
Lounge Menu

Breakfast & Brunch - Available from 10.30am to 12noon
Toasted teacake with Tiptree jam and butter            £3.40
Croissant with Tiptree jam and butter                    £3.40
Two rounds of white or malted bloomer toast with jam or marmalade and butter       £3.40
Cake of the Day - please ask for today’s choice             £4.10

Breakfast Sandwiches
Grilled back bacon                 £3.95
Grilled Proctors of Ipswich Cumberland sausage             £3.95
Double fried free range eggs (v)               £4.50
*Gluten free bread available
Add extra bacon, sausage or egg at £1 each item
All Breakfast Sandwiches served on white or brown bread
For more breakfast and brunch options, please visit the Clubhouse for a more varied menu or the 
Lakes Restaurant for a buffet breakfast.

Traditional Afternoon Tea - Available from 12noon to 6pm. £17.95 per person
Smoked Scottish salmon with dill cream cheese, cucumber and caper tart
Roast beef sandwich with horseradish mustard and watercress on white
Honey roasted spiced ham sandwich
Free range egg mayonnaise roll
Accompanied by our pastry chefs selection of pastries, fruit scone, jam and clotted cream
Freshly brewed tea, coffee or hot chocolate
Gluten free bread is available on request.
Please advise us of any special dietary needs or allergens

Gin & Tonic Afternoon Tea - £24.50 per person
Add a gin and tonic twist from our specialist Gin Menu

Sparkling Afternoon Tea
Served with a glass of:
Rocco Prosecco £22.50 per person - Taittinger Brut Reserve Champagne £26.95 per person

Cream Tea                         £6.95
Freshly brewed coffee, pot of tea or juice with a homemade scone, Tiptree jam and clotted crea
Cake of the day  - please ask for today’s choice               £2.95
Chocolate chip cookie                  £0.70

Open Sandwiches - Sandwiches are served from 12noon to 6pm.
Served on thick white or malted brown bloomer bread.  
Double piggy                   £6.95 
BBQ pulled pork with grilled bacon on salad with pickles

You can be served delicious meals, snacks and drinks  
whilst you relax in our Hotel Lounge or Lobby.



Hen house                    £6.50 
Free range egg mayo with fried egg on top, crispy onions and cress (v) 

Ceasar Club                        £6.95 
Chicken, lettuce, bacon, caesar dressing, parmesan, croutons, marinated anchovies in garlic

The Italian                       £6.50 
Gorgonzola cheese with rocket, pine nuts and artichokes (v)

The Greek                       £6.95 
Hummus, chick peas, stuffed peppers and capers (v)

Seafood                      £7.50 
Prawns, crayfish, smoked salmon, salad leaves, cocktail sauce, capers and lemon

All Sandwiches are served with dressed salad and Corkers crisps. 
Please see our sides menu to add to your order.
Gluten free bread available

Bites & Snacks - food served from 12 noon to 10pm
Soup of the day with bread and butter (v)                £5.95
Fried chicken wings with sesame and sweet soy glaze               £6.50
Garlic bread (v)                   £3.95
Garlic bread with mozzarella (v)                  £4.95
Breads with balsamic, olive oil, butter                 £3.50
Mixed olives and sun blushed tomatoes                 £2.95
Feta stuffed peppers (v)                    £2.95
Hummus with crispbreads (v)                  £2.95
Prawn crackers and poppadoms with dips (v)                 £2.95
Aspen Fries                             £2.95

Platters - food served from 12 noon to 10pm
FISH
Smoked trout, smoked salmon, battered squid rings, anchovies in garlic, crayfish and prawns, scampi 
and olive mix. Served with bread and butter, cocktail sauce, lemon and salad

For one                   £9.95
For two                    £14.95

MEAT
Parma ham, chorizo, salami, pate and chutney, fried chicken wings, grilled maple bacon and olive mix.
Served with bread and butter, garlic mayo and salad

For one                     £9.95
For two                    £14.95
CHEESE
Bococinni, fried halloumi with lemon, goats cheese pine nuts and herbs, blue cheese with caramelised 
white chocolate, smoked cheddar and corn chips. Served with crackers, bread and butter, salad and 
relish (v)

For one                   £9.95
For two                    £14.95



Pasta - food served from 12 noon to 10pm
Penne pasta served with the sauce of your choice from below, served with green salad and 
parmesan
The Tomato Ragu                 £10.95 
Slow cooked plum tomato sauce with onions, peppers, basil, oregano, marjoram and garlic (v)  

From the Sea                  £13.95 
Crayfish tails, smoked trout and prawns, baby spinach and cherry tomatoes, white wine cream sauce 

Bolognaise                   £13.95 
Minced beef with tomato ragu, simple and classic

Carbonara                   £11.95 
Bacon and garlic tossed with parmesan

Gluten free pasta available on request.

