
Sharing Selection; 'Suffolk salami' rosemary,
fennel and chorizo, sun blushed tomatoes,

homemade pickles and preserves, fresh bread
with oil & butter, garden salad; mixed leaves with

honey & balsamic dressing

Free range Chicken liver parfait, red onion jam
& toasted brioche

Smoked mackerel pate, pickled cucumber,
wholemeal bread

Goat's cheese mousse, honey & balsamic glazed
figs, crisp breads (V)

Sauteed King prawns, lemon, chilli & garlic
butter, coriander 

Organic Capel mushroom, sauteed with garlic
and tarragon cream sauce, broche toast (V)

Prawn & crayfish cocktail, Cognac Marie rose,
gem lettuce & smoked paprika, granary bread

Pressed pork terrine, white truffle oil, 
homemade piccalilli, crackling & crispy shallot

rings

Starters

Home Dining Options


