to start

chef’s homemade soup

salad of Poachec‘ free range chicken breast, avocado, Pine nuts, olives,

feta cheese , croutons, garlic and chive mayonnaise dressing £6.75
locally shot game terrine, spiced pear and citrus chutney, radiccchio salad £6.95
baked lecks with suffolk blue cheese, baby spinach and nutmeg tart “v £6.50
baked field mushroom topped with goat’s cheese, hazelnut and squash salad v’ £6.75
chicken liver Par{:ait) citrus marmalade, hot toast, dressed baby leaves £6.75

cured meat bruschetta, black olive taPcnade, dried tomato, basil pesto and £6.95

anchovg twist

twice baked smoked haddock and gruyere souffl¢, cheese and chive g]aze £6.95

FlCaSC s¢c¢C blackboarc]s FO!" today’s ’FI‘CS“i ‘HS‘T

1y denotes as bcing suitable for vcgctarian diets. some dishes may contain small bones or shot. nuts are wic]clg used in our

kitchens. tables of 8 or more will have a cliscrctionary 10% service chargc added to the final account.




to Fo"ow

roast rack of denbgshire ]amb, shoulder and toasted oat crumble, root vege’cable mash,

butternut squash Purée, rosemary demigiaze and minted pea comPote

Pl’veasant, chestnut and Pance’cta casserole, goose fat roasted Po’catoes, savoy cabbage

with onions and redcurrants

homemade steak burger, gruyere cheese, bacon, cherrﬂ tomato and balsamic relisl-l,

homemade foccacia and hand cut chips

dedham vale 28 claﬂ aged rump of beeF, red wine sauce, baked mushroom, gri”ed tomato

hand cut chips

free range chicken breast, mushroom duxe”e, cranberrg and chestnut rosti, honeﬂec{

Parsnips, babﬂ sPinach, white wine and tarragon sauce

pan roasted sandringham venison haunch, bubble and squcak, celeriac puree, chocolate

infused sauce, game chiPs, buttered kale

celeriac, swede, grugére and Potato bakc, ParsniP Purée, herb roasted tomato “v”

Plcasc see the blackboar&s for toclag’s fresh fish

hand cut chips £3.00 gri”ed gar]ic ciabatta £3.00
rocl(et, parmesan sa]ad, £3.00 dressed mixed salad £3.00
savoy cabbage , bacon,onions £3.00 roast new Potatoes £3.00

tomato, red onion salad £35.00 roasted root vegetab]es £35.00

iyt denotes as bcing suitable for vegetarian diets. some dishes may contain small bones or shot, nuts are wiclcly used in our

kitchens, tables of 8 or more will have a cliscrctionary 10% service c]':argc added to the final account.




to finish

sweet

Pomcgranate panna cotta, ginger shortbread, orange Pomcgranatc and

Caramd syruP

aPP!e and cinnamon cheesecake with stickg toffee sauce

iced Pistaclﬂio ParFait, red bcrrgje”g with dark chocolate sauce

orange and cointreau créeme briilée with ]angue du chat
chocolate and chestnut Pudding with marmalade ice cream
milk chocolate torte, lemon zest anglaise, suffolk Fudgc ice cream

trio of homemade ice creams and sorbets

savourg
cheese tasting Plate served with homemade Chutneg bread and biscuits
baked camembert drizzled with muscat, served fresh homemade bread

ancl I‘CCI onion marmalade

to drink

all served with homemade Pctit fours

filter coffee caPPuccino
lat’ce espresso
large espresso selection of teas

hot chocolate ]iciuor coffee

sy denotes as bcing suitable for vegetarian diets. some dishes may contain small bones or shot. nuts are widcly used in our

kitchens. tables of 8 or more will have a discrc’cionary 10% service cl’rargc added to the final account.