Salads - food served from 12 noon to 10pm
Crayfish and prawns with pickled cucumber, caper berries and Bloody Mary cocktail sauce       £9.95 
Chicken with cos salad, garlic herb dressing, parmesan, croutons and anchovies        £9.95 
Spinach, rocket and watercress salad with feta, grilled apple, pine nuts and Cyder dressing (v)   £8.95

Classics - food served from 12 noon to 10pm
Meat              
Baby back ribs with BBQ sauce, pickled slaw and fries         
Full rack                                                                                                      £17.95 
Half rack                                                                                                    £9.95 
Spiced chicken kebab with pitta bread, feta and cucumber, pickled slaw, rice and yogurt       £13.95 

8oz ribeye steak, grilled tomato, red wine flat mushroom, chips and watercress                 £19.50
Fish              

Wholetail scampi, chips, mushy peas, lemon, cocktail sauce and side salad         £14.50  
Grilled fillet of salmon, buttered new potatoes, vegetables, white wine cream sauce and        £16.95 
lemon               

Vegetable             

Vegetable and halloumi kebab with pitta bread, feta and cucumber, pickled slaw, rice        £13.95 
and yogurt               

Double cheddar omelette with chips and salad (v)               £7.95

Burgers - food served from 12 noon to 10pm
All our beef burgers are made with 100% minced beef and our own seasoning blend. Served in a 
warm bun with skinny fries and house slaw
The Straight Up                  £8.95 
Beef Burger with gem lettuce, tomato, gherkin, red onion and tomato relish 

The Porkster                    £10.95 
Beef Burger with BBQ pulled pork, bacon, gem lettuce, tomato, gherkin, red onion and BBQ sauce

The Full Smoky                   £10.95 
Beef Burger with hickory smoked beef brisket, smoked cheddar, gem lettuce, tomato, red onion and 
smoked baconnaise



The Buttermilk                   £9.95 
Buttermilk fried chicken burger, gem lettuce, tomato, and mayonnaise

The Falafel Burger                   £9.95 
Chick peas & sweet potato spiced patty, smoky hummus, marinated peppers, gem lettuce, tomato, 
coleslaw and fries (v)

Barista Coffees*
Espresso Single                   £1.70
Espresso Double                   £2.70
Americano                    £2.50
Cappuccino                     £2.70
Latte                     £2.95
Mocha                     £2.95
Hot Chocolate                    £2.70 
Luxury Hot Chocolate                   £4.50
Liqueur Coffee with Amaretto, Cointreau or Baileys               £5.75
Irish Coffee with Whiskey                 £5.75
*Barista decaffeinated coffees are also available for all the above items

Soft Drinks
Fever Tree Tonic Water                         £2.40
Fever Tree Light Tonic                  £2.40
Fever Tree Elderflower Tonic                 £2.40
Fever Tree Mediterranean Tonic                 £2.40
Fever Tree Aromatic Tonic Water                 £2.40
Fever Tree Ginger Ale                  £2.40
Fever Tree Ginger Beer                  £2.40
Fever Tree Lemon Tonic                  £2.40
Schweppes Tomato Juice                 £1.95
Schweppes Pineapple Juice                  £2.20
Orangina                    £2.70
J2O Orange & Passionfruit                  £2.75
J2O Apple & Raspberry                  £2.75
Diet Coke                   £2.90
Coca Cola                    £2.90
Red Bull                   £2.75
Still Water 330ml                   £1.80
Sparkling Water 330ml                  £1.80
Still Water 750ml                   £3.80 
Sparkling Water 750ml                  £3.80

Juices
Copella Farm-Pressed Juices
Enjoy our selection of delicious Copella farm-pressed fruit juices, 
produced locally using apples grown in our own orchards surrounding the hotel.

By the Glass
Apple                     £1.90
Apple & Elderflower                      £1.90
Apple & Mango                           £1.90
Apple & Raspberry                        £1.90
Apple & Blackberry                    £1.90



Cawston Press Juices
Refreshing still juices made from pressed fruit.

