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Scotch Egg
Classic Scotch egg with a golden breadcrumb coating,

served with tangy piccalilli

Chunky vegatable soup
served with homemade bread

 

Bangers & Mash*
 Suffolk pork and apple sausages

with creamy mashed potato and rich onion gravy
*quorn sausages for vegetarians

Chicken, mushroom & leek deep filled pie
 Chicken, mushrooms and leeks in a creamy sauce,

encased in golden pastry

Gammon Steak, Egg & Chips
 British gammon with a fried free range eggs

and triple cooked chips

All mains are served
with buttered seasonal vegetables

Sticky toffee pudding
 with toffee sauce and vanilla ice cream
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	Scotch Egg
	Classic Scotch egg with a golden breadcrumb coating,
	served with tangy piccalilli
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	Chicken, mushrooms and leeks in a creamy sauce,
	encased in golden pastry
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	British gammon with a fried free range eggs
	and triple cooked chips
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	with toffee sauce and vanilla ice cream
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