
 

Should you require assistance with dietary requirements or allergy information, 

please speak to a member of our team. We’re very happy to help. 

 

LUNCH & DINNER MENU   

  

NIBBLES   

(v) Nocellara olives  £5 

 Sweet smoked paprika pork puffs   £3 

 Maldon Blackwater oysters   £3  

 Two Magpies Sourdough and malted butter £5 

   

TO START  

(v) Chilled pea and mint soup, mascarpone mousse  £8 

 Duke of Norfolk Estate cured chalk stream trout, yuzu, pickled mouli, pink ginger, coriander, chilli   £10 

 Dry-aged steak tartare, cornichons, capers, smoked egg yolk, grilled sourdough £14 

 Ballotine of guineafowl, baby leek, morel mushroom, pickled onion, Madeira gel £11 

(v) Griddled asparagus, wild garlic emulsion, Parmesan Reggiano shavings £10 

 Truffled Bungay Baron Bigod, thyme-infused honey, sourdough (for 2 people sharing)  £19 

 Fish board – Adnams gin-cured salmon, crab rillettes, crevettes, Maldon oyster, cockles, sweet-

cured herring, Cley Smokehouse whipped cod roe, rye bread, Charlie’s leaves (2 people sharing or 

1 person main course) 

£20 

(v) Freekah, apricot harissa, heritage carrot, dukka crumb, coriander  £9 
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MAINS 

 Roast chump of English lamb, Norfolk ewes’ milk house-made ricotta, heritage tomato, olive 

crumb, lovage orzotto 

£26 

 Scottish hand-dived scallop, Blythburgh pork belly, smoked celeriac puree, salt-baked celeriac, 

pickled apple, grelot onion, bacon 

£25 

 Pan-fried turbot fillet, broccoli, radish, soy, spring onion, lemongrass and East Coast crab miso 

broth, chilli oil  

£25 

 Suffolk chicken breast, fermented barley, malted heritage carrot, chard, tonka bean espuma £21 

 Dry-aged English rib eye steak, marrow bone, melted onion, Bearnaise, triple cooked chips £26 

 Rump and chuck steak burger, Adnams BBQ sauce, white cabbage, dill and gherkin slaw sour 

cream, brioche bun, tripe cooked chips 

£15 

 Battered monkfish, triple cooked chips, split pea puree, tartare sauce £21 

(vg) Fermented barley, salt-basked celeriac, smoked celeriac puree, grelot onion, pickled apple, tonka 

bean espuma  

£14 

(vg) Woodfire-roasted cauliflower, watercress, yuzu, pine nuts, saffron, puffed rice, coriander £14 

 Roast sirloin of dry-aged beef, Yorkshire pudding, traditional accompaniments (Sundays only) £19 

   

SIDES 

 Triple cooked chips  £5 

 Buttered Jersey Royal potatoes  £5 

 Sand carrots  £5 

 Tenderstem broccoli £5 

 Charlie’s leaf garden salad £5 
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SWEETS 

 Warm banana bread pudding, caramelised banana, mango and lime curd, coconut sorbet £8 

 English strawberry jelly, macerated strawberries, vanilla custard, frangipane, mascarpone ice 

cream 

£8 

 Espresso truffle tart, salted caramel sauce, praline ice cream £8 

 Lemon curd pavlova, lemongrass sorbet, feuillete pastry, lemon verbena £8 

 Selection of British cheeses and tracklements £12 


