
 
 
 
 

     
 
Starters  
Homemade Soup of the Day £5.50 
Garlic Mushrooms served with Homemade Flat Bread £5.95 
Homemade Duck Pate with Melba Toast and Homemade Chutney £5.95 
Apple, Watercress & Blue Cheese Salad £5.95 

 
Main course 
Fillet of Chicken served with an Sautéed Brussel Sprouts, Cranberries and New Potatoes £11.25 
 
Best Loin of Cod cooked in Mauldons Beer Batter with Mushy Peas and Hand-Cut Chips £10.50 
 
Trio of Musks of Newmarket Sausages, Aspall Cider & Pork, Musks Original, Pork & Leek  
with Creamy Mashed Potatoes, Onion Gravy and Seasonal Vegetables £10.95 
 
Butternut Squash & Goats Cheese Crumble with a Freshly Prepared Salad £10.50 
 
Cottage Pie with Seasonal Vegetables & Gravy £10.50 
 
Poached Haddock with Spinach & a Wholegrain Mustard Sauce and News Potatoes £11.25 
 
Homemade Pie of the Day served with Hand-Cut Chips and a Freshly Prepared Salad £10.50 

 
Desserts 
Winter Berries in Jelly with Vanilla Ice Cream £5.50 
Banana & Lime and Vanilla Cream Crumble with Honey Comb Ice Cream £5.50 
Sticky Toffee Apple Pudding with Caramel Sauce and Vanilla Ice Cream £5.50 
Matt’s Lemon Cream Possett £5.50 
Orange & Mango Strudel with Elderflower & Lime Ice Cream £5.50 
 
Hadley’s’ Ice-cream from Colne Engaine, Choice of Three Scoops of  
Chocolate, Vanilla, Honeycomb or Crushed Stem Ginger £5.50 
 
Smoked British Cheese Platter from our Smokery with the Pheasant’s Relish 
 and Homemade Flavoured Bread and Biscuits £6.95 
 
Dessert Wine   Essencia Orange Muscat, Quady, California £6.95 125ml ½ Bottle £20.00 
     Foundstone Raisned Semillion,  Australia  £3.95  125ml ½ Bottle £12.95 
 
 
Freshly Ground Coffee £1.80, Espresso £1.80, Cappuccino £2.00, Latte £2.20 
 
Port, Brandy, Baileys, Amaretto, Drambuie, Tia Maria, Cointreau, Grand Marnier £3.00 
Liqueur Coffee with Double Cream £5.95 

 

 


