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Starters 

Butternut squash and sage soup                             

with homemade sun blushed                                

tomato bread (v)  £4.00 

Crab and coriander cakes                                  

with a lemongrass and chilli dressed                     

rocket  £6.25 

Feta, beetroot and pickled wild mushroom 

salad, with a balsamic dressing (v)  £4.50 

Duck liver and cointreau pate served                        

with a blood orange marmalade and toasted 

brioche  £5.50 

Mussels in a white wine and                                 

parsley cream sauce  £6.00 

 

 

 

 

 

 

 

 

 

 

 

 



 

Main Courses 

Red onion, sun-blushed tomato and pesto 

cream cheese pithivier with a rocket salad and 

new potatoes  £9.25 

Roast chicken breast with crushed new 

potatoes, roast carrots and a wild mushroom 

cream sauce  £10.50 

Venison burger served in a ciabatta roll with a 

caramelised red onion and cherry chutney, 

double cooked hand-cut chips  £12.50 

Slow braised lamb shank with an olive oil mash, 

roasted shallots and a rosemary jus  £13.50 

Char-grilled swordfish loin amandine served 

with sauté potatoes and green beans  £14.75 

Rib-eye steak served with double cooked hand-

cut chips, flat mushroom, grilled tomato and a 

peppercorn cream sauce  £16.50 

 

side salad  £2.50                                                    

french fries or hand-cut chips  £2.50                                 

seasonal vegetables £2.50 

 

CHILDRENS PORTIONS OF MOST MEALS ARE AVAILABLE 

OR PLEASE ASK FOR OUR CHILDRENS MENU 

 



 

Desserts 

Warm cherry and almond crumble tart with 

vanilla ice cream  £4.95 

Raspberry and strawberry eton mess made with 

a sherry Chantilly cream  £4.95 

Millionaire shortbread cheesecake  £4.95 

Trio of ice cream  £3.50 

Cheese selection                                           

(Applewood, blue cashel, suffolk gold)                       

served with crackers, grapes and celery  £6.95 

 

 

Dessert wine 75ml  £3.75 

Port 50ml  £3.50 
 

Espresso £1.40 

Double Espresso £2.00 

Americano £1.60 

Cappuccino £2.00 

Café Latte £2.20 

Café Mocha £2.30 

Liqueur Coffees are available 
 

English Breakfast Tea, Earl Grey Tea, 

Camomile, Lemon & Ginger or Peppermint  £1.80 
 

Cognac, malt whiskies and liquers available 



 

 

Lunch Menu 

In Addition To Dinner Menu 

Butternut squash and sage soup with 

homemade sun blushed tomato bread (v)  £4.00 

Suffolk Gold cheese                                        

& English smoked bacon baguette  £5.75 

Smoked salmon                                            

& lemon mayonnaise baguette  £6.50 

Suffolk Gold cheese, tomato chutney                        

& spring onion baguette (v)  £4.50 

Chicken & pesto mayonnaise baguette  £5.75 

Cheese ploughman’s                                        

Suffolk Gold, cashel blue, smoked applewood,                

sun blushed tomato bread, caramelised red 

onion chutney and pickled onions  £8.95 

Fig, walnut and cashel blue salad                            

with new potatoes  £6.50 

Mussels in a white wine and                                 

parsley cream sauce with a bread roll £8.50 

side salad  £2.50                                                    

french fries or hand-cut chips  £2.50                                 

seasonal vegetables £2.50 