By the Glass
Apple & Ginger                            £1.90
Apple & Rhubarb                         £1.90
Elderflower & Apple                     £1.90
Brilliant Beetroot                          £1.90
Cawston Press Sparkling Drinks from Pressed Fruits

330ml Can
Elderflower Lemonade                   £2.00
Root Ginger Beer & Apple                    £2.00
Rhubarb & Apple                            £2.00
Gooseberry & Apple                        £2.00
Cucumber & Mint                            £2.00
Apple                                            £2.00
*Flavours subject to seasonal availability

Beers & Ciders
Draft Beers & Ciders                      Half         Pint
Becks            £2.30      £4.40
Carlsberg           £2.15      £3.95
San Miguel           £2.40      £4.50
Aspalls            £2.40      £4.60
Guinness           £2.30      £4.50
IPA Real Ale           £1.90      £3.50
Guest Ale           £2.10      £4.00
IPA East Coast          £2.15      £4.10

Bottled Beers & Ciders
Peroni                     £3.90
Corona                    £3.90
Budweiser                    £3.80
Kopparberg Mixed Fruit                  £4.95
Kopparberg Strawberry & Lime                  £4.95
Kopparberg Mixed Fruit - Alcohol Free                £3.65
Becks Blue                   £2.80

Spirits
Vodka
Smirnoff                    £3.15
Ciroc                     £3.40
Grey Goose                    £3.80
Smirnoff Apple                   £3.30
Rum
Barcardi carta Blanca                  £3.10  
Captain Morgan’s Dark Rum                 £3.20
Captain Morgan’s Spiced Rum                 £3.20
Sailor Jerry Spiced Rum                  £3.10

Brandy/Cognac
Courvoisier VS                   £3.40
Remmy Martin VSOP                       £4.75



Hennessy XO                    £9.90

Liqueurs
Pimms                        £4.50
Campari                       £2.90
Pernod                    £2.90
Grand Marnier                   £3.00
Cointreau                       £3.20
Drambuie                    £3.10
Kahlua                        £3.00
Tia Maria                       £3.00
Bailey’s Irish Cream                   £4.40
Disaronno                    £3.20
Archers                       £2.95
Malibu                     £3.00
Southern Comfort                   £3.10
Martini Dry                    £2.90
Martini Rosso                    £2.90
Harveys Bristol Cream Sherry                 £3.50
Croft Original, Pale Cream Sherry                  £4.00
Tio Pepe Sherry                       £4.00

Whiskey
Jamesons                    £3.10
Jack Daniels                    £3.25
Jack Daniels Honey                   £3.50
Bulleit Bourbon                   £3.45

Scottish Blend
The Famous Grouse                   £3.00
Bells                     £3.20

Scottish Malt
Monkey Shoulder                   £3.40
Glenfiddich 12 Year Old                  £3.60
Glenlivet Founders Reserve                  £3.60
Dalwhinnie                    £4.80
Glenmorangie                   £3.90
Laphroaig 10 Year Old                  £3.90
Talisker 10 Year Old                      £3.80

Gins
Gordons Dry Gin                   £3.10
Bombay Sapphire                   £3.50
Hendricks Gin                           £3.75
Sipsmith Gin                    £4.55
King of Soho Gin                   £4.55
Brockmans Gin                   £5.55
Whitley Neil                     £5.10
Opihr Oriental Spiced                  £4.55
No.3 London Dry                    £5.10
Tanqueray 10                    £4.10
Edinburgh Rhurbarb & Ginger                  £4.25
Edinburgh Raspberry                   £4.25
Bathtub Gin                    £4.65



Monkey 47                     £5.95
Suffolk Dry Gin                    £4.20
Caorunn                     £4.35
Portobello Road                     £3.95

Cocktails
MOD                        £7.95
Apple vodka, Cointreau, Prosecco, cranberry juice and fresh lime.

