
Nibbles

Suffolk cured chorizo, salami & prosciutto 7 pp Nocellara olives 4

olives, cornichons, sundried tomato and sourdough 

Start Classics start

Braised pig cheeks, port & red wine reduction, 8 Scotched duck egg, herb emulsion 8

pickled vegetables

Pea soup, goats curd, fresh peas 6

Cured British trout, celeriac salad, 9

smoked crème fraîche, apple dressing Chicken terrine, pistachio, chutney 7

pickled chicory

Smoked duck, marinated mozzarella, pomegranate 9

beetroot

Classics main

Heritage tomato salad, feta, avocado emulsion 8 | 15

elderflower dressing 8oz 28 day dry aged sirloin steak, 24

roasted king oyster mushroom, chips,

Main and peppercorn sauce

Blythburgh pork belly, roasted apple purée, 18 Chargrilled beef burger, brioche bun, 16

carrots, hispi cabbage & dauphinoise cheese thermidor, olive tapenade

fries, baby gem and gherkin 

Chicken breast, curried lentil dahl, rice cracker, 18

with tea infused golden raisins Breaded Scottish scampi tails, peas, 18

tartare sauce, fries and lemon

Cod, Suffolk chorizo and Parmesan crust, 18

white bean & fennel ragout, pickled cockles

Salads- all salads are mixed leaf based

Pan fried sea bream, brown shrimp & kohlrabi salad, 21

peperonata Chicken, mozzarella, dukkha spice, 15

pomegranate

Fermented wild mushroom risotto, 14

sour cream & chives Hot smoked salmon, new potatoes, 16

mint, cucumber 

Sides 4

Buttered new potatoes    | Hand cut chips | Fries 

Tenderstem broccoli   | Roasted carrots 

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. For more details on any allergens please speak to a team member. 

For parties of eight or more a 10% discretionary service charge will be added to your final bill.

Sharing roasts for 4 or above

Choose from a selection of traditional roasts 

Every Sunday | From £25pp for 2 courses 

Pre-order is required 

Please ask a team member for more details or to make a reservation 


