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Allergy Key 

 

 
Please inform your server of any food allergies or dietary requirements before ordering 

1. Celery    2. Cereals (Gluten)    3. Crustaceans    4. Egg    5. Fish    6. Lupin    7. Milk    8. Molluscs    9. Mustard    10. Nuts    11. Peanuts    12. Sesame    13. Soya    

14. Sulphur Dioxide    V = Vegetarian     VG = Vegan    VGA = Vegan Available     GFA = Gluten Free Available 

2 Courses – £33.50   •   3 Courses – £39.50 

 

 

 

 

 

  

Nibbles £4. 5 0 Ea c h  

B L A C K  &  G R E E N  P R O V E N Ç A L  O L I V E S  ( 1 4 ) ( G F A )    

   

Starters 

S O U P  O F  T H E  D A Y  ( 1 , 2 ) ( V ) ( V G ) ( G F A )  
Gluten free ciabatta roll 

 F R E N C H  O N I O N  S O U P  ( 1 , 2 , 7 , 1 4 ) ( G F A )  
Gluten free gruyere cheese crouton 

H A M  H O C K  &  S U F F O L K  C I D E R  T E R R I N E  

( 1 , 2 , 4 , 7 , 9 , 1 4 ) ( G F A )  
Gluten free toast, pickles, piccalilli 

 C A L I F O R N I A  R O L L  ( 4  p i e c e s )  

( 4 , 5 , 7 , 9 , 1 2 , 1 3 , 1 4 ) ( G F A )  
Crab, avocado, cucumber, miso mayonnaise, sesame, ginger, wasabi, tobiko 

W H O L E  B A K E D  C A M E M B E R T  ( 1 , 2 , 7 , 1 4 ) ( G F A )  
F o r  T w o  –  £ 4 . 0 0  S u p p l e m e n t  

Gluten free ciabatta slices, fruit chutney, rosemary, garlic 

  

   

Mains 

FROM THE SMOKEHOUSE 

F U L L  R A C K  O F  B A B Y  B A C K  P O R K  R I B S  

( 2 , 4 , 9 , 1 4 ) ( G F A )  
Skin-on fries, BBQ sauce, coleslaw 

 B R A I S E D  B E L L Y  O F  P O R K  ( 1 , 2 , 7 ) ( G F A )  
Creamed mashed potato, cavolo nero, apple puree 

H O T  C H E R R Y  W O O D  S M O K E D  S A L M O N  
( 4 , 5 , 9 , 1 4 ) ( G F A )  
Served cold. Artichokes, sun blushed tomato, olives, pickled shallots, mixed 
leaves, soft poached egg 

  

   

FROM THE LAVA GRILL  

S T E A K S  ( 1 , 2 , 4 , 7 , 1 4 ) ( G F A )  
Grilled over lava rocks, served with rocket & parmesan salad, peppercorn sauce, chips 

8 O Z  F I L L E T  S T E A K  

£ 1 2 . 0 0  S u p p l e m e n t  

 1 0 O Z  R I B E Y E  S T E A K  

£ 8 . 0 0  S u p p l e m e n t  

1 6 O Z  C H A T E A U B R I A N D  S T E A K   

F o r  T w o  –  £ 2 5 . 0 0  S u p p l e m e n t  
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FROM THE STOVE 
B E E T R O O T  R I S O T T O  ( 7 , 9 , 1 4 ) ( V ) ( V G A ) ( G F A )  
Pickled shallot, baby beetroot, whipped goats curd 

 B R E A S T  O F  C H I C K E N  ( 1 , 7 , 1 4 ) ( G F A )  
Dauphinoise potato, shiitake & Maderia sauce, winter greens, broccoli puree 

B E E F  B U R G E R  ( 2 , 4 , 7 , 9 , 1 2 , 1 3 , 1 4 ) ( G F A )  
Chargrilled in a gluten free ciabatta bun, with bacon jam, cheese, crispy gem 
lettuce, beef tomato, skin-on fries, coleslaw 

 
 

   

Sides £5. 0 0 S u ppl e m en t  

F R E N C H  F R I E S  ( 2 ) ( G F A )   B U T T E R E D  W I N T E R  G R E E N S  ( 7 ) ( G F A )  

C H I P S  ( G F A )   H O N E Y  G L A Z E D  C A R R O T S  ( G F A )  

M A S H E D  P O T A T O  ( 7 ) ( G F A )    
   

Desserts 

S T I C K Y  T O F F E E  &  G I N G E R  P U D D I N G   

( 2 , 4 , 7 , 1 4 ) ( G F A )  
Butterscotch sauce, apricot & ginger compote, vanilla pod ice cream 

 I C E  C R E A M  O R  S O R B E T  S E L E C T I O N  

( 7 , 1 0 ) ( V G A ) ( G F A )  
Any three scoops. Please ask your server for today’s choices 

S E A  S A L T  C H O C O L A T E  F O N D A N T  ( 4 , 7 , 1 0 ) ( G F A )  
Marshmallow, clotted cream ice cream, raspberry sorbet, pistachio crumb 

 E N G L I S H  C H E E S E  B O A R D  ( 1 , 2 , 7 , 1 2 , 1 3 , 1 4 ) ( G F A )  
£ 7 . 0 0  S u p p l e m e n t  
Black Bomber, Suffolk Gold, Suffolk Brie, Binham Blue & Norfolk Mardler 
cheeses, served with Boxford Farms apple & apricot chutney, gluten free 
crackers, grapes, celery  

W H I S K E Y  C R È M E  B R U L E E  ( 2 , 4 , 7 , 1 4 ) ( G F A )  
Orange compote 

 

C O C O N U T  &  V A N I L L A  P A N A C O T T A  ( 2 , 7 ) ( V G A ) ( G F A )  
Candied lime, mango, gluten free crumb, mango sorbet 

  


