90 High St i ' MENU

Southwold The 12.00 - 15.00

MGy | CROWN | i

SOUTHWOLD

(pb)

(pb) Chickpea, spinach and coconut curry, lentil dahl, saffron rice, pickled chilli, flatbread, coriander chutney

Nibbles

Marinated olives

House bread, smoked garlic Hill Farm oil

House gluten free seed loaf with olive tapenade
Starters

Gressingham duck liver parfait, pickled grapes, toasted Filo and Twine sourdough bread
Suffolk lamb faggot, braised cabbage, gravy, crispy onions

West country mussels, braised fennel, Adnams Ghost Ship, tarragon, Filo and Twine sourdough
Smoked mackerel Caesar salad

Potato, watercress and spinach soup, Truffle Trove Cheddar scone

Crispy chilli tofu, Asian salad, sesame, coriander

Beetroot, blood orange, hazelnut, lambs’ leaf and grapefruit salad

Spiced potato cake, grilled radicchio, tahini sauce

Mains

Free range chicken schnitzel, charred hispi cabbage, fried duck egg, caper,
anchovy and watercress salsa

Honey and five spice roasted Gressingham duck breast, pak choi, spring onion,
fermented cherry sauce

Char-grilled Blythburgh pork chop, glazed carrot, wilted chard, roasted red onions, peppercorn sauce

Char-grilled Suffolk lamb burger, Filo and Twine brioche bun, minted yoghurt, cucumber kimchi, White

Lady cheese, chips
Grilled black bream fillet, herb crushed potatoes, pea shoots, spiced butter
Baked devilled Cromer crab, steamed samphire, seaweed and leeks

Pan-fried Chalk Stream trout fillet, parsnip puree, salsify, purple sprouting broccoli,
roasted hazelnuts, pesto

Adnams Mosaic battered fish and chips, mushy peas, wally, curry sauce, tartare
Herb-crusted Skrei cod fillet, tenderstem broccoli, romesco sauce

Pan-roasted cauliflower steak, garlic roasted field mushroom, slow roasted tomato, chimichurri

Kcal
144
204
166

385
218
318
452
485
396
160
265

661

463

541
802

398
288
398

794
319
119

440

Our menus are locally sourced, responsibly produced and sustainably delivered

(pb) = Plant Based / Vegan (v) = Vegetarian (gf) = Gluten Free
For allergy information, please speak to a member of our team.
Adults need around 2000 Kcals a day.

Price
£4.50
£4.75
£4.75

£9.50
£9.75
£12.00
£10.00
£8.50
£8.50
£8.50
£8.50

£19.50

£19.00

£20.00
£19.00

£19.00
£18.50
£20.00

£18.00
£22.00
£18.00
£18.00



Bit on the Side

(pb) Triple cooked chunky chips
Truffle oil and Parmesan fries
(v) Champ potato
(pb) Tenderstem broccoli, lemon oil, toasted seeds
(v) Roasted cauliflower, Norfolk White Lady Brie, crispy onions, chives, walnuts

(v) Winter leaf and apple salad, honey and mustard dressing

Pudding

Chocolate hazelnut frangipane tart, cherry sorbet
Dark chocolate brownie, chocolate sauce, honeycomb, salted caramel ice cream
(pb) Spiced carrot and walnut cake, roasted pineapple, cinnamon cream, lemon and lime sorbet
Baked honey cheesecake, fermented honey poached pear
Adnams Broadside sticky toffee pudding, toffee sauce, stem ginger ice cream
Vanilla and honey panna cotta, rhubarb compote, roasted almonds, blood orange sorbet
Suffolk Meadow ice creams (per scoop)
Suffolk Meadow sorbets (per scoop)

British artisan cheeses, crackers, tracklements

Kcal
285
293
262
114
187

52

651
677
597
573
632
508
70
40
652

Our menus are locally sourced, responsibly produced and sustainably delivered

(pb) = Plant Based / Vegan (v) = Vegetarian (gf) = Gluten Free
For allergy information, please speak to a member of our team.
Adults need around 2000 Kcals a day.

Price
£4.75
£4.75
£4.75
£4.75
£4.75
£4.75

£8.50
£8.50
£8.50
£8.50
£8.50
£8.50
£2.25
£2.25
£12.00



