
 

 

 
 

V Vegetarian  VG Vegan  GF Gluten Free  DF Dairy Free  N Contains Nuts 

Please let a team member know of any allergies or dietary requirements We cannot guarantee that dishes do not contain bones or shot 

Our menu pricing has been adjusted to take into consideration the reduction in the rate of VAT and Covid-19 impact 

 
 

T O  S T A R T 

 

 

Smoked breast of Loomswood duck, chargrilled peach, dandelion, walnut  N 
 

£8.25 

Salad of summer tomatoes, whipped goat’s curd, black olive crumb, horseradish dressing  V  
 

£7.50 / £12 
 

Torched British mackerel fillet, fennel, citrus, dill  GF  
 

£8.25 

Warm salad of Jersey royal potato, charred spring onion, chive, roast onion purée, smoked 
garlic  VG GF DF  
 

£6.5 / £11.25 

 
M A I N S 

 

 

Roasted breast of Norfolk chicken, pea and broad bean, tarragon, confit ratte potato, Suffolk 
cider cream   GF  
 

£17.75 

Rump of Suffolk lamb, courgette flower stuffed with feta and green olive, potato presse, 
courgettes   GF N 
 

£23.25 

10oz British rib eye, triple cooked chips, béarnaise sauce, salad   GF  
 

£24.50 

Packhorse burger, served in a brioche bun, tomato chutney, streaky bacon, triple cooked chips  
 

£14.50 

Pan fried cod, pea puree, tartare dressing, peas, lemon, scraps   DF  
 

£16.75 

Gnocchi, romesco sauce, roasted peppers, salsa verde  VG N 
 

£15 

 
P U D D I N G S 

 

 

East Anglian cheeseboard, Cambridge Blue, Baron Bigod, Shipcord, tomato chutney, biscuits, 
candied walnuts  N 
 

£9.25 

Lemon posset, elderflower custard doughnut  
 

£6.50 

Milk chocolate panna cotta, chocolate feuilletine, salted caramel  N 
 

£8.25 

Poached Assington strawberry, Champagne, strawberry sorbet,  
hazelnut crumble  N (VG on request)  

£7.50 


