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M A I N S

ROAST CHICKEN BREAST
seasonal  vegetables ,  Yorkshi re pudding,  gravy

(gfo)

POTATO GNOCCHI
Jerusalem art ichoke,  sh i take mushroom, pick le
walnut

(v, veo)

CHAR GRILLED COLEY
fregola,  broccol i ,  miso,  brown shr imp

Yorkshi re pudding,  seasonal  vegetables ,  roast
potatoes,  gravy

ROAST BRIT ISH BEEF (gfo)

ROLLED ROAST PORK BELLY
roast apple,  g lazed carrot ,  Yorkshi re pudding,
gravy

(gfo)

D E S S E R T S

poached blackberr ies ,  sweet and salty
pistachios

P ISTACHIO PARFAIT (gf, v)

DUO OF CHEESE
chutney,  pate de fru i t ,  crackers

(gfo, v)

STICKY TOFFEE PUDDING
toffee sauce,  vani l la ice cream

(gfo, veo)

CHOCOLATE MOUSSE
orange marmalade,  orange sorbet

(gf)

T O  S T A R T

tahin i ,  red onion,  f lat  bread
RED PEPPER HUMMUS (gfo, veo)

sourdough focaccia,  pick led courgettes ,  house
made mustard

CHICKEN & CRANBERRY TERRINE (gfo)

TEMPURA PRAWNS
siracha mayo

ROASTED BEETROOT TART
feta cheese,  sunf lower seeds sauce

(gfo, veo)

3  COURSES £40.00 PP      |      2  COURSES £35.00 PP

Celebrate that special lady in your life to a delicious Sunday Lunch in The
View Restaurant. Enjoy a 2 course or 3 course meal from our menu below.
Price also includes a gift for Mum.

Our Mother’s Day menu wil l  be the only menu available in The View Restaurant on
Sunday 15  March between 12pm - 4pm. A £10.00 per person non-refundable and
non-transferrable deposit wil l  be due to secure your booking.

t h

SUNDAY LUNCH

NOCELLARA OLIVES (gf, ve)

madras aiol i ,  cr ispy capers
TEMPURA PICKLES (gf, v)

whipped brown butter
THE VIEW SOURDOUGH

lemon
SMOKED CHEDDAR GOUGÈRE

N I B B L E S
served to the table
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Treat Mum to something sweet this Mother’s Day, as you enjoy our
scrumptious Afternoon Tea in The Lodge. Enjoy a delicious combination of
sweet and savoury with stunning views over The Suffolk Golf Course. Price
also includes a gift for Mum.

Our Mother’s Day Afternoon Tea menu wil l  be available in The Lodge on Sunday
15  March between 1pm - 3pm. A £10.00 per person non-refundable and non-
transferrable deposit wil l  be due to secure your booking - Full  payment wil l  be
due 7 days prior.
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S W E E T

S A V O U R YS A N D W I C H E S

egg and watercress

smoked ham and Engl ish mustard
mayo

roast beef with horseradish mayo

cheese and tomato chutney

AFTERNOON TEA

£32 .50  PER  PERSON
Upgrade to Sparkl ing for an additional £5.00 per person

homemade Suffolk  pork sausage
rol ls

mini  house cheese straws

fru i t  scone,  jam, Cornish c lotted
cream

cherry bakewel l  f rangipane tart

salted caramel pavlova del ight

chocolate coconut pral ine bun

served with unl imited tea and
coffee


