
 
 

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 

1st March 2025 
£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  
 
 

Spiced Butternut squash, coconut and coriander soup 
 

Creamy garlic chestnut mushrooms on sourdough toast 
 

Level Head beer battered cod goujons with pureed mint peas and lemon & saffron mayo 
 

King prawn cocktail with bloody Mary sauce 
 

Tandoori pigeon breast, poppadum and spiced onion & tomato relish 
 

 
Puddings 

 
Salted chocolate brownie with pistachio ice cream 

 
Bread pudding with custard 

 
Orange curd tart, poached rhubarb with cinnamon ice cream 

 
Raspberry and lemon roulade with raspberry coulis 

 
Pancakes with caramelised bananas and hot caramel sauce   

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


