Starters, snacks or lighter options
£2.50 (v)
£6.50
£7.00 (v)
£7.50 (v)
£7.50
£7.50
£7.50
£7.50
£8.00
£15.00

Marinated olives
Soup of the day, granary bread
White bean hummus, sun-dried tomatoes, basil pesto, focaccia crisp
Warm mozzarella, artichoke and spinach dip, toasted ciabatta
Potted ham hock, pistachio salt, piccalilli, toasted sourdough
Smooth chicken liver pate, cornichons, spiced apple chutney, toasted brioche
Deep-fried breaded whitebait, tartare sauce, granary bread
Grilled sardines, heirloom tomatoes, fresh basil and olive oil salad on toasted sourdough
Suffolk Smokies, flaked local smoked haddock in a cheese sauce with granary toast
Sharing fish platter - shell-on-prawns, Adnams longshore vodka and pink peppercorn
gravadlax, hot smoked salmon, pickled vegetable salad, lemon mayo and granary bread

Main courses

£12.00(v) Charred harissa spiced broccoli, toasted almonds, hazelnuts and chickpeas with roasted onion,
pepper and cauliflower couscous, tahini dressing and peppery leaves
£12.00
Thai crispy beef salad with, crushed cashews, water chestnuts, coriander and Thai dressing
£13.00
Cumberland sausage, fried free-range egg, chips and peas
£14.00
Chargrilled chicken supreme, dauphinoise potato and asparagus with a wild mushroom,
baby onion and pancetta sauce
£15.00
Confit duck leg, bubble and squeak potato hash, tender stem broccoli, orange and thyme
dressing
£14.00
Pan-fried tiger prawns, chorizo, spinach, sun-blush tomatoes and potato gnocchi with basil
pesto and toasted pine nuts
£13.50
Deep-fried battered fillet of fresh cod OR plaice, chips and garden peas OR minted, mushy
garden peas
£13.50
Fish pie, local smoked haddock, cod, salmon, prawns, grated egg and cheesy mash with
fresh vegetables
£14.00
Kiln-roasted salmon, clam, leek, potato and saffron seafood chowder

Desserts

£6.50

Sticky toffee pudding, butterscotch sauce and toffee fudge ice-cream
Warm chocolate and walnut brownie with vanilla ice-cream
Raspberry and coconut panna cotta with shortbread biscuit
White chocolate torte with orange sorbet and passion fruit coulis
Rhubarb curd, lemon and pistachio sponge and stem ginger ice-cream baked Alaska

Ice-creams

£5.00 for 3 scoops

Vanilla pod; Double chocolate chip; Strawberry; Toffee fudge; Coconut; Stem ginger; Cinnamon;
Mint-choc-chip; Jaffa cake
Sorbets
Orange; Lemon; Blackberry

Sandwiches

Served on granary OR white bread with a dressed salad garnish (unless otherwise stated)
£5.50 (v)
£6.50
£6.50
£6.50
£7.00
ciabatta

Mature cheddar cheese and Suffolk chutney
Bacon, lettuce and tomato
Smoked chicken, garlic aioli, tomato and rocket
Classic prawn and crayfish cocktail in Marie Rose sauce
Battered local smoked cod fish fingers, lemon mayonnaise, parmesan pea pesto in toasted

Ploughman’s lunches
£10.00

Cheddar (v) OR Stilton (v) OR Ham Ploughman’s served with apple, celery, pickled onion,
Suffolk chutney, granary bread and salad

Smaller plates and sides
£2.00
£2.00
£3.00
£6.00 (v)
£6.50
£7.50
£6.50
£7.50
£7.50

Mixed leaf salad
Garlic bread
Bowl of chips
Macaroni cheese and peas
Cod, chips and peas
Fish pie and garden peas
Sausages, chips and peas
Chicken goujons, chips and peas
Burger of the day, chips and salad (please check specials board)

Food allergen information for our menu is available – please ask at the bar
If you are eating outside, please take your cutlery and condiments with you from
the servery by the door leading into the garden
Due to the high volume of customers we serve, tabs for food and drink can only be run
if you are happy to leave a valid debit or credit card behind the bar

Please order all food and drink at the bars and also see our specials board
Food served noon – 2:30pm and 6 – 9pm daily

