
  

NIBBLES
£7pp

chorizo, salami & prosciutto, pickled cornichons, Noccellara olives, garlic focaccia

£5

£9

£8

£8

£8

£10 

£6

£19

£19

£25

£21

£18 

£15

£15 

£18

£4

DESSERT 
We offer some suggested dessert wine and port pairings 

£8
Monbazillac, Domaine de Grange £8

£9

£7
Monbazillac, Domaine de Grange £8

£8
Banyuls Domaine de la Rectorie £9.50 

£5
Vanilla, Chocolate or Strawberry Ice cream / Raspberry, Strawberry, Lemon Sorbet

£8
Monbazillac, Domaine de Grange £8

Great British cheeses, quince paste, crackers, celery, muscat grapes £13
Binham Blue / Baron Bigod / Norfolk Dapple / Cerney Ash / Lincolnshire Poacher Smoked

SIDE
Hand cut chips | Fries | Buttered Brussel sprouts with roasted chestnuts | Crushed root vegetables GF

Salt baked celeriac risotto, roasted local mushrooms, pickled pear GF, VG 

Breaded Scottish scampi tails, crushed peas, tartare sauce, fries, lemon 

Chargrilled beef burger, bacon, smoked Applewood cheese, coleslaw, fries

Loch Duart salmon, curried chickpea and lentil dahl, roasted Jerusalem artichokes

Selection of three homemade ice creams and sorbets 

Sticky toffee pudding, salted caramel, clotted cream 

Suffolk cured charcuterie board 

Nocellara olives V GF

8oz 28 day dry aged ribeye steak, hand cut chips, watercress, peppercorn sauce 

Pan fried hake, confit leek, pickled cockles, white bean ragout, chorizo crumb

Caramelised onion soup, crispy shallots, rapeseeds  VG 

MAIN

START

Braised beef shin, duck fat potato terrine, charred Roscoff onions, carrot GF

Chicken breast, celeriac dauphinoise, piccolo parsnips, buttered kale

Oak smoked salmon rillettes, sourdough crisps, pickled shallot, watercress, capers

Shetland mussels with white wine, garlic, parsley and cream 

Chicken liver parfait, pear chutney, charred brioche

Smoked duck breast, roasted turnip, candied walnuts, pomegranate

Heritage baby beetroot, violet mustard, crumbled goat's cheese, hazelnut GF

Mulled poached pear, honeycomb, pine  meringue VG

Moscato Passito, Araldica £6.50 
Dark chocolate brownie, white chocolate & orange parfait, Cointreau GF

Plum pudding, spiced liqueur sauce, Christmas pudding ice cream

Blood orange posset, caramelised satsuma, cinnamon shortbread

A very warm welcome to The Packhorse Inn.  We wish your visit to be as pleasurable as possible . If there are any aspects of your experience that you are not happy with 
please speak to the manager so that we can do everything we can to put it right. Complaints cannot always be retrospectively dealt with.

V = Vegetarian VG = Vegan GF = Gluten Free DF = Dairy free. For parties of eight or more a 10% discretionary service charge will be added to your final bill


