
  

 
   

 

APPETISERS 

Olives, pumpkin seeds & cheese straws (V) 

Homemade garlic bread with Norfolk Dapple cheese (V) 

Day boat fish goujons, homemade tartare sauce 

2 Colchester oysters ‘au naturel’, shallot vinegar & tabasco (GF) 

Homemade pork crackling, Boxford Farm apple sauce (GF) 

Homemade sausage roll, Stokes red onion marmalade 

£5 each  

(4 for £18) 

DINNER 
 

Appetisers & Platters are not included in dinner packages and supplements 

apply to some main courses. 

PLATTERS 

Grilled Mediterranean vegetables (V) (GF) 

Marinated peppers, courgette, aubergine, red onion, hummus, marinated artichokes, hot 

stuffed peppers, garlic stuffed olives, mixed leaf 

Pinneys smoked fish (GF) 

Shell on prawns, hot smoked salmon, smoked salmon, trout, mackerel, Stokes beetroot 

relish, marinated artichokes, hot stuffed peppers, garlic stuffed olives, mixed leaf 

Lane Farm charcuterie (GF) 

Honey glazed ham, Suffolk salami, red wine & peppercorn salami, chorizo, Stokes chilli 

jam, marinated artichokes, hot stuffed peppers, garlic stuffed olives & mixed leaf 

 

£8/15 

 

 

£10/18 

 

 

£10/18 

STARTERS 

Homemade soup of the day with homemade bread 

Pinneys smoked salmon, buckwheat blini, cream cheese, caviar (GF) 

Mussels steamed in white wine, garlic, cream & parsley (GF) 

Terrine of Dingley Dell pork & Suffolk cyder, Stokes piccalilli, toasted homemade bread 

Pâté of locally shot pigeon, golden sultana & apricot jam, toasted brioche 

Boxford Farm asparagus tart, organic leaf, Aspall balsamic vinegar reduction 

 

£6 

£9 

£8 

£8 

£7 

£7 

Food Allergy & Intolerance Advice 

If you have a food allergy or intolerance please speak to a team member about the ingredients in your meal when making your order. 



  

  
 
 
  

MAINS 

Darne of ‘Chalk Stream’ trout 

New potatoes, green beans, Kings Lynn shrimp butter 

Pressed Dingley Dell pork belly 

Crushed new potatoes, Boxford Farm apple, celeriac puree, Aspall cyder & mustard cream 

Grilled Suffolk chicken 

Wrapped in bacon with dauphinoise potato, broccoli, carrot puree, red win jus (GF) 

Braised shin of Suffolk red poll beef 

Mashed potato, red wine salsify, button mushrooms, onion gravy 

Sweet potato, mushroom and spinach curry 

Cauliflower rice and poppadoms  

 

£16 

 

£16 

 

£15 

 

£17 

 

£14 

STEAK & GRILLS 

Served with hand cut chips, grilled tomato & field mushroom 

Add a sauce for £2 – Bearnaise, tomato relish or peppercorn 

Butterflied chicken, Lane Farm bacon, Baron Bigod cheese 

Locally cured bacon chop, free range duck egg 

6 oz. Yellow fin tuna steak (£5 supplement) 

Dingley Dell pork T-bone steak 

10 oz. Rib-eye steak (£9 supplement) 

6 oz. Fillet steak (£12 supplement)  

£16 

£15 

£21 

£16 

£25 

£28 

SIDES - £4 

Rustic house salad; Fries; Aspen fries; Hand cut chips; Crushed peas; Herbed new potatoes; Buttered seasonal 

greens; Roasted root vegetables 

 

  SbN Classics - £14 

Homemade beef burger, Norfolk Dapple cheese, Lane Farm bacon, fries, salad garnish, Stokes burger relish 

Chicken fillet burger, Norfolk Dapple cheese, Lane Farm bacon, fries, salad garnish, Stokes burger relish 

Line caught haddock fillet fried in local beer batter, hand cut chips, crushed peas, homemade tartare sauce 

SALADS 

Crisp fried Norfolk Mardler goat’s cheese drizzled with Suffolk honey & truffle oil, Boxford 

Farm apple, hazelnuts (V) 

Warm butternut squash, Puy lentils, baby spinach, sun blushed tomatoes, feta cheese, 

pumpkin seeds (V) 

Caesar salad, gem lettuce, croutons, parmesan, Caesar dressing, anchovies  

Add Suffolk bacon & chicken or Pinneys hot smoked salmon for an additional £5 

£9/£16 

 

£10 

 

£8/£11 

 

 

Food Allergy & Intolerance Advice 

If you have a food allergy or intolerance please speak to a team member about the ingredients in your meal when making your order. 



  

 

DESSERTS 

Sticky toffee pudding, toffee sauce, Cornish clotted cream ice cream (V) (GF available) 

Vanilla créme brûlée, homemade shortbread, toasted marshmallow (V) (GF available) 

White chocolate & Boxford Farm raspberry cheesecake, passionfruit gel, tuille (V) 

Lemon & Boxford Farm blueberry posset, coconut macaroons (V) 

Warm Boxford Farm cherries, real vanilla custard (V) 

Triple chocolate hazelnut brownie, maple poached pear, caramel Chantilly (V) 

Boxford Farm apple & cinnamon pavlova, salted caramel sauce (V) 

£7 

£7 

£7 

£7 

£6 

£7 

£6 

SELECTION OF EAST ANGLIAN CHEESES - £10 

Norfolk Dapple, Baron Bigod, Suffolk Blue & Norfolk Mardler with Boxford Farm pear chutney 

 

CHILDRENS MENU - £9.50 

Includes a choice of drink from a glass of milk, mineral water, fruit juice, cordial, cola or lemonade 

 

Whilst you decide a selection of crudités 

 

Mains 

Pasta (GF available) with a choice of sauce & garlic bread. Choose from bolognaise, carbonara or cheese 

Fish, chips & peas (plain grilled or battered) 

Sausage, chips & baked beans 

Handmade chicken goujons, chips & peas 

 

Desserts 

Sticky toffee pudding, vanilla ice cream (V) 

Chocolate mousse ‘mouse’ (GF available) 

Neapolitan ice cream (V) 

Fresh fruit salad or piece of fruit (VG) (GF) 

Cheddar cheese & biscuits 

 

 

Food Allergy & Intolerance Advice 

If you have a food allergy or intolerance please speak to a team member about the ingredients in your meal when making your order. 


