
 

 
A la Carte menu 

V denotes vegetarian, G denotes gluten free, N indicates that nuts are present. If you have a food allergy please inform us. 
We serve fresh food as fast as we can but delays can occur at busy periods. If you have time constraints please let us know. 

We source produce locally where possible & avoid the use of GM foods 
 

Appetiser  

**** 

Roasted Native Lobster, Anchovy, Garlic & Parmesan, Gem Lettuce (G) £9.95 
 

Parfait of Chicken Livers, Lobster Cream, Truffle Toast £8.95 
 

Salad of Goats Cheese, Beetroot & Walnut, Pea & Thyme (V/G) £6.95 
 

Tomato Soup, Rocket Pesto (V) £5.95 
 

Sauteed Scallops, Celeriac, Truffle, Granny Smith & Caramel (G) £9.95  
 

***** 

 
Blythburgh Pork Belly, Bramley Apple, Grelot Onion, Confit Potato & Crackling (G) £14.95 

 
King Scallops, Chorizo, Black Pudding & Potato Croquette, Pea & Smokey Bacon, Pickled Apple (G) £19.95  

 
Loin of Venison, Honey Glazed Vegetables, Pearl Onions, Thyme & Red Wine (G) £18.95  

 
Fricassee of Mushrooms, Tarragon & Parmesan (V/G) £15.95  

 
Pan Fried Fillet Steak £23.50 

Celeriac, Red Wine, Grain Mustard Mash or Chips (G)  
 

**** 
 

Homemade Chips / Plain Mash / Grain Mustard Mash £2.75 (V/G) 

Seasonal Vegetable Selection £2.95/ Wilted Green Kale £2.95 (V/G) 

 

 

If you would like to finish your meal with a cheese selection, 

Please inform us as soon as possible so that we may bring the cheeses to room temperature. 


