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The Packhorse Inn
WORDS JENNIFER SHELTON

The Packhorse Inn certainly packs a punch: newly reopened, it’s burst onto the local 
foodie scene with a fantastic menu and sophisticated, welcoming atmosphere 

RESTAURANT REVIEW

undays are for many things: 
sleeping, country walks, roast 
dinners, family – or, sometimes 
better still, doing absolutely 

nothing at all. For me, a late lunch at a 
village pub, followed by a wintry stroll, 
ticks all the right boxes, so I was only too 
delighted when instructed to take a drive 
to Moulton recently to investigate the 
newly reopened Packhorse Inn.

Situated along an ancient trading route 
between Bury and Newmarket, Moulton 
is a delightful spot, boasting a medieval 
bridge, leafy village green and cosy 
cottages surrounded by rolling farmland. 
Formerly The King’s Head, last year the 
pub was bought by Moulton resident 
Philip Turner, who appointed husband 
and wife team Hayley and Chris Lee to 
turn it into the kind of establishment the 
area deserved. The result is a beautifully 
appointed inn with a sleek, welcoming 
bar (the real ales on tap were duly noted 
by my partner), with sophisticated dining 
areas and accommodation available too.

“We very much share the boss’s vision 
and this is of course one of the main 
reasons we signed up,” says Hayley. “Philip 
describes it as stretching the definition of 
‘pub’ to the limit; not being pigeon-holed 
into being a pub, hotel or restaurant, but 
achieving the very best of all three.”

We settled at the bar for a drink, 
enjoying the crackle and warmth of the 
central two-way fireplace and soaking up 
our elegant surroundings. Just a glance 

at the bar snacks menu was enough to 
raise our expectations where food was 
concerned: never mind the usual crisps 
and peanuts, here you’ll find an upmarket 
offering of hickory-smoked almonds, 
Colchester oysters and crisped frogs’ legs, 
no less.

“I’ve always been passionate about 
seriously good, locally sourced produce; 
it was the fact that Suffolk has the most 
amazing number of small but quality 
producers that attracted us to this part 
of the world in the first place,” says Chris, 
known for his no-nonsense cooking 
techniques and trademark style of 
introducing the occasional element of 
surprise to his dishes.

Once seated, in a light, elegant corner 
of the restaurant, the menu continued to 
impress. For those wanting something 
familiar, there are traditional roasts, 
local venison, crumbles and tarts; or see 
the kitchen at its best with one of their 
more adventurous options. With Burns 
Night just around the corner, my partner 
chose the haggis to start. For me, haggis 
makes a strong case for ‘looks aren’t 
everything’ – it’s tasty, but not exactly one 
of the prettiest things you’ll find on your 
plate. All this changed with the arrival 
of the Packhorse Inn’s dish of delicately 
arranged haggis medallions, ‘neeps’ and 
‘tatties’, adorned with an elegant swirl of 
whisky cream sauce. Here was the neatest, 
sweetest take on the classic northern 
country dish, delivering impressively on 
both looks and flavour.

My own Packhorse Inn antipasti was 
served on a wooden board, brimming with 
succulent salamis, peppers, tomatoes, 
olives, artichokes and peppery rocket. 
Delicious, but certainly no light bite. 

For the main, we chose the sociable 
sharing plate of brill and lobster which, 
despite our sizeable starters, was devoured 
with ardency. The fish was crisped to 
perfection, the flesh moist and tender 
within. It was topped with a generous 
arrangement of soft lobster meat along a 
spine of creamy mash, resting on a bed of 

buttery greens. A rich and hearty dish, it 
proved a pleasing alternative to the classic 
Sunday roast.

After a chat and a rest (and a play 
with the gorgeous black Labrador at a 
neighbouring table), we decided we could 
just about manage a dessert of banana 
fritters and ice cream between us – arguing 
that there’s some fruit involved, after 
all. It arrived along with a dinky urn of 
butterscotch pouring sauce, completing a 
naughtily sweet ending to our meal.

The overall feel of The Packhorse Inn is 
one of understated elegance, with a menu 
that goes above and beyond, delivering 
a sophistcatedinviting destination for 
dinner. We stretched our legs afterwards 
with a walk around the village, watching a 
magnificent sunset from atop the ancient 
bridge. Moulton locals have gained a real 
asset in The Packhorse Inn, and I’ve no 
doubt it’ll soon be a destination for foodies 
from much further afield in 2014. 
 
The Packhorse Inn, Bridge Street, 
Moulton, Suffolk CB8 8SP, 01638 751818, 
www.thepackhorseinn.com   
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