
 

A discretionary 10% service charge will be added to your food and drink bill, all of which goes to our wonderful front and 
back of house teams. For more information on the Adnams Community Trust please go to 

www.adnams.co.uk/pages/adnams-community-trust 

  

 

 

                                                                                                                  

 

                                                                                                                                

 

 

 

 

Snacks                                                                                                      

  

(gf,pb) Marinated olives 144 £4.50 

(v) House focaccia, flavoured butter 350 £6.00 

(gf) Truffle & Pecorino nuts                                                                             280 £4.50 

(df/gf) Suffolk Lane Farm charcuteries, pickles 450 £6.00 

(df/gf) Marinated anchovies, capers, Aleppo pepper 210 £4.50 

 Starters 
  

(gf,v) Chilled gazpacho, confit cherry tomatoes, marinated English feta, toasted pinenuts,  
lemon oil, basil 
 

540 £9.50 

 Farmhouse style, Blythburgh pork terrine, mustard, pickles, sour dough toast 610 £11.00 

 Norfolk brown crab, Fen Farm cultured cream & dill tart, herb salad    £12.00 

(gf) Tiger prawn & smashed cucumber salad, spring onion, pickled ginger, radish, 

fermented chilli & sesame dressing    

450 £12.00 

(pb,gf) Summer vegetable & herb satay salad, spiced toasted peanuts & cashews  390 £10.00 

 
Mains 

  

(gf) Char-grilled dry aged Anglian sirloin steak, chunky chips, watercress, tarragon,  
bone-marrow & peppercorn butter 
 
 

950 £31.00 

(gf) Char-grilled Blythburgh pork chop, chunky chips, watercress, burnt apple ketchup, chimichurri 
 

900 £26.00 

 Free range chicken schnitzel, artichoke, pea & bean vignole, Suffolk salami lardons,  
black garlic, lemon emulsion 
 
 

980 £25.00 

(gf) Daily Market Fish, new potatoes, samphire, caper, anchovy and herb butter TBC £MP 

(gf, dfa) Adnams Ease Up battered fish & chips, mushy peas, tartare sauce, curry sauce, wally, lemon 
(50p from every fish & chips purchased is donated to the Adnams community trust)  
 
 
 

  1050 £22.00 

(gf) Pan fried sea trout fillet, pea, leek & fennel bubble & squeak, pea & mint velouté 890 £26.00 

(v,gf)  Courgette & basil gnocchi primavera, confit tomatoes, English Pecorino    880 £20.00 

(pb) Sweet potato, chickpea & spinach curry, coconut rice, Asian slaw, coriander chutney, flat bread 870 £22.00 

  
 
 
 
 

  



 

 

 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
Sides  
 

(gf, pb) Chunky chips 412 £6.00 

(gf, v, pb) Seaweed seasoned fries  516 £6.00 

(v, gf) New potatoes, herb butter 290 £5.50 

(v, gf) Fine beans, mange tout & peas, garlic butter 210 £4.50 

(gf, v, pb) Bitter leaf salad, honey mustard dressing 180 £4.50 

(pb,gf) Roast vegetable ratatouille 280 £4.50 

(v,pb) Tenderstem broccoli, lemon oil, Aleppo pepper 210 £4.50 

(v,gf) English asparagus, béarnaise sauce 420 £9.00 

 
           

 

Pudding 

  

(v) Classic summer pudding, marinated berries, vanilla ice cream 450 £10.00 

(gf,v) Lemon polenta and almond cake, blueberry compote, lemon curd ice cream 740 £10.00 

(gf) Mr Barrett`s honey jelly & ice cream, apricot, honeycomb 710 £10.00 

(v,gf) Suffolk strawberry & elderflower mess, Fen Farm cultured cream, meringue, pistachios 

 

780 £10.00 

(pb,gf) Crushed raspberries, raspberry sorbet, dark chocolate 790 £8.00 

(gf,v) Suffolk Meadow ice creams & sorbets (pb) 70/50 £3.00 

 British artisan cheese selection, crackers, tracklements (ask your server for today`s selection) 

3 cheeses £14.00  /  4 cheeses £16.00  /  5 cheeses £18.00 

 

 
 

910  



 

 

 
 
 

(pb) = Plant Based / Vegan  (v) = Vegetarian  (gf) = Gluten Free  (gfa) = Gluten Free Available – (df) – Dairy Free 
For allergy information, please speak to a member of our team. 

Adults need around 2000 Kcals a day. 

A discretionary 10% service charge will be added to your food and drink bill,                                                                                              
all of which goes to our wonderful front and back of house teams 


