+ DINING IN BURY ST EDMUNDS +

ST. GEORGE'S DAY

£40 prp
)

TO START
cfo

MILK BREAD WITH HERB BUTTER

STARTER

BEEF CARPACCIO, JERUSALEM ARTICHOKE, STILTON AND PEAR
OR
CROMER CRAB, KOHLRABI WITH PEANUT
OR

WATERCRESS VELOUTE, POTATO SALAD AND CONFIT EGG YOLK

MAIN COURSE

+
BLYTHBURGH PORK-TENDERLOIN, BELLY AND SMOKED CHEEK,
POMME ANNA, CARROT AND CYDER JUS

OR
PLAICE, WARM TARTARE SAUCE, KETA, PEAS AND CRISPY SEAWEED
OR

MUSHROOM SUET PUDDING, OLIVE OIL MASH, CARROT AND KALE

TRIO OF DESSERTS

-
STICKY TOFFEE PUDDING, BUTTERSCOTCH SAUCE

WITH CUSTARD OR VANILLA ICE CREAM
+

EGG CUSTARD TART, APPLE COMPOTE AND CIDER VINEGAR SYRUP
+*

RHUBARB TRIFLE, ALMOND SPONGE, CUSTARD,
RHUBARB JELLY WITH GINGER 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 ONLINE OR EMAIL +

edmunds@easterneducationgroup.ac.uk
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