The
Ickworth

SUFFOLK

Sunday Lunch

Snacks

Sourdough bread, salted butter (V, VeA), 6 | Garlic & herb marinated olives (Ve, GF), 6
Pork crackling, apple cider dip (GF), 6 | Spiced hummus & chickpea, toasted sourdough (Ve, GFA), 6

Starters

Seasonal soup, crusty sourdough (V, GFA), 10
Beef & tarragon croquettes, fennel & apple slaw, 13
Smoked salmon, capers, lemon, créeme fraiche, soda bread (GF), 14
Local Suffolk charcuterie, grain mustard, pickles (GFA), 12
Classic prawn cocktail, boozy Marie-Rose, crevettes (GFA), 14
Roasted heritage beets, pickled radish, hazelnuts, Suffolk Blue (V, VeA), 11

Roast Mains

All roasts are served with Yorkshire pudding, Pan-roasted chalk stream trout, herb mash,
roast potatoes, seasonal veg & red wine jus samphire & brown shrimps, lemon sauce (GF), 28
Slow roast sirloin, white onion purée Handmade seasonal pasta (V), 21

&horseradish creme fraiche (GFA), 26 Fish ‘n’ chips, crushed peas, tartare sauce, 23

Half roast poussin, watercress,

lemon & brioche stuffing (GFA), 24 Family-style sharing pie, seasonal vegetables, 55

Butternut squash & lentil wellington,
shiitake gravy (V), 22

Sides

Chunky chips (Ve, GF), 6
Roasted cauliflower, aged cheddar sauce (V, GF), 6

Desserts

Chocolate, Amarena cherry & pistachio sundae (V), 13
Poached rhubarb & vanilla tart, clotted cream (V), 11
Sticky toffee pudding, butterscotch sauce, clotted cream ice cream (V), 10
Apple tarte tatin (to share), vanilla bean ice-cream (V), 18
Cheese & biscuits - five local cheeses, chutney, artisan crackers, 18

If you have a food allergy or intolerance, please speak to a member of our team. (V) Vegetarian, (Ve) Vegan, (VeA) Vegan Available, (GF) Gluten-free,
(GFA) Gluten-free Available. All our food and drinks are freshly prepared on our premises where we handle all allergens.
A discretionary service charge of 12.5% will be added to your bill, and all prices are inclusive of VAT.




