
 

 

ALLERGENS & INTOLERANCE 
Please speak to a member of staff if you have any allergies, intolerance’s or require 

information about our ingredients. 
 (V) Vegetarian (VGNA) Vegan Adaptable (DA) Dairy Adaptable (GA) Gluten Adaptable 

As we offer menu items containing all major allergens, please be advised that traces of 
all allergens may be found in any of our dishes. 

Adaptable dish means the dish can be adapted to suit your dietary requirements. 
Please advise us if you require your dish adapting. 

 

NIBBLES / TO SHARE 

 

WARM HOMEMADE FOCACCIA olive oil and balsamic vinegar £6.45 (V) (VGNA) (DA) 

MIXED OLIVES £4.95 (V) (VGNA) (GA) (DA) 

PROCTORS PORK SAUSAGES honey and mustard glaze with focaccia fries £6.45 (DA) 

 

STARTERS 

 

SOUP OF THE SEASON homemade focaccia bread £6.95 (GA) 

KOREAN SPICED BBQ CHICKEN BAO BUNS with Asian slaw £8.95 (DA) 

COCKTAIL OF GREENLAND PRAWNS with salad and granary bread £8.95 (GA) (DA) 

HOMEMADE JUMBO NACHOS with melted cheese and jalapenos, served with guacamole, sour cream and salsa (vegan cheese available) £7.45 / 

£13.95 (V) (VGNA) (DA)| add chilli jam £1.70  

SEAFOOD FRITTO MISTO scampi, whitebait, filo king prawns and calamari, with sweet chilli and tartare sauce £8.95/17.95  

GOATS CHEESE AND RED ONION MARMALADE TARTLET with a dried cranberry salad £8.95 (V) 

SUMMER ANTIPASTI Continental meats, olives, humous, chargrilled flatbread, sunblushed tomatoes £9.95 / £19.95 (GA) 

 

MAIN COURSES 

 

CAJUN CHICKEN chips, salad and coleslaw £16.95 (GA) (DA) 

STEAK, ALE AND MUSHROOM PIE with creamy mashed potato, seasonal vegetables & gravy £18.95 (DA) 

ADNAMS BEER BATTERED FISH AND CHIPS cod fillet served with chips, peas and tartare sauce – Small £13.95 | Large £17.95 (GA) (DA) 

SCAMPI AND CHIPS peas and tartare sauce £16.95 (DA) 

FILLET OF SEABASS baked with a pesto crust, over linguine in an Nduja sausage and tomato sauce £19.95 

CHARGRILLED SIRLOIN STEAK chips, mushrooms, roasted tomato and creamy peppercorn  

sauce – 6oz £20.95 | 12oz £30.95 (GA) (DA) 

GLOUCESTER OLD SPOT PORK BELLY slow cooked with cassoulet of root vegetables, chorizo and white beans, served with sage mash and celeriac fries 

£19.95     

PANFRIED POTATO GNOCHI with wild mushrooms, leeks, caramelised onions and a parmesan & chive cream £17.95 (V) (DA) (VGNA) 

HOMEMADE BEEF LASAGNE served with salad and chips £17.95 

 

DRY AGED STEAK BURGER chips and homemade burger sauce £16.95 | add cheese £1 add bacon £1.50 (GA) (DA) 

‘THIS LITTLE PIGGY’ BURGER Proctor’s pork and apple burger, Cumberland sausage swirl, and pulled BBQ pork in a brioche bun, served with chips and 

apple sauce £18.95  

MOVING MOUNTAINS PLANT-BASED BURGER topped with caramelised onions and Monterey Jack cheese, chips and a side salad £15.45 (vegan 

cheese available) (V) (VGNA) (GA) (DA) 

 

ON THE SIDE  

 

CHIPS £4.25 (GA) (V) (DA) (VGNA)| cheese £1.25 |SIDE SALAD £3.00 (GA) (V) (DA) (VGNA) GARLIC FOCACCIA £3.45 (v) ONION RINGS £4.00 (V) (DA) 

COLESLAW £1.95 (V) (GA) (DA) 

 

DESSERTS 

 

ETON MESS PANNA COTTA with local strawberries, crushed meringue and Chantilly cream £8.45  

APPLE AND SUMMER BERRY CRUMBLE with custard £8.95 | Mini portion £4.45 (GA) (V) 

CHEESECAKE OF THE DAY £8.95  

PEACH MELBA WAFFLE Toasted Belgian waffle with vanilla and honey roasted peaches, fresh raspberries and vanilla ice cream £8.95 

STICKY TOFFEE PUDDING toffee sauce and vanilla ice cream £8.95 | Mini portion £4.45 (V) 

CHOCOLATE BROWNIE salted caramel ice cream £8.95 | Mini portion £4.45 (GA) (V) 

A SELECTION OF SUFFOLK ICE CREAM / SORBET 3 scoops of: Ice cream - vanilla, chocolate, strawberry, salted caramel | Sorbet - raspberry, lemon 

£7.95 (GA) (V) (DA) 

 

 

 


