
T A P A S  M E N U

£ 5 . 7 5  E A C H  |  3  F O R  £ 1 6  |  5  F O R  £ 2 5

D I S H E S

Dunwich pigeon & hazelnut Wellington, butternut squash purée,  
balsamic & chocolate jus, crispy kale

Suffolk goat’s curd, beetroot, pea shoots and port reduction V

Suffolk cured meats selection with olives, sunblushed tomatoes, rocket

Metfield pigs cheek bon-bons with apple sauce and crackling

Brancaster mussels in Aspall Cyder with bacon, shallots and parsley

Crispy Tempura fennel with aquafaba garlic alioli VG

Local fish of the day, pea purée, beer battered caper berries, potato spirals

Roasted Wangford Jerusalem artichokes, toasted almonds,  
 cavalo nero, lemon & thyme dressing VG

Adnams Gin and tonic cured salmon, compressed cucumber, dill alioli

S I D E  O R D E R S

£ 3 . 5 0  E A C H

Hand cut chips | Hassleback potatoes | Olives | Hummus & crudités 

Homemade bread  | Wangford onion rings  | Roasted root vegetables 

Celeriac remoulade | Tomato and shallot salad | Wangford greens

If you have any food allergens please inform a team member.
V = Vegetarian  VG = Vegan  GF = Gluten free  DF = Dairy free

For parties of eight or more a 10% discretionary service charge will be added to your final bill.


