
 
 

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

 

 
Starters & puddings evening 

28th November 2024 
£35 per person 

Choose 5 dishes to create your own menu from our starters and puddings 
You can be as savoury or sweet as you wish 

Booking essential, no pre-order required 
 

Starters  
 

Mussels with Nduja, shallots and white wine  
 

Seared tuna with Asian slaw and chilli dipping sauce 
 

Braised pork cheeks with red cabbage, celeriac puree and pork jus 
 

Cauliflower velouté and curried cauliflower pakora  
 

Twice baked cheese soufflé 
 
 

 
 

Puddings 
 

Orange and star anise posset with shortbread 
 

Panattoni bread and butter pudding and custard 
 

Rice pudding with spiced winter fruits 
 

Chocolate mousse with chocolate soil and mint cream 
 

Waffles with caramelised banana, caramel sauce and vanilla ice cream 
 

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


