
  

  

C A R V E R Y  
D A Y  

M O T H E R ’ S  



 

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 – £33.95   •   3 Courses – £39.95 

 

 

  

Nibbles £4. 5 0 Ea c h      

S O U R D O U G H  B R E A D  ( 2 , 7 )  
Salted 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 

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

Gruyere cheese crouton 
 

S M O K E D  H A D D O C K  S C O T C H  E G G  ( 2 , 4 , 5 , 7 , 1 0 )  
Coconut & korma sauce 

C A L I F O R N I A  R O L L  ( 4 , 5 , 7 , 9 , 1 2 , 1 3 , 1 4 )  
Crab, avocado, cucumber, miso mayonnaise, sesame, ginger, wasabi, 
tobiko 

 
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 )  

Toasted brioche, pickles, piccalilli 

B U R R A T A  ( 7 , 1 0 , 1 4 ) ( V )  
Heirloom tomato, red pesto & balsamic glaze 

 
P E A  &  S H A L L O T  R A V I O L I  ( 2 , 7 , 1 4 ) ( V G A )  
Watercress & spinach velouté 

   

From the Carvery 
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  

With horseradish sauce 

 R O A S T  L O I N  O F  P O R K  

With apple sauce 

R O A S T  L E G  O F  L A M B  
With mint sauce 

  

   

From the Stove 
B A K E D  F I L L E T  O F  H A K E  ( 2 , 5 , 7 , 1 4 )  
£ 3 . 0 0  S u p p l e m e n t  
Crushed new potato, watercress velouté, buttered kale 

 
B E E T R O O T  R I S O T T O  ( 4 , 7 , 9 , 1 4 ) ( V ) ( V G A )  
Pickled shallot, baby beetroot, whipped goats cheese 

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 

  

 

Sides £5. 0 0 Ea c h      

F R E N C H  F R I E S  ( 2 ) ( G F A )   H O N E Y  G L A Z E D  C A R R O T S  ( G F A )  

C H I P S  ( 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 )  

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



 

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 

 

 

 

 

 

 

 

 

 

 

 

 

Desserts 

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 )  
F o r  T w o  –  £ 2 . 0 0  S u p p l e m e n t  
Marshmallow, clotted cream ice cream, pistachio crumb 

 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 

B O X F O R D  F A R M S  A P P L E  &  R A I S I N  C R U M B L E  

( 2 , 4 , 7 , 1 4 )  
Crème anglais 

 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 chutney, Miller’s Damsel 
savoury biscuits, grapes, celery V A N I L L A  C R È M E  B R U L E E  ( 2 , 4 , 7 ) ( G F A )  

Orange shortbread 

 

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 )  

Butterscotch sauce, apricot & ginger compote, vanilla ice cream 

 


