
Sunday Lunch

Soup of the Day served with Cob Roll

Smoked Chicken Caesar Salad 

Duck Liver Parfait served with Spiced Suffolk Chutney and Granary Toast

Traditional Prawn Cocktail served with Brown Bread and Butter

Smoked Mackerel served with a Potato and Caper Salad and a Vierge Sauce 

Salad of Frissé, Pear and Walnut with a Blue Cheese Dressing

~ ~ ~ ~ ~

Roast Rib of English Beef served with Roast Potatoes, Seasonal Vegetables and a Yorkshire Pudding

Roasted Rack of Dingley Dell Pork served with Roast Potatoes and Seasonal Vegetables and Apple Sauce 

Deep Fried Line Caught Cod in Adnams Beer Batter with Peas and Hand Cut Chips

Grilled Fillet of Plaice with Saffron Mash, Creamed Leeks, Pancetta and a Mushroom Sauce

Spiced Baked Whole Black Bream with Bombay Potatoes and an Onion and Lime Salad 

Artichoke, Black Olive and Sun Dried Tomato Linguini served with a Garden Leaf Salad

~ ~ ~ ~ ~

Warm Bramley Apple and Sultana Crumble with Double Cream

Dark Chocolate and Cashew Nut Brownie with White Chocolate Sauce and Vanilla Ice Cream

Iced Meringue Parfait with a Honeyed Berry Compote

Vanilla Crème Brûlée with Fresh Raspberries and Flapjack

A Selection of Cheese and Biscuits with Grapes, Celery and Chutney

A Selection of Ice-Creams and Sorbets

~ ~ ~ ~ ~

Tea or Coffee

~ ~ ~ ~ ~

2 Courses £15.95         3 Courses £18.95


