
*Pedigree Aberdeen Angus Thomas Paine Burger
Beef Burger served in a traditional Brioche Bun and served with
homemade Slaw & Chunky Chips. (Add cheese for £1.00)
     

*Pedigree Aberdeen Angus Steak:
Choice of 6oz Rump £16.95 | 8oz Sirloin £20.95 | 8oz Ribeye £21.95
(Cooked to your liking with Tomatoes, Mushrooms, Chunky Chips &
Onion Rings) 
   

Traditional Goat Curry
Locally sourced from Cupola Farm in Lakenheath served with Zeera
Rice, Naan & Pappad.
      

Traditional Lamb Shank
Slow cooked Lamb Shank served with mint Jus, Colcannon Mash
& Seasonal Vegetables.
       

Moroccan Burger (Vegetarian)
Homemade crispy breaded Moroccan Burger filled with flavoured
herbs & spices, served in a traditional bun with Fries.
        

North Indian Punjabi Rajma Chawal (GF, Vegan)
Red Kidney Beans cooked with exciting flavours, with an array of
ingredients ranging from fresh Ginger, Garlic & green Chilli to
Tomatoes & Onions, served with Zeera Rice & Onion Pakora.
       

South Indian Kofta (Pork) Curry
Cooked with Black Mustard seeds, fresh Ginger, Garlic, green Chilli,
Curry Leaves, Coconut Milk & Coconut Cream, served with Boiled
Rice and topped with fresh Coriander.
       

Salmon Miso Ramen
Marinated with Sesame seeds, Pure Honey, Sea Salt, Chilli flakes
& Black Pepper served with fresh Pak-Choi, Edamame Beans & sprigs
of fresh Coriander.
       

Chicken Milanese
A traditional Italian dish, Chicken breast covered in Panko bread
crumbs and cooked in butter, served with Lemon & Pasta Aarrabiatta.  

Chunky Chips
Sweet Potato Fries
Turmeric Potatoes
French Fries
House Mixed Salad

£16.95

Soup of the Day
Please enquire with our staff for the soup of the day,
served with a fresh home-baked Crusty Roll.
    

Classic Prawn Cocktail
Traditional dish of Prawns served with a homemade
cocktail sauce on a bed of leaves with Brown Bread.
     

Spanish Potatoes (Vegetarian)
Crispy oven-fried Potatoes served tapas-style,
topped with zesty Aioli Mayonnaise.
     

Scallops
Sautéed Scallops flambéed in Brandy on creamed
Leeks with Thermidor sauce.
    

Hot & Spicy Chicken Wings
Chicken wings marinated with Red-Hot spicy sauce
and served with homemade Stilton dressing.
     

Caprese Salad (Vegetarian)
A simple Italian salad, made of sliced fresh
Mozzarella, Tomatoes and Sweet Basil, seasoned
with Sea Salt, Balsamic Glaze & Olive Oil.

Allergy Advice - Although care has been taken in preparation.
Some dishes might contain bones, please take care. We

cannot guarantee that our menu items are free from nuts, nut
trace elements or any other allergies. Please advise a member
of staff if you have any allergies before placing your order so

our kitchen can accommodate your dietary needs.
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Dessert of the Day 
Please enquire with our staff for the dessert of
the day.
      

Brownie Sundae
Chunks of soft Brownie layered into a glass with
scoops of Madagascan Ice Cream, drizzled with
Cream & Chocolate sauce. 
     

Sticky Toffee Pudding
Served with Madagascan Vanilla Ice Cream. 
      

Warm Belgian Sugar Waffle
Served with Madagascan Vanilla Ice Cream
& Toffee sauce. 
       

Warm Chocolate Brownie
Served with Madagascan Vanilla Ice Cream
& Chocolate sauce.
      

Eton Mess
Broken Meringue with crushed Strawberries mixed
with fresh Cream, Sugar and Strawberry sauce.
    

Affogato
Madagascan Vanilla Ice Cream served with a shot
of Espresso 
   

Selection of Luxury Ice Creams
(1 scoop)           £1.95
(2 scoops)         £3.50
(3 scoops)         £5.50
      

Cheese Plate
Served with a selection of Biscuits & fresh Fruit.
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Starters:

Sides:

Mains: Desserts:

£5.95

*Pedigree Aberdeen Angus steaks sourced from the Lilac herd
at Field Farm Norfolk. Grazed extensively in wood pasture.

Locally supplied from J Peacock & Sons Hockwold.




