
          

   

Menu for December 2011 
In addition to this menu, we offer lots of lovely daily specials 

 

• Bowl of huge green Amalfi olives £3.00    • Bowl of mixed nuts £2.50  

 

Starters 

• Smoked salmon and prawns with a chicory and fennel salad                              £8.25   

in a dressing of horseradish and lemon crème fraiche 

•  Chicken liver parfait with toasted brioche                    £7.95    

with mixed salad leaves and red onion marmalade  

• Fig, cranberry and goats cheese tart                £7.50      
with a candied walnut and orange salad v 

• Antipasti                     £9.50 

a rustic platter of Italian meats including Parma ham, bresaola and salami Milano, with globe artichokes, sun 

blushed tomatoes, huge Amalfi olives, Parmesan chunks and toasted home-made sourdough bread  

• Warm ham hock, beetroot and a salad of home-pickled baby vegetables        £7.75      

with a honey mustard dressing  

• Bruschetta of freshly picked South Coast crab                     £8.95   

with rocket and sweet chilli sauce  

• English classics plank                                 £8.95 

with handmade pork pie, quail scotch egg and Suffolk Gold cheese with home made-green tomato chutney 

and piccalilli 

• Freshly made spicy roasted squash winter soup              £5.95 
with homemade bread v 

 

Starters or Main Course Salads 

• Five spice Telmara Farm duck salad                     £8.75/13.95     

with spring onions, mango, baby gem lettuce and pomegranate with a sesame oil and lime dressing 

• Smoked mackerel, potato and beetroot salad         £7.95/£12.75  

with a horseradish crème fraiche dressing 

• Greek style salad                         £6.95/£11.75 

with Feta cheese, Kalamata olives, peppers, cucumber and red onions v 

• Warm, char grilled, free range chicken Caesar salad           £8.75/ £12.75 

  with romaine lettuce, marinated anchovies and Parmesan croutons     



          

   

 

Pasta Starters or Main Courses ~ using our own freshly made pasta 

• Fresh Squid and chorizo linguini               £7.95/£11.95 
with tomato, parsley, lemon, a little garlic and a little chilli 

• Confit of local wild rabbit fusilli             £7.95/£10.95 

with wild mushrooms, shredded sage and freshly grated parmesan 

• Sausage Bolognaise                            £7.95/£10.95 
with curly pappardelle and freshly grated Parmesan 

• Goats cheese and nut conchiglie               £7.95/£10.95 

with olives and sultanas v 

Main Courses  
All main courses are served with the potato dish of the day or chips and either fresh vegetables or salad 

• Thirty day hung Dedham Vale sirloin steak          £21.95 

with spicy roast squash from Jamie's organic garden, and salsa verdi 

• Supreme of free-range Creedy Carver chicken           £16.50  

stuffed with a mushroom and tarragon duxelle, wrapped in puff pastry and sliced on to a creamy wholegrain 

mustard and beer sauce.  

• Medallions of local venison                                           £19.95  

 served with honey roasted parsnips and a juniper jus 

• Loin of Priors Hall Farm pork                                                                  £16.25 

sliced on to a sage, onion and breadcrumb pattie, with crispy crackling and a mulled wine jus 

• Lambs liver and crispy bacon                                 £13.95 

on a sweet potato mash with a shallot jus 

•  Home made game pie                              £14.50             

with local game, suet pastry, creamy mashed potatoes and a rich gravy 

•  Supreme of pheasant stuffed with a chestnut and brandy-soaked sultana farci    £16.75             

wrapped in pancetta, then sliced on to a port and plum sauce 

•  Wild mushroom and truffle risotto                            £14.95             

with toasted pine nuts and freshly grated Parmesan v 

Fish Main Courses 

• Lovely fish and seafood 'specials' every day, fresh from the market; 

shown on our chalk board and also on the ‘Daily Special’ insert in the menu, along with various other ‘Daily 

Specials’ 

Choice of Delicious Home made Desserts                                            


