
   

 

   

 

 

 

 
BANK HOLIDAY MONDAY  

SAMPLE MENU 
 
 

APPETIZERS  
(Included in set menu price & served as you browse) 

Maldon sea salt & rosemary focaccia 

STARTERS  

Leek & potato velouté, truffle chive Chantilly, crispy shallots* 

Roasted butternut squash salad, blue cheese mousse, pomegranate, red chicory * 

Flame grilled Cornish mackerel, celerieac remoulade, heritage beetroot, apple tarragon gel* 

Chicken and ham hock ballotine, sauce gribiche, celeriac purée, green beans* 

                              

  MAIN COURSES  
Roast aged sirloin of Dedham Vale beef *  

Recommended Wine Pairing – Malbec, Argentina 175ml 10.5 / 250ml 15 
 

Roast supreme of Suffolk chicken with pork, sage & onion stuffing * 
Recommended Wine Pairing – Chardonnay, France 175ml 9.7 / 250ml 13.8 * 

Great Garnetts pork loin Sage and onion Stuffing * 
Recommended Wine Pairing – Cãstelao, Portugal 175ml 8.2 / 250ml 11.7  

 

 

 

 

All roasts come with duck fat roast potatoes, honey glazed carrots, Hispi cabbage, Yorkshire pudding 

Wild mushroom risotto, rocket & pine nut salad, pickled simiji mushrooms, parmesan 

Beef burger deluxe, applewood smoked cheddar, bacon, caramelised onion, tomato lettuce, skinny fries 

Pan fried fillet of sea bass, fennel puree, herb crushed charlotte potatoes, tomato sauce vierge * 
 

EXTRAS 
Duck fat roast potatoes 6.5*/ Tender stem Broccoli 6.5 * 

Cauliflower cheese 6.5 */ Great Garnetts, pork sage & onion stuffing 6.5 / Yorkshire pudding 2.5 
 

DESSERTS  
Passion fruit pavlova, Dulce de Leche, kiwi, candied pistachios, passion fruit jam * 

 Valhrona dark chocolate ’Crunchie’ Sphere, clotted Cream ice cream, honeycomb* 

                             Selection of farmhouse cheeses, house chutney & seeded rye cracker * 

Sticky toffee pudding, butterscotch sauce, crème fraiche 
 

 
2 Courses £44 / 3 Courses £48 

 

Please let the manager know of any allergies or dietary requirements 
*  Gluten Free or can be made with gluten free products upon request  

A discretionary service charge of 12.5% will be added to your bill 

Duo of Roast * (£12.5 supplement)   
Aged sirloin of Dedham vale beef & Suffolk chicken with pork sage & onion stuffing 

 


