
M E N U  
D I N N E R



 

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  

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 , 1 2 )  
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 )  
Sourdough bread 

 S M O K E D  D U C K  &  W A T E R M E L O N  ( 1 0 )  
Cashew, frisé, plum dressing 

B U R R A T A  ( 7 , 1 0 , 1 4 )  
Heritage tomato, basil pesto, balsamic, pine nuts 

 B R A I S E D  B E E F  R A V I O L I  ( 1 , 2 . 4 , 7 )  
Sage butter, horseradish, Grana Padano 

C O N F I T  C H I C K E N  &  H A M  H O C K  T E R R I N E  ( 1 , 2 , 9 . 1 4 )  
Piccalilli, pea salad, sourdough crostini 

 S C O T C H  E G G  ( 2 , 7 , 4 , 9 )  
American mustard mayonnaise, pork crisp, tomato chutney 

S A L M O N  &  A V O C A D O  U R A M A K I  R O L L   
( 5  p i e c e s )  ( 4 , 5 , 7 , 9 , 1 2 , 1 3 , 1 4 )  
Salmon, avocado, cucumber, cream cheese, wasabi mayo, chives, mixed 
sesame 

 F I L L E T  O F  M A C K E R E L  ( 5 , 7 , 9 , 1 4 )  
Beetroot, crème fraiche, Jersey Royal, chicory, nori salt 

   

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  

( 1 , 9 , 1 2 , 1 3 , 1 4 )  
House rub, Asian slaw, skin on fries 

 H O T  S M O K E D  C H A L K  S T R E A M  T R O U T  ( 5 , 1 4 )  
Chicory, pink firs, capers, sun blushed tomato, samphire, lemon dressing 

A L E  D R U N K E N  S M O K E D  C H I C K E N  ( 2 , 7 , 1 2 , 1 4 )  
House rub, Asian slaw, skin on fries 

 S L O W  S M O K E D  B E L L Y  O F  P O R K  ( 1 , 2 , 4 , 9 , 1 3 , 1 4 )  
Miso mayonnaise, hispi cabbage, crispy onions, sweet potato mash, house 
BBQ sauce 

   

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 

 D I R T Y  P O S H  6 O Z  S T E A K  B U R G E R  ( 2 , 4 , 7 , 9 , 1 2 , 1 4 )  
Monterey Jack cheese, bacon crumb, brioche bun, coleslaw, skin on fries 

 

8 O Z  S I R L O I N  S T E A K  (£7.00 Supplement) 

8 O Z  F I L L E T  S T E A K  (£12.00 Supplement) 

1 0 O Z  R I B E Y E  S T E A K  (£8.00 Supplement) 

1 6 O Z  C H A T E A U B R I A N D  –  Ideal for sharing (£20.00 Supplement) 

T - B O N E  S T E A K  ( 1 6  –  2 0 O Z )  (£12.00 Supplement) 

  



 

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 

  

 

FROM THE STOVE 
R O A S T E D  L A M B  R U M P  ( 1 , 7 , 1 2 , 1 4 )  
£ 6 . 0 0  S u p p l e m e n t  
Sumac, red pepper hummus, butterbean & mint salsa, baby carrots, pickled 
golden raisins, dauphinoise potatoes 

 H A K E  K I E V  ( 2 , 4 , 5 , 7 , 1 4 )  
£ 4 . 0 0  S u p p l e m e n t  
Panko breadcrumbs, garlic, rainbow & fennel slaw, rosti chip 

C H I C K E N  B R E A S T  W R A P P E D  I N  S M O K E Y  P A N C E T T A  

( 1 , 7 , 1 3 , 1 4 )  
Edamame beans, peas, jus, charred gem lettuce, dauphinoise potatoes 

 C H A R R E D  N E P A L E S E  C A U L I F L O W E R  ( 1 ) ( V G )  
Garlic & lemon black rice, spring onion, celeriac puree 

L I N G U I N E  F R U T T I  D I  M A R E  ( 2 , 3 , 7 , 8 , 1 4 )  
King prawns, squid, mussels, white wine, cherry tomato, chilli, garlic, parsley 

 R I S O T T O  V E R D E  ( 1 , 4 , 7 , 1 0 , 1 4 ) ( V )  
Peas, spinach, spring onion, mint, lemon, toasted pine nuts, Grana Padano 

   

Sides £5. 0 0 S u ppl e m en t  

F R E N C H  F R I E S  ( 2 )   P O S H  C H I P S  ( 2 , 4 , 7 , 1 4 )  
Truffle oil, parmesan 

D A U P H I N O I S E  P O T A T O E S  ( 7 )   C A E S A R  S A L A D  ( 2 , 7 , 1 4 )  

S W E E T  &  S O U R  C A R R O T S  
Honey, fresh lemon juice 

 F I N E  B E A N S  &  S A U T E E D  S H A L L O T S  ( 7 )  

   

Desserts 

C H O C O L A T E  F O N D A N T  P U D D I N G  ( 2 , 4 , 7 , 1 0 , 1 3 )  

P l e a s e  a l l o w  1 5  m i n u t e s  c o o k i n g  t i m e   
White chocolate & raspberry ice cream, pistachio curd 

 B O X F O R D  F A R M S  S T R A W B E R R I E S  ( 2 , 7 )  

Chocolate crunch biscuit 

R H U B A R B  C R È M E  B R Û L É E  ( 2 , 4 , 7 )  
Shortbread, rhubarb & custard ice cream, poached rhubarb 

 W A R M  B A K E W E L L  T A R T  ( 2 , 4 , 7 , 1 0 )  
Raspberry ripple ice cream, raspberry gel 

A P P L E  M O U S S E  ( 2 , 4 , 7 ) ( G F A )  
Honey crémeux, apple gel, honeycomb, honey tuille 

 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 

V A N I L L A  &  C O F F E E  I C E D  P A R F A I T  ( 2 , 4 , 7 , 1 0 )  
Almond biscuit, dark 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 )  
£ 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  




