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Small Plates
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Please inform us of any dietary requirements or allergies.
A 12.5% discretionary service charge will be added to tables of 6 and above

Italian salami, prosciutto, coppa | 13
Salted ricotta & rocket leaf
Sloe gin cured seatrout | 14
Clementine gel, miso & fennel cracker

Chicken & thyme croquettes | 12
Bacon jam

Proctor’s sausage scotch egg | 12
Wholegrain mustard mayo, watercress
Garlic & rosemary focaccia bread | 7
Whipped truffle butter
Garlic & rosemary camembert | 16
Onion & apple chutney, crostini


Starters
Cauliflower soup, pickled cauliflower, focaccia croutons | 9
Seared king scallops, Jerusalem artichoke puree, nduja | 22 / 38
Felixstowe crab & hot smoked salmon fishcake, tartare sauce | 16
Caramelised shallot tarte tatin, red cabbage puree | 12 / 20
Chicken liver parfait, cherry gel, truffle brioche | 14
From the Grill
Dingley Dell Pork T-Bone (10oz) | 26
Dedham Vale flat iron (10oz) | 26
Dedham Vale sirloin (10oz) | 32
Dedham Vale cote de Beouf (22oz) | 52


Sauces | 3
Bearnaise | Pesto dressing | Red wine jus | Peppercorn 


Sides | 6
Chunky chips | Baby leaf, fig & sherry salad, salted ricotta
New potatoes, basil pesto | Truffle & parmesan chips (+1)
Cauliflower & broccoli cheese gratin | Seasonal greens & pangrattato
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Main Courses
[bookmark: _Hlk120287120]James Hunt Fishery
Roasted cod | 26   Seared seabass | 26
squid ink risotto, charred leek, salsa verde
Butternut squash linguini, artichokes, chilli, spring onion, rocket | 19
[bookmark: _Hlk169790932]Beer battered haddock, triple cooked chips, pea purée, tartare sauce | 20
Roasted pheasant supreme, dauphinoise potato, root vegetables, artichoke puree | 26
Suffolk venison ragu, parmesan polenta, streaky bacon | 24
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