietary requirements or allergy information,  please speak to a member of our team. We’re happy to help. 

 

 

Kcal 

 

Price   

   
 
 

 
 
 

(gf) Brancaster mussels steamed with curried leeks, white wine and cream 550  £9.00 

(gf) Smoked haddock, bacon and sweetcorn chowder 550  £7.00 

 Potted pork and Suffolk cyder terrine, burnt apple and mustard ketchup  
filo and twine sourdough 

539  £8.00 

(gf/v) Heritage beetroot, clementine and goats cheese salad, toasted hazelnut and a 
pomegranate dressing 

200  £7.00 

    

 Roast sirloin of beef, roasted potatoes, glazed carrot, roast brocolli, savoy 
cabbage, confit shallots, yorkshire pudding and beef jus 

850  £19.00 

 Pan seared copper house cured salmon, potato & pancetta terrine, wangford 
greens & shallot puree 

620  £16.50 

(pb) Cumin and chipotle roasted sweet potato and black bean chilli , smoked 
paprika nachos, feta and soured cream 

617  £12.50 

(gf) Filleted sea bass, twice cooked chips & dressed salad 600  £18.00 

    

(gf) Apple & Custard Crumble 678  £6.50 

(gf) Triple chocolate brownie, vanilla ice cream and chocolate sauce 562  £6.50 

 Selection of local farmhouse and artisan cheeses, chutney, crackers, celery 
and grapes 

981  £10.00 

 Banana & toffee pudding, vanilla ice cream & caramel sauce 372  £6.50 

 


