
 

 
  

 

Spring Menu 

 
Pub Classics 

All available 2-4-1 between 5pm and 7pm Monday to Thursday 

 

Prime British Beef Burger with Red Leicester Cheese, Smoked 

Bacon Mayonnaise, Dill Pickle & Tomato in a Brioche Bun with 

Mixed Leaves & Skinny Fries £13.50 

 

Natural Smoked Haddock, Spinach & Garden Pea Risotto with Pea 

Shoots & Parmesan £14.00 

 

Rare Breed Pork Sausages with Silky Mash & Caramelised Red 

Onion Gravy £12.50 

 

Battered Haddock Fillet with Hand Cut Chips, Garden Peas & 

Tartare Sauce £12.50 

 

Char-grilled Butterflied Chicken Breast with Jalapeno Chilli 

Mayonnaise,  Tomato Salsa & Monterrey Jack Cheese in a Ciabatta 

Bun with Skinny Fries & Salad £14.00 
 

Seasonal A la Carte 
8oz Sirloin Steak with Hand Cut Chips, Roasted Mushroom, Grilled 

Tomato, Watercress & either Peppercorn Sauce or Garlic Butter 

£21.00 

 

Pan-roasted Fillet of River Test Trout with Buttered New Potatoes, 

Braised Radicchio, Kale & a Red Wine Sauce £16.50 

 

Blythburgh Pork Loin Cutlet with Gammon Knuckle & Potato 

Croquettes, Braised Onions, Apple & Rhubarb Chutney & Black 

Pepper Jus £17.50 

 

Herb Crusted Cannon of Suffolk Lamb with Braised Shoulder 

Shepherds Pie, Gem Lettuce & Pea Fricasse & a Light Lamb Jus 

£19.50 

 

(v) Roasted Aubergine Stuffed with Sicilian Caponata & Fregola, 

Parmesan & Herb Breadcrumbs £14.50 

 

Poached Free-range Chicken Breast with Spring Vegetable Broth & 

Herbed Potato Dumplings £16.50 

 

Sides 
Seasonal Vegetables £3.00, Garden Salad £2.75, 

Battered Onion Rings £3.00, 

Skinny Fries £3.00, Hand Cut Chips £3.00, 

 

 

 

Deli Boards 
All half price every Thursday evening from 6pm 

 

Charcuterie Board £14.00 

A Selection of the finest continental air dried & cured 

meats, marinated olives, olive oil & balsamic vinegar with 

freshly baked focaccia 

 

(v) Cheese Board £14.00 

A Selection of British & Continental Cheeses with Home-

made Chutney & Biscuits  

 

Mixed Board £14.00 

A mixture of Meats and Cheese 

 

(v) Baked Camembert to share £14.00 

Garlic Baked in the box Camembert with Crusty Bread, 

Crudités & Home Made Chutney  

 

Starters 
(v) Home-made Soup with Freshly Baked Bread  

£5.50 

 

Beer Braised Jacobs Ladder of Beef with Malted Barley 

Risotto & Glazed Carrots 

£8.50 

 

(v) Slow Roasted Tomato & Ricotta Cheese Bruschetta with 

Wild Rocket Pesto 

£6.00 

 

Smoked Fish, Avocado & Pink Grapefruit Salad with Hot-

smoked Salmon Scotch Egg 

£7.50 

 

Starter or Main 
(v) Primavera Vegetable & Wild Herb Risotto with Grated 

Parmesan Cheese £7.00/£13.50 

 

(v) Penne Pasta with a Tomato & Red Pepper Sauce, Basil, 

Ricotta & Sun-blushed Tomato served with or without 

Spicy Merguez Sausage 

£7.00/£13.50 

 

(v) Saffron Wholefoods Superfood Salad with Locally Cold-

pressed Rapeseed Oil & Pomegranate Molasses Dressing 

£7.00/£13.50 

 In addition to our kids menu children are welcome and we are happy to make them small or simplified versions of some our dishes. If your child 

would like one at half price, please ask one of the team which we can do. Our kitchen contains nuts. Please let us know if you suffer from food 

allergies. 

Service Charge of 10% is added to parties of 6 or more. All tips received go directly to the team. 

 


