
 
 

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) Marinated anchovies, capers, Aleppo pepper 210 £4.00 

(gf,pb) Marinated olives 144 £4.50 

(v) Grilled focaccia, flavoured butter 350 £6.00 

(v) Truffle & pecorino mixed nuts 350 £4.00 

 Hash browns, Fen Farm cultured cream, Avruga Caviar 380 £6.00 

 Lane Farm salami & pickles 200 £4.50 

    

 

 Starters 
  

(gf) Oak smoked salmon, salmon mousse, yuzu, wasabi, pickled ginger, keta, Szechuan prawn cracker 660 £13.50 

 Cured beef bresola, truffle oil, Spenwood cheese, nasturtium, rocket 580 £12.00 

(gf,v) English goat halloumi, Caponata, pesto 650 £11.00 

(v,gf) Baked courgette, burrata, pinenut, wild garlic & lemon stuffing, tomato compote 720 £12.00 

(pb,gf) Charred Wangford sprouting broccoli, whipped plant based feta, blood orange, hazelnuts  620 £10.00 

(gf) Grilled new season English asparagus, parmesan, lemon oil  520 £13.00 

 
Mains 

  

(gf) 32 day dry aged Anglian beef sirloin steak, chunky chips, stem broccoli, café du Paris butter  995 £31.00 

 Breaded chicken schnitzel, nicoise salad, executive fried egg, black garlic & anchovy dressing 790 £26.00 

(gf) Chargrilled Blythburgh pork chop, bubble & squeak, watercress, wild garlic salsa verde 910 £26.50 

(gf) Adnams Ease up beer battered fish & chips, curry sauce, mushy peas, tartar sauce, wally                         
(50p from every fish and chips purchased is donated to support the charitable works of the                     
Adnams community Trust) 

1010 £20.50 

(gf) Roast Skrei cod loin, Lane Farm Suffolk salami, broad beans, peas, virgin olive oil, Avruga caviar  955 £26.50 

(gf) Pan fried Chalk Stream trout fillet, roasted cauliflower puree, tempura cauliflower & trout belly, 
hazelnuts, caper & raisin dressing 

910 £25.00 

(v) Potato gnocchi, kale sauce verde, confit cherry tomatoes, St Jude’s cows curd 870 £21.00 

(pb, gf) Plant based n’duja glazed aubergine, cauliflower ‘couscous’, pistachio, rose 750 £20.00 

    



 

Our menus are carefully sourced, responsibly produced and sustainably delivered 

 
(pb) = Plant Based / Vegan  (v) = Vegetarian  (gf) = Gluten Free  (gfa) = Gluten Free Available 

For allergy information, please speak to a member of our team. 
Adults need around 2000 Kcals a day                                                                     

 

 
 
 

 
   

 
   

 
 

 

  
 

 

Sides 

 

 

 

 

 

 

 

 

 

(pb,gf) Chunky chips 412 £5.50 

(gf) Truffle oil and Parmesan fries 516 £6.00 

(gf, v) Mixed Wangford greens 125 £4.00 

(v) Bitter leaf salad, honey mustard dressing 190 £4.50 

(gf,v) Steamed new potatoes, seaweed butter  220 £4.50 

(gf,v) Tenderstem broccoli, lemon oil 180 £4.50 

 
 

Puddings 

  

(v) Mr. Barrett’s steamed honey sponge pudding, honey caramel sauce, stem ginger ice cream 720 £10.00 

 Chocolate brownie, toasted marshmallows, chocolate sauce, raspberry sorbet 890 £10.00 

(gf) Mr Barrett’s honey panna cotta, blood orange, hazelnuts 650 £10.00 

(v) Rhubarb, custard & ginger trifle  720 £10.00 

(pb,gf) Suffolk Meadow ice creams & sorbets (per scoop) 70/40 £3.00 

 

Selection of British artisan cheeses, crackers, tracklements  

 

Petit Fours for tea/coffee 
 

Chocolate truffles:     Dark chocolate and Adnams Spirit of Broadside   £3.50 per pair 

                                      White chocolate and Adnams Copper House Gin 

                                       

 

 

890 

 

 

 

£16.00 

    

    


