& EDMUNDS

| PATRICK’S |} < DINING IN BURY ST EDMUNDS #»

|

FINE DINING AND TRAINING EXCELLENCE
IN BURY ST EDMUNDS

- TO START

IRISH SODA BREAD WITH SEAWEED BUTTER
. * e

STARTER

PARSNIP VELOUTE, APPLE AND CHEDDAR BEIGNET WITH CARAMELISED WALNUT

— %
PAN FRIED SCALLOPS, BLACK PUDDING, CAULIFLOWER, APPLE, AND TRUFFLE
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ATLANTIC HAKE, CHAMP, SAMPHIRE ,MUSSEL AND PARSLEY SAUCE

BEEF CHEEK, COLCANNON, ROASTED CARROTS WITH GUINNESS JUS

—— LT kSl
CHESTNUT MUSHROOM AND GUINNESS SUET PUDDING,
CHAMP , CHARRED CABBAGE

o
LAMB FAGGOT, TURNIP, SHALLOT AND KALE

BAILEYS CHEESECAKE WITH HAZELNUT CRUMB
o
IRISH APPLE CAKE WITH PRESERVED GINGER CREAM

CHOCOLATE AND GUINNESS CAKE
WITH MALT ICE CREAM
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To avoid disappointment, please state any dietary

requirements while booking, our chefs will do their best
to accommodate your needs.

FOR RESERVATION
book enline
OR

email s
- edmunds@easterneducationgroup.ac.uk . /@
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