
 

NIBBLES 

Mixed marinated olives £3.50 ** 

Selection of ‘cake shop’ breads with olive oil, pesto and balsamic £4.75** 

 

TO START  

 

SOUP OF THE DAY with warm bread £5.50**   

BEER BATTERED HALLOUMI AND MUSHROOMS with garlic mayonnaise £6.25 

A COCKTAIL OF GREENLAND PRAWNS with Marie Rose sauce, salad and granary bread £6.50/£12.95** 

PINNEY’S SMOKED SALMON with pickled pink ginger and cucumber ribbons £7.45**  

SEAFOOD FRITTO MISTO Scampi, whitebait, tempura prawns and sole goujon with tartare and sweet chilli dip 

£6.95/£12.95 

HOMEMADE JUMBO NACHOS with guacamole, sour cream, salsa and jalapenos topped with melted cheese £6.25 add chilli 

£1.95 

MAIN COURSES 

ADNAMS BEER BATTERED COD FILLET with chips, peas and tartare sauce 12.45** 

BEEF AND ALE SUET PUDDING with creamy mashed potato, roasted root vegetables and Nacton greens £13.95 

SEAFOOD MIXED GRILL of salmon, cod and seabass with tiger prawns in a lemon and parsley butter with crush new 

potatoes and green vegetables £15.95** 

DUO OF MOROCCAN SPICED LAMB Tagine and chargrilled rump steak with cous cous, flatbread and minted yoghurt 

£15.95** 

HOMEMADE STEAK BURGER topped with Monterey Jack cheese and crispy bacon, served in a brioche bun, with chips, 

salad, coleslaw and homemade burger sauce £13.95** Add:  Chorizo & chilli jam £1 Small portion of beer battered onion rings 

£1.50  

28 DAY DRY AGED STEAKS – RUMP £16.95 – SIRLOIN £23.95 – FILLET £26.95  all served with chips, grilled tomatoes, 

field mushrooms and a creamy peppercorn and brandy sauce **  

TRIO OF SUFFOLK PORK Belly, fillet with a Binham Blue crust, and sausage, served with bubble and squeak, seasonal 

vegetables and an Aspall Cyder gravy £15.95 

ULTIMATE QUORN BURGER topped with caramelised onions, vegan cheese, served with salad and chips £11.95**VE 

SPICY TOMATO BRAISED PUY LENTILS with roasted butternut squash, spinach, sour cream and chargrilled ‘Cake Shop’ 

vegan pitta bread £11.95** 

WILD MUSHROOM & BLUE CHEESE RAVIOLI with Bucklesham black cabbage and roasted hazelnuts £13.95 

ON THE SIDE  

CHIPS £3.00** CHEESY CHIPS £4.00** SIDE SALAD £2.50** GARLIC CIABATTA £2.95 ONION RINGS  

 

DESSERTS 

HONEY JACK DANIELS PANNA COTTA** with honeycomb and a milk chocolate sauce £6.25 

STICKY TOFFEE PUDDING served with toffee sauce and vanilla ice cream £6.25/ Mini portion £3.25 

CHOCOLATE BROWNIE** served with salted caramel ice cream £6.25/ Mini portion £3.25 

SPOTTED DICK with vanilla custard £6.25    

SALTED CARAMEL CHEESECAKE with praline pieces £6.25 

A SELECTION OF BRITISH ARTISAN CHEESES** Served with homemade chutney, celery, apple and crackers £8.95 

A SELECTION OF SUFFOLK ICE CREAM** Three scoops of either: Belgian chocolate, English strawberry, vanilla, salted 

caramel, lemon or raspberry sorbet. Dairy free vanilla ice cream is available £5.45 

 

Please inform your server of any dietary requirements before ordering.  

**Indicates gluten free, or a gluten free alternative is available. 

 


