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Cauliflower & cheese soup, croutons 7

Jolly Sailors prawn cocktail, sliced granary bread 9
Chicken liver pate, red onion marmalade, toast 8
Fishcakes, Asian slaw, sweet chilli sauce 8
Sage & onion scotch egg, cranberry sauce 8

Balsamic red onion tart, rocket & parmesan salad (ve) 8

Roast Suffolk turkey. roast potatoes, seasonal vegetables, pigs in blanket, 16
cranberry, jus

Braised beef, dauphinoise potatoes, carrots, onion jus 16
Pan fried seabass, leek, mussel & potato broth, dill oil 18.5
Vegetable wellington, roasted new potatoes, seasonal vegetables, jus (ve) 16
Wild mushroom ragu, tagliatelle, focaccia (ve) 15

Roast cod, sauté potatoes, fine green beans, chorizo butter 17.5

Christmas pudding, vanilla custard brandy butter ice cream 7.5
White chocolate & baileys brulee, cranberry biscotti 8
Dark chocolate cheesecake, salted caramel ice cream, caramel sauce 7.5

Poached pear, winter berry compote, mulled wine sorbet (ve) 7.5
P

Cheesg board, Suffolk chutney, water biscuits | s 9
®.
Allergen data is held on all the ingredients used in our dishes. ° '. ®
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