
 

Mothers day menu priced at £25.00 for three courses, £19.50 for two courses, children’s menu available as are half portions from our 
mothering Sunday menu priced at £12.50 for three courses, £10.50 for two courses. Tables of fifteen or more are subject to a 10% service 
charge. All our dishes may contain nut traces, prices shown inclusive of VAT at 20%. Gratuities are at your discretion and are shared 
equally between the staff working on that shift. 

Mothers Day 

 

 

 

Leek and potato soup finished with double cream and chives (v) 

 

Macerated pearls of seasonal melon served with a citrus syrup and a dash 

of port (v) 

 

Our kiln smoked salmon, apple and celeriac salad with dill and crème 

fraiche dressing. 

 

A pressed terrine of chicken, leeks and mushrooms, walnut dressing and 

toast. 

 

 

 

Roasted sirloin of Norfolk beef, roasted root vegetables, crispy roast 

potatoes, horseradish hollandaise, Yorkshire pudding and rich  

Roasting gravy 

 

Roasted loin of Blythburgh pork, bramley apple sauce, herb savoury, 

roasted potatoes, salted crackling and rich roasting gravy 

 

Pan fried fillet of sea bass, buttered new potatoes, early local asparagus 

and lemon butter sauce 

 

Chick pea and sweet potato fritters with rich tomato sauce and  

olive puree (v) 

 

Roasted breast of chicken, fondant potato, sautéed wild mushrooms, and 

sweet cure bacon, grain mustard sauce. 

 

 

 

Bread and butter pudding with proper custard and maple syrup 

 

Dark chocolate pots with whipped cream and vanilla shortbread 

 

A selection of regional cheeses with our chutney and biscuits 

 

Vanilla cream with poached fruits and grenadine syrup 

 

£25.00pp 


