
À la carte

Gazpacho soup, heritage tomatoes (VE)  7.00

Suffolk pea & ham terrine, curried yolk 8.00

Ceviche of scallops, avocado, cucumber, chilli 12.00

Pea bavarois, lemon, pistachio, asparagus and baked feta (V) 9.00

Buffalo chickpea taco, pickled red cabbage, 7.00 
gundilla chilli, cashew cream (VE) 

Ickworth charcuterie, confit garlic, sourdough,  16.00 
and green tomato chutney 

Claydon farm chicken liver parfait, smoked bacon, 9.00 
tobacco onions 

Fried Norfolk quail, sansho pepper, kohlrabi, apple remoulade 12.00 
 

Whole lemon sole, brown shrimp, burnt lemon butter, broccoli  34.00

Slow cooked fillet of veal, pine nut purée, asparagus and macaroni 26.00

Claydon farm poached chicken breast, black garlic, 21.00 
Trompette de la Mort mushrooms, asparagus 

Ickworth burger, smoked cheddar, caramelised onion,  16.00
Ickworth sauce, fries 

Fillet of brill, English peas, heritage tomato, potato,  27.00 
light curry cream 

New season Suffolk lamb, onion tart, wilted spinach, 27.00 
potato cake and mint 

Gressingham salt aged duck breast, preserved plum,  24.00 
confit leg and potato terrine 

East Anglian dry aged rib-eye steak, bone marrow, 29.00 
triple cooked chips, tomato, mushroom, watercress 

Sesame ramen, spring vegetables & soy glazed tofu (VE) 19.00

Portobello mushroom Kiev, braised gem lettuce, 17.00 
burnt onion powder, sprouting broccoli (VE)  

Kohlrabi, watermelon, tofu, snow peas, curry leaves 15.00 
and candied walnut salad (VE)  

Mozzarella, sherry vinegar, medjool dates, 14.00 
cherry tomatoes and dukkah (V)  

Starters

Classic

Garden

Grill

Sides

If you have an allergy to certain foods, please inform a member of the team before ordering. 
A discretionary service charge of 10% will be added to your bill, and all prices are inclusive of VAT. 

 If your little one’s fork keeps making its way to your plate during meal time, please ask a member of staff about the possibility of half a portion, at half the price.

All 4.50

Triple cooked chips

New potatoes

French fries

Creamy mashed potato 

Rocket and parmesan salad

Mixed leaf salad with toasted seeds

Tender stem broccoli with almonds

Heritage tomato salad  




