MENU

STARTERS
Roasted Plum Tomato, Red Pepper & Basil Soup (GF)(VE)

“Prawn Star Martini”
With Crab Crumpet, Avocado & Spiced Red Pepper Chutney

Chicken Liver & Duck Liver Parfait
With Truffle Butter, Apple Chutney, Brioche, Mini Caesar Salad & Anchovy (GFA)

MAINS

Beer Battered Fish N Chips
With Pea Puree, Chunky Chips, Baby Onions & Curry Sauce (GFA)

Roast Breast of Suffolk Chicken, BBQ Drumstick
With Sweet Potato & Celeriac, Cavolo Nero & BBQ Jus

Jerusalem Artichoke Gnocchi
With Portobello Mushroom, Asparagus, Sage & Cepe Cappuccino (VE)

DESSERTS

Sticky Toffee Pudding
With Butterscotch Sauce & Vanilla Ice Cream

Apple & Blackberry Bavarois
With Crumble, Cider Sorbet & Cinnamon Straw (GF)

Salted Caramel & Dark Chocolate Mousse
With Raspberry Ripple Ice Cream & Mint Aero

Gluten Free (GF) | Gluten Free Alternative (GFA) | Vegan (VE)







