
 

 
 
 

Bread and Olive Oil with Balsamic reduction - £2.50 
Chef’s Olive selection - £1.95 

 
Starters and light lunches 

 

Soup of the day with crispy croutons 
 
 

Twice baked Blue cheese soufflé with a rocket, walnut and poached pear salad 
 
 

Little Asparagus Croque-Monsieur bundles with Asparagus Mayonnaise and tomato jam 
 

 

Warm salad of Devonshire duck with new season Asparagus and a smoked Duck Scotch Egg 
 
 

Seared Tuna Nicoise salad with a soft boiled Hens Egg  
(Please specify if you would like your Tuna cooked through) 

 
Chicken and Pancetta Caesar salad with marinated Anchovies and Herb croutons 

 

Main Courses 
 

Roasted spring chicken with sweet corn Polenta, new season Asparagus and a chicken jus 
 

Roasted Mediterranean Vegetable and Mozzarella puff pastry 
Galette with tomato and Black Olive dressing 

 
Slow roasted belly of ‘Middle White’ pork with Morcilla, White bean and Rosemary Gnocchi, 

 glazed spring vegetables and a Jerez jus 
 

Pan seared fillets of Red Mullet served with Paella croquettes,  
Jamon Iberico consume and a Paletta crisp 

 
Herb crusted rack and shoulder of Suffolk lamb served with dauphinoise potatoes, fricassee of green spring 

vegetables and a light lamb jus   (£8.50 supplement – sorry it just is expensive meat!) 
 

Dish ‘Catch of the Day’ sourced directly from the day boat! 
 

Desserts 
 

Selection of English cheeses with Quince jelly, pickled figs, rye bread and biscuits (£3 supplement) 
 

Little Dave’s white chocolate and Peppermint mousse with silky chocolate parfait and a Cocoa crumble 
 

Macerated gooseberries set in Elderflower jelly with lemon Verbena pannacotta 
 

Set Rhubarb custard with Pistachio praline, little Turkish delights and vanilla bean ice cream 
 

Ben’s ‘Cambridge Burnt Custard’ with seasonal fruit compote and Lavender sable 
 

Colin’s new season Strawberry surprise  
 

A selection of ice creams and sorbets We are proud to support the 
 

 

Light Lunch - £6.25 (slightly bigger starter) 
1 course - £12.95, 2 courses - £15.95,  

3 courses - £19.50 
CORRECT AT TIME OF GOING TO PUBLISH – SAMPLE MENU 
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