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Lunch menu

Pot of marinated olives £2
Hummus and pitta bread £2.50
Homemade soup of the day with fresh bread £4
Chicken liver pate, apple chutney £5
Brandeston Tapas, a selection of little tasters.
Ideal to share or as a large starter £7.50
Salmon and parsley fishcake with tartar sauce small £5 /large £9
Crispy whitebait, chilli mayonnaise small £4 /large£7
Tomato, pepper, olive and feta cheese pasta salad small £4 /large£7
Peppered mackerel and smoked salmon salad, sauté potatoes small £5 / large£9
Chicken Caesar salad small £6 /large£9
Whole tail scampi with hand cut chips, salad and tartare sauce £9
Homemade beef burger, crisp bacon, coleslaw, salad and chips £10
Lamb and aubergine moussaka, salad and crusty bread £9
Goats cheese and red onion tart, blue cheese and walnut pesto £8
Puddings
Vanilla cheesecake with peach and passion fruit compote £5
Baileys and white chocolate mousse with confit oranges £5
Iced honeycomb parfait with vanilla cream £5
Banoffee rice pudding with home baked biscuits £5
Cashew nut chocolate brownie, vanilla ice cream £5
Selection of sorbets and ice creams from Parravani’s of Norfolk £4
Selection of Suffolk cheeses with frozen grapes, biscuits and our
own apple chutney £7
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Lunch baguettes and ploughman’s

Baguettes all £5

Served in your choice of white or brown baguette

Coronation chicken
Brie and cranberry
Cheddar and tomato
Ham and apple chutney
Tuna, red onion, mayonnaise
Hummus and salad
Smoked salmon and cream cheese
Prawns in Marie rose

Ploughman’s plates £7

A choice of Ham, Brie, Suffolk cheeses or cheddar all served with bread, salad,
pickled onions and our own chutney

Our own range of chutneys are for sale behind the bar and available to purchase
and take home. They are ideal presents for friends and loved ones or as a treat
for your own dining table.

Keep up to date with seasonal foods and the best way to enjoy them by reading
our article in The Suffolk and Norfolk Life magazine each month.

Please note that we do not serve fast food, just food as fast as we can. All our dishes are prepared with fresh ingredients
and will therefore take time to cook. If time is an issue, please inform our staff. To the best of our knowledge, none of our
dishes contain GM food. If you have any allergies, please let our staff know. Gratuities are left at your discretion.



