Mother’s Day
Sunday 11th March
Starters
Dubarry soup with crispy cauliflower, chorizo and coriander (v) £5.70
Coarse pork and Suffolk cider terrine served with chutney and toasted sourdough £6.25
Gin and tonic cured salmon, with cucumber, dill, pickled lemon and gin and tonic granita
£6.65
Baked leeks with a butter sauce, truffle oil and a garlic and herb crumb £5.85
Roquefort and grape salad with caramelised pecans and a balsamic dressing £5.95

Mains
Ribeye steak with roasted tomato, flat mushroom, home cut chips and salad garnish £19.95
Hake with pork belly, purple sprouting broccoli, sautéed potatoes and a lemon butter
sauce £14.95
Smoked chicken, pancetta, butternut squash and spinach risotto £13.95
Vegetable and chestnut stew with sage crumble and crispy kale (v) £11.95
Roast salmon supreme with braised baby gem lettuce, potato, samphire and king prawn
£14.95

Sunday Roasts
Roast sirloin of beef served with horseradish sauce £13.95
Roasted belly of pork served with apple sauce £11.95
Roasted chicken breast supreme £10.95
Vegetarian nut roast with vegetarian gravy (v) £9.95

All served with English mustard, garlic, rosemary and thyme roasted potatoes, roasted
carrots and parsnips, savoy cabbage, fine green beans, Yorkshire pudding and gravy.

Desserts
White chocolate panna cotta with passionfruit gel, hob nob crumble and orange sorbet
£6.25
Vanilla rice pudding, ginger crumble, poached rhubarb and rhubarb sorbet £5.95
Sticky toffee pudding served with toffee sauce and vanilla ice cream £5.65
Chocolate brownie served with fresh berries, mixed berry coulis, vanilla ice cream and
chocolate crumb £5.95
A selection of cheese served with chutney and biscuits £6.95|£9.95
A selection of ice-creams and sorbets £4.50

Children’s Menu
Mains £5.50
Chicken and butternut squash risotto
Scampi and chips with peas
Sausage, mash and beans
Vegetable and chestnut stew (v)
Any of our Sunday roasts

Desserts £2.50
Chocolate brownie with vanilla ice-cream
Sticky toffee pudding with toffee sauce and vanilla ice-cream
Rice pudding with strawberry jam
A selection of ice-creams and sorbets

(Gratuities at your discretion)

Head Chef: David Arnott

