
 
 

Please make us aware if you have any dietary requirements or allergies 
gf Gluten free | df dairy free | v vegetarian | vg vegan | a adaptable 

 

 
Fish and Game Evening 

21st November 2024 
£30 per person 

Booking essential, pre-order required 
 

Starters  
 

Crispy shredded pheasant, pancakes, cucumber, spring onions & Asian sauce 
 

Seared pigeon breast, sweet chestnut and sage arancini, butternut squash puree 
 

Smoked haddock & salmon fishcake, soft poached egg, chive velouté 
 

Roasted artichoke, sweet chestnut and sage arancini, butternut squash puree 
 
 

Main courses 
 

Wild boar & apple sausages, wholegrain mustard mash, braised red cabbage, tenderstem broccoli & Aspall Jus 

 

Roasted fillet of seatrout, buttered leeks with cockles & chowder sauce 
 

Venison steak, garlic prawns, parmesan chunky chips, grilled field mushroom, plum tomato & garlic butter 
 

Vegetarian sausages, wholegrain mustard mash, braised red cabbage, tenderstem broccoli & Aspall Jus 
 

 
Desserts 

 
Spotted dick and custard 

 
Mulled wine poached pear with clotted cream ice cream 

 
Sticky toffee pudding with honeycomb ice cream 

 
Selection of cheeses with biscuits, Suffolk honey, walnuts & grapes 


