
 

Starters  
 
DF Tiger prawn, preserved lemon and sourdough bruschetta with dressed 
rocket leaves 6.95  
Ve Moroccan spiced humous with flatbread and citrus and fennel marinated 
olives 5.95 
DF Bang-bang chilli beef salad with a lime and tamarind dressing and crispy 
onions 6.75  
V GF Grilled harissa halloumi with chicory and grapefruit salad and 
pomegranate dressing 6.25  
 
Mains  
 
DF Adnams’ ale battered fish with hand cut chips, homemade tartare sauce, 
mushy peas and a wedge of lemon 13.50 
 
8oz Unthank burger with baconnaise and chilli tomato chutney, topped with 
Cheddar cheese in a seeded bun served with fries and red cabbage slaw 13.50  
Add bacon or hash browns for 1.50  
 
V Cajun-spiced smashed chickpea burger with chilli tomato chutney and 
Cheddar cheese in a seeded bun served with fries and red cabbage slaw 13.50  
 
Local butcher’s chorizo flavoured sausages, champ potatoes, Tenderstem 
broccoli and rich pan gravy 12.50 
Also available with vegetarian sausages 
  
Ve Jewelled couscous and chargrilled Tenderstem broccoli salad with roasted 
red pepper pesto and vegan feta cheese 13.50  
 
GF Grilled sea bass fillet with French style new potatoes, peas and samphire 
14.95  
 
DF Chargrilled pork steak with smashed avocado, sweet potato fries, salt and 
pepper squid and rocket 14.95  
 
 
 
 
 



 

Ciabatta 
 
DF Maple glazed bacon, lettuce and tomato with fries and red cabbage slaw 
7.25  
V Toasted Roquefort and fig chutney with fries and red cabbage slaw 7.25  
Jumbo fishfinger with homemade tartare sauce with fries and red cabbage 
slaw 7.25 
 
Sides  
V DF Fries 3.95 
V DF Hand cut chips 4.50 
V DF GF Red cabbage slaw 3.50 
Ve Chargrilled Tenderstem broccoli and red pepper pesto 4.95  
V DF Sweet potato fries 4.95 
V DF Hash browns 1.50  
 
Puddings 
 
V Glazed lemon tart and raspberry sorbet 6.75  
V Sticky toffee pudding with caramel sauce and honeycomb crumb 5.95  
V Triple chocolate brownie and salted caramel ice cream 6.50  
V GF Classic Eton Mess 6.50  
 
  



 

Sunday Roasts  
 
Available Sundays midday - 7pm 
Served with carrots, braised red cabbage, Savoy cabbage, smashed swede, 
roast potatoes, parsnips, Yorkshire pudding & delicious homemade gravy 
 
Blythburgh shoulder of pork 13.50 
Roast chicken supreme 13.50 
Swannington Farm-to-Fork beef 13.50 
 ‘All the meats’ with extra roast potatoes and two Yorkshire puddings 18.95 
Children’s roast 5.95 
 
Ve Homemade Puy lentil, walnut, orange, cranberry and sage nut roast 
served with roasted potatoes, roast carrots and parsnips, Savoy cabbage, 
braised red cabbage and vegan gravy 11.95  
If you are not vegan feel free to add sweet potato and Yorkshire pudding (not 
vegan) for 1.50 
 
 
 
 
 


