Virginia Nurseries heritage tomato salad £11
burrata cheese, torn sourdough croutons, sherry vinegar dressing, shallot, basil (V, DFO)

Caesar Salad £18

crispy buttermilk chicken thigh, white anchovies, Old Winchester cheese, sourdough croutons,
house Caesar dressing

Virgin Salad Nicoise £16

local tomatoes, fine beans, soft hen’s egg, white anchovies, black olive, new season potatoes,
artichoke, spring onion (GF, DF, VO)

add Ortiz Tuna + £4

Suffolk Triple Cheese Toastie £11
with garlic & leek on sourdough, pear chutney & rocket (GFO)

The Suffolk Banh Mi ciabatta £13

crispy slow-roast pork belly, pickled fennel, cucumber ribbons, coriander,
sweet chilli mayo & garden salad (DFO, GFO)

Buttermilk fried scampi ciabatta £13
lemon and dill slaw & garden salad

The Bull Honey & Mustard Glazed Ham Sandwich £12

House honey glazed ham, pickles, wholegrain mustard mayo, rocket & garden
salad (GFO, DF)

Skin-On Fries (V, GFO, DFO, PBO) £5
Triple-Cooked Chips (V, GFO, DFO, PBO) £6
Sauteed Allotment Greens, Herb Butter (V, GF, DFO) £6
Rocket Salad, Honey & Mustard Dressing (V, GF, DF) £5
Truffle & Cheese Fries (V, GFO) £7
Buttered New Potatoes & Chives (V, GF, DFO, PBO) £6

Please make your server aware of any allergies.
V/VO - Vegetarian/Option, GF/GFO - Gluten Free/Option, DF/DFO - Dairy Free/Option, PB/PBO - Plant Based/Option
We add a discretionary 10% gratuity to your bill, which goes directly to our staff. If you would prefer not to pay gratuity, please let us know & we will remove it.



plates

Ploughman'’s lunch £21

pork pie, glazed Suffolk ham, Suffolk Gold cheese, piccalilli, soft hens egg,
allotment salad, toasted sourdough, chutney

Fish platter £28

potted smoked salmon, house cured seatrout, smoked prawns, house pickles, aioli, creamed
butter, toasted sourdough, leaves

60z Homemade Beef Burger £18

Norfolk tawny cheese, streaky bacon, roast red onions, smoked mayo, baby gem, tomato,
skin on fries (GFO, DFO)

Chilli Bean Burger £16

sweet chipotle mayonnaise, roasted red onions, baby gem, tomato, skin on fries (V)

Ale Battered Haddock £18

triple-cooked chips, minted peas & tartar sauce

Pistachio Arctic Roll £12
vanilla ice cream & dark chocolate (V)

Cookies & Cream Cheesecake £10
(V, GF, PBO)

Rhubarb, Apple & Custard Crumble £10

vanilla ice cream (GF, PBO, DFO)

Pear & Vanilla Ice Cream £7
Pedro Ximenez sherry & sherry soaked raisins (GF, V, DFO, PBO)

Three Scoops of Alder Carr Farm Ice Cream £7
(V, PBO)

, £13
East Anglian Cheese Board

Grapes, celery, chutney & artisan biscuits (GFO)

Please make your server aware of any allergies.
V/VO - Vegetarian/Option, GF/GFO - Gluten Free/Option, DF/DFO - Dairy Free/Option, PB/PBO - Plant Based/Option
We add a discretionary 10% gratuity to your bill, which goes directly to our staff. If you would prefer not to pay gratuity, please let us know & we will remove it.



