Food...Glorious Food...

DINNER

STARTERS

Grilled breasts of Quail, radish salad, carob tree syrup £75
Public House steak tartare £75

Cuttlefish risotto, rocket £7

Fish soup with rouille and croutons £6 **

Conlfit of Rabbit terrine, piccalilli £6 **

Heritage beetroot, soft goats® cheese and almond £6 **

MAINS

250g Dexter Rib-Eye, roasted mushrooms & vine tomatoes, jus £185

Pan fried whole wild Plaice, smoked prawn bisque, potatoes & spring onions £16
Gresingham duck breast, squash, orange chutney £16

Pan roasted breast of Guinea Fowl, rosti & cured courgette ribbons  £14  **
Seared yvellow-fin tuna, sweet potato, salsa £14 **

Celeriac “cannelloni” of spring veg, carrot puree £12 **

Sides: £3 each

Glazed carrots, new potatoes, greens, mixed leaves

DESSERTS

Apple & pear crumble, Calvados custard £4.5 **
Pistachio creme brulee, biscotti £45 **

Dark chocolate fondant, ice cream £4.5 **

Selection of British cheeses, chutney £65 **

*#* Denotes available as 2 courses and a glass of Prosecco for £1950 per person **

Bar Snacks

any 3 for £10

Bread with oil and
vinegar
£2

Ham hock terrine
£3.5

Smoked haddock
fishcakes with curry
mayo
£3.5

Jerk chicken wings
£3.5

Sauteed mushrooms
with sherry and garlic
£4

Baby burger
£4.5

Sharing Boards

Meat £10
Rare beef, roasted ham,
pulled pork belly, ham
hock

Cheese £12.5
British cheeses with
grapes and chutney

“This night I hold an old accustomed feast, Whereto I have invited many a guest, Such as I love; and you among the store, One

more, most welcome, makes my number more.”

William Shakespeare -Romeo and Juliet



