
C A R V E R Y
S U N D A Y  



 

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 – £28.95   •   3 Courses – £34.95 

 

 

 

Nibbles £4. 5 0 Ea c h      

S E L E C T I O N  O F  A R T I S A N  B R E A D  ( 2 , 7 )  
Smoked sundried tomato butter 

 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 )  

 

Starters 

S O U P  O F  T H E  D A Y  ( 1 , 2 , 7 ) ( V ) ( V G A ) ( G F A )  
House bread 

 P U M P K I N  &  S A G E  R A V I O L I  ( 1 , 2 ) ( V ) ( V G A )  
Shitake mushroom broth, truffle dust 

F I G ,  B L A C K B E R R Y  &  P R O S C U I T T O  ( 1 4 ) ( G F A )  
Torched fig, beetroot & rocket salad 

 
S C O T C H  E G G  ( 2 , 4 , 7 , 9 , 1 4 )  
Celeriac remoulade, baby watercress 

S M O K E D  C H I C K E N  T E R R I N E  ( 2 , 4 , 7 , 1 4 ) ( G F A )  
Fruit relish, breakfast radish, brioche 

 
C R A B  A R A N C I N I  ( 2 , 3 , 5 , 7 , 8 , 1 4 )  
Lobster sauce, pickled samphire 

C H E R R Y  S M O K E D  D U C K  ( 1 , 4 , 1 0 ) ( G F A )  
£ 2 . 0 0  S u p p l e m e n t  
Waldorf salad, kohl rabi, citrus slaw 

  

   

Today’s Roasts 
A l l  s e r v e d  w i t h  r o a s t  p o t a t o e s ,  a  s e l e c t i o n  o f  s e a s o n a l  v e g e t a b l e s ,  c a u l i f l o w e r  c h e e s e  a n d  Y o r k s h i r e  p u d d i n g  

R O A S T  S I R L O I N  O F  B E E F   H O N E Y  M U S T A R D  G A M M O N  

R O A S T  P O R K    
   

Mains from the Stove 
S A L M O N  S U P R E M E  ( 5 , 7 , 1 4 )  
Artichoke, sun blushed tomato, spinach, sauteed potatoes 

 B U T T E R N U T  S Q U A S H  R I S O T T O  ( 1 , 4 , 7 , 1 0 , 1 4 ) ( V G A )  
Roasted squash, spinach, chilli, toasted pine nuts 

 

Desserts 

S P I C E D  A P P L E  B A K E W E L L  ( 2 , 4 , 7 , 1 0 ) ( V )  
Caramel sauce, salted caramel ice cream 

 C H O C O L A T E  D E L I C E  ( 2 , 4 , 7 , 1 4 ) ( V )  
Chantilly cream, cherry compote, cherry gel 

P E A R  &  R A S P B E R R Y  C R U M B L E  ( 2 , 4 , 7 ) ( V G A ) ( G F A )  
Raspberry ripple 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 )  
Any three scoops. Please ask your server for today’s choices 

P E C A N  P I E  C H E E S E C A K E  ( 2 , 4 , 7 , 1 0 )  
Brown sugar cream, chocolate sauce 

 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, Miller’s 
Damsel savoury biscuits, grapes, celery 

C I N N A M O N  &  P U M P K I N  B U N  ( 2 , 7 )  
Cream cheese frosting, cinnamon toasted pumpkin seeds 

 

G I N G E R  T R I F L E  ( 2 , 4 , 7 ) ( V )  

Wild berry compote, mascarpone cream 
  




