THE RESTAURANT

@ Suffolk' Food Hall

Starters

Heritage Tomato on Focaccia GFA / VE / DF
Served with homemade olive tapenade, fresh basil and balsamic glaze

Potted Smoked Mackerel GFA
Served with a pickled fennel and cucumber salad and toasted rye bread

Ham Hock and Smoked Cheddar Croquette
Served with watercress and apple chutney

Mains

Roasted Chicken Supreme GF
Served with a garlic potato gratin, Chantenay carrots and green beans,
with a creamy tarragon sauce

Grilled Seabass GF / DF
With garlic and lemon crushed new potatoes. Served with samphire, charred leeks
and topped with sauce Vierge.

Harisssa Roasted Sweet Potato, Red Pepper and Chickpea Pithivier
With peperonata lemon, harissa yoghurt and grilled zesty tender stem
VEA / DFA

Desserts

* Red Velvet and White Chocolate Cheesecake
With Strawberry Compote

Warm Raspberry Bakewell Sponge
Served with custard

Topped with torched Italian meringue and a lemon shortbread

L Lemon Posset GFA
/
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Starters

Heritage Tomato on Focaccia
Gluten (Wheat), Sulphites
GLUTEN FREE AVAILABLE / VEGAN / DAIRY FREE

Potted Smoked Mackerel
Fish, Milk, Sulphites, Gluten (Wheat, Rye)
GLUTEN FREE AVAILABLE

Ham Hock and Smoked Cheddar Croquette
Soya, Milk, Gluten Wheat, Barley, Rye), Sulphites

Mains

Roasted Chicken Supreme
Milk, Sulphites
GLUTEN FREE

Grilled Seabass
Fish, Sulphites
GLUTEN FREE / DAIRY FREE

Harisssa Roasted Sweet Potato, Red Pepper and Chickpea Pithivier
Sulphites, Milk
VEGAN AVAILABLE / DAIRY FREE AVAILABLE

Desserts

Red Velvet and White Chocolate Cheesecake
Milk, Soya, Sulphites, Gluten (Wheat)

Warm Raspberry Bakewell Sponge
Gluten Wheat), Milk, Egg, Nuts (almonds)

Lemon Posset
_ 72 Milk, Egg, Gluten Wheat)
aR. | GLUTEN FREE AVAILABLE
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If you have any allergens or dietary requ1rements please let us know : i"‘_ ey
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