
 
Please make a member of staff aware of any allergies. Allergen information is available upon request. 

For tables of 8 or more a discretionary 10% service charge will be added to the final bill. 

 

 

 

Bar Snacks 

Suffolk pork sausage roll £3 / Buttermilk chicken bites, garlic mayonnaise £4 / Beer pickled eggs £1 

Mixed salted nuts £2 / Smoked mixed nuts £2.50 / Chilli rice crackers £2  

 

 

Starters and Light Bites 

Chicken Croquette £7 
Roasted Sutton Hoo chicken, Caesar dressing, 
charred gem lettuce, parmesan 

 

Asparagus £6.75 
Local asparagus, crispy poached egg, 

pecorino, rapeseed mayonnaise 

 

Terrine £7 
Smoked ham hock, beer pickled egg, potato 
puffs, mustard seeds 

 

Ricotta £6.95 
Homemade ricotta, basil oil, fresh peas, 

toasted sourdough 

 

Antipasti £7 
Mixed olives, sundried tomatoes, marinated 

anchovies, balsamic onions, homemade 

focaccia bread, English rapeseed oil 

 

 

Mains 

Beef Burger £14 
Chargrilled beef burger, lettuce, horseradish mayonnaise, taleggio cheese, lime pickled red onions, triple cooked chips 

Chicken Burger £13 
Buttermilk fried chicken, sriracha mayonnaise, gem lettuce, kohlrabi slaw, triple cooked chips 

Skate £14 
Pan fried skate wing, lemon and caper brown butter, buttered samphire, crispy capers 

Chicken Salad £14 
Chargrilled chicken breast, local asparagus, Caesar dressing, sundried tomatoes, parmesan crumb 

Orzotto £13 
Wild rocket, artichoke and pine nut pesto, homemade ricotta cheese, watercress, sundried tomatoes 

Croque Madame £10 
Focaccia with ham and cheddar cheese, cheese sauce, fried egg, triple cooked chips 

Ham £13 
Honey glazed Suffolk ham, triple cooked chips, two free range fried eggs 

 

On The Side…£3 
Roasted potatoes with chorizo and spring onion / Triple cooked chips / Beer battered onion rings  

Chargrilled local asparagus, parmesan crumb (+£1) / Broccoli with smoked almonds /Spring cabbage with rocket pesto 

Set Menu 

Wednesday – Saturday 12pm-2.30pm 

2 Courses £16 / 3 Courses £20 

 

To Start 

Mature cheddar and parmesan velouté, pickled onion, warm focaccia 
… 

Devilled whitebait, garlic mayonnaise, fresh lemon 

 

To Follow 
8oz beef rump steak, triple cooked chips, horseradish mayonnaise 

… 

Beer battered haddock, triple cooked chips, minted peas 

 
To Finish 

Vanilla crème brulée, rhubarb compote, vanilla ice cream 

… 

Warm lime polenta cake, coconut cremeux, meringue, toasted coconut 
 

All set menu items are available as individual courses and will be priced separately 