Dark N’ Stormy                   £7.95
Dark rum, ginger beer and a dash of lime cordial

Bailey’s Orange Bliss                         £7.95
Bailey’s, Cointreau, orange zest and dark chocolate crumb

Espresso Martini                   £8.95
Vodka, Kahlua and espresso

Prosecco Sunset                   £8.95
Prosecco, Ophir gin and grenadine

Old Favourites

Bloody Mary                       £6.95
Vodka, tomato juice, celery, tabasco sauce, Worcestershire sauce and 
cracked black pepper

Long Island Iced Tea                   £8.95
Gin, vodka, Cointreau, tequila, cola and lime

Gin Pairings
Classic G&T                    £5.50 
Gordon’s Gin paired with Fever-Tree Indian Tonic. Garnished with a lime wedge.
Bombay & Mediterranean                  £5.90
Bombay Saphire gin paired with Fever-Tree Mediterranean Tonic. Garnished with a lemon wedge.
Hendrick’s & Elderflower                  £6.15
Hendrick’s gin paired with Fever-Tree Elderflower Tonic. Garnished with a slice of cucumber.
Tanqueray 10 & Mediterranean                 £6.50
Tanqueray 10 gin paired with Fever-Tree Mediterranean Tonic. Garnished with a  slice of pink grapefruit.
No.3 & Mediterranean                  £7.50 
No.3 gin paired with Fever-Tree Mediterranean Tonic. Garnished with lemon.
Opihr & Ginger Ale                   £6.95 
Opihr gin paired with Fever-Tree Ginger Ale. Garnished with orange.
Sipsmith & Indian                   £6.95 
Sipsmith gin paired with Fever-Tree Indian Tonic. Garnished with a lime wedge.
Brockman’s & Ginger Ale                  £7.95
Brockman’s gin paired with Fever-Tree Ginger Ale. Garnished with blackberries and orange.
Whitley Neill & Mediterranean                 £7.50
Whitley Neill gin paired with Fever-Tree Mediterranean Tonic. Garnished with orange.
Edinburgh Rhubarb & Ginger Ale                 £6.65
Edinburgh Rhubarb & Ginger gin paired with Fever-Tree Ginger Ale garnished with a orange slice. 
Edinburgh Raspberry & Mediterranean                £6.65 
Edinburgh Raspberry gin paired with Mediterranean Tonic. Garnished with raspberries.
Bathtub Gin & Mediterranean                 £7.05
Bathtub Gin paired with Fever-Tree Mediterranean Tonic. Garnished with orange.
Monkey 47 & Elderflower                     £8.35 
Monkey 47 gin paired with Fever-Tree Elderflower Tonic. Garnished with strawberries.
Caorunn & Elderflower                  £6.75 
Caorunn gin paired with Fever-Tree Elderflower Tonic. Garnished with apple slices.



King of Soho & Aromatic                  £6.95 
King of Soho gin paired with Fever-Tree Aromatic Tonic. Garnished with orange.
Suffolk Dry & Aromatic                  £6.60 
Suffolk Dry gin paired with Fever-Tree Aromatic Tonic. Garnished with orange.
Portobello & Mediterranean                 £6.35
Portobello Road gin paired with Fever-Tree Mediterranean Tonic. Garnished with grapefruit.

Wines
Champagne
Elegant and refined, Champagne is the ultimate expression of luxury. Its racy acidity, subtle flavours and refreshing fizz makes an 
ideal aperitif or the perfect complement to seafood and light poultry dishes.          
Taittinger Brut Réserve
From the oldest cellars in the Champagne region, dating back to the 4th Century, comes the lightest and most  elegant of the 
Grand Marque Champagnes. Produced from only first pressing and aged for over 3 years, its intensely fragrant character etc.

Taittinger Prestige Brut Rose
Named after the 17th Century Benedictine monk who was the pioneer for Champagne, Dom 
Perignon is the ultimate expression of prestige.

Sparkling
Light, refreshing and fizzy, Sparklers are ideal partners for fish, seafood and salads.

Rocco Prosecco Superiore di Conegliano e
Valdobbiadene Extra Dry 
Delicately flavoured floral notes define the flavour of this classic Prosecco. Generously fruity, 
wonderfully smooth with a rounded creaminess on the palate. 

Chapel Down Brut, England
Hailing from the Kent-Sussex border, an English Vintage Sparkling wine made in exactly the same style as Champagne.  A subtle 
array of flavours from lemon sherbet and strawberry to brioche and fresh bread characters, the palate has delicacy and depth 
which leads to a rich finish with fantastic length.
For our full selection of Champagne and Sparkling list please see our Wine Menu.

White Wines                            Bottle   175ml   250ml
Delicate
Refreshingly dry with delicate flavours, these crisp and lively wines are ideally suited to partner light,  delicately flavoured dishes, 
particularly shellfish and salads. 
Parini Pinot Grigio delle Venezie
Distinctive aromas of wild flowers with soft touches of honey creates a fresh and lively wine.

