
 

 

 

 

CELEBRATIONS MENU 
MARCH –  SEPTEMBER 

£39 for two courses / £45 for three courses 

 

STARTERS 

Prawn cocktail,  Bl oody Mary dressing  

Suffolk -smoked ham hock terrine, sourdough toast, piccalilli butter  

Caramelised onion soup, rarebit crouton  

Wild mushrooms on toast , rocket, Parmesan  

MAIN COURSES 

Braised pork belly, fondant potato, savoy cabbage and  pancetta, apple, red wine sauce  

Roasted fillet of cod, crushed new potatoes, samphire, gremolata  

10oz beef s irloin, triple cooked chips, vine tomatoes, peppercorn sauce  (£5 supplement ) 

Trofie pasta, green beans, spinach, basil pesto, Parmesan  

DESSERTS 

Baked vanilla cheesecake, seasonal berries  

Raspberry Bakewell  Tart , vanilla custard  

Dark chocolate mousse, cherry compote  

British cheese , grapes, crackers, chutney  

 