Vivacious
Unoaked with a zesty, tangy character often with defined green fruit, herb or floral aromas, backed by a  mouth-tingling refreshing 
palate. Great with white fish, chicken and white meat dishes, 
particularly when cooked with green herbs.

Tekenna Sauvignon Blanc, Central Valley, Chile
Aromas of fresh fruit and citrus are followed by mineral notes on the palate and a crisp, refreshing finish.

La Campagne Viognier, Pays d’Oc
Floral and citrus aromas leading into a rounded, creamy, rich palate.

Sumptuous
Richly flavoured with the attention firmly on their ripe, often tropical fruit character, these wines 
have the weight of flavour to pair with strongly flavoured seafood, chicken and pork dishes. 
Between Thorns Chardonnay, South-Eastern 
Australia
Tropical aromas, followed by flavours of juicy nectarine and peach.

Flagstone Noon Gun Chenin Blanc-Sauvignon
Blanc-Viognier, Western Cape
Intense, aromatic, tropical fruit flavours spiked with a wedge of orange peel and a sprinkling of 
baking spice. 

  Bottle
£59.00

Bottle       125ml
£32.95      £7.50

Bottle       125ml
£40.00      £7.50

  Bottle
£69.00

£19.50     £5.10    £6.75

£18.95     £4.95    £6.50

£18.95     £4.95    £6.50

£18.95     £4.95    £6.50

£21.95     £5.55    £7.50



Elegant                            Bottle   175ml   250ml
Complex with spicy notes complementing the ripe fruit flavours. Richer ‘new world’ examples match well with even spicier and 
richer sauces.

Kleine Zalze Vineyard Selection Chenin
Blanc, Stellenbosch
Premium quality grapes, hand-harvested from some of the oldest vines on the estate produce this very elegant and yet full-bodied 
wine. Ripe and silky smooth with rich guava fruit and a honeyed 
character.

ROŚE WINES
Rosés can be quite flexible with food as long as the sweetness level of the dish is matched. Chicken, fish and summer-cuisine can 
all be enhanced with a chilled glass.

Corte Vigna Pinot Grigio Rosé delle Venezie
Off-dry delicate strawberry and cherry.

Wicked Lady White Zinfandel, California, USA
Medium-sweet, strawberry scented rosé.

RED WINES
Light
Great with tomato-based sauces and many southern European dishes based around vegetables, chicken,  pork or salmon.

El Velero Tempranillo Tinto, Spain
Cherry-red Tempranillo that shows strawberry and fruits of the forest.

Élevé Pinot Noir, Vin de France
Cherry-red Tempranillo that shows strawberry and fruits of the forest.

Convivial
Great partners for fuller-flavoured pork and chicken dishes particularly those with dark, rich sauces.  Delicious with grilled lamb, 
roast beef, game, char-grilled vegetables or baked pasta.

Errazuriz 1870 Teno Block Merlot, Curico
Valley, Chile
Established in 1870, the historic Errazuriz winery pays homage to Chile’s beautifully diverse climate.  Concentrated flavours of 
juicy plum fruit with hints of spice and a smooth finish are all the hallmarks of a good Central Valley Merlot.

Pablo Old Vine Garnacha, Calatayud
Ripe blueberry, blackberry and cherry fruit, backed by a refreshing juicy finish.

Don Jacobo Crianza, Rioja
Abundant bright raspberry aromas mingle with sumptuous cherries and layered with a creamy barrique character.

Brooding
Their spicy character and often rich, fruity style make them a good selection with strongly flavoured beef and lamb dishes. 

Son Excellence Syrah, Pays d’Oc, France
Black pepper spice, hedgerow and black fruit with a lovely herbal scent make this a stunningly good Syrah.

Atamisque Serbal Malbec, Argentina
Very high altitude vineyards, over 1300 metres above sea level help to generate some lovely pure fruit flavours  in this extreme-
ly elegant, unoaked Malbec. Red fruits and violets on the nose open up to strawberry, raspberry,  blueberry, plum and damson 
flavours on the long, fresh and juicy palate.

£21.95     £5.55    £7.50

£18.95     £4.95    £6.50

£19.95     £5.20    £6.95

£18.95     £4.95    £6.50

£19.50     £5.10    £6.75

£22.95     £5.90    £8.10

£22.95     £5.90    £8.10

£25.00     £6.50    £8.70

£21.50     £5.50    £7.50

£25.00     £6.50    £8.70


