JDYOUNG

Enjoy 20% off your food when dining with us between Monday and Wednesday

To Start

Children’s Menu

Soup of the Day «, ¢fo
Served with warm salt crusted sourdough bread

Katsu Chicken Goujons
Served with katsu sauce and pickled vegetables

Duck Spring Rolls
With julienne vegetables and plum dipping sauce

Seafood Cocktail sfo
Smoked salmon, crayfish, prawn, toasted ciabatta and a
Bloody Mary mayonnaise

Bourbon Glazed Crispy Pork Belly
With jalapeno slaw

Scampi & Chips gfo
With chunky chips, tartar sauce and mushy peas or salad

Fish & Chips gfo
With chunky chips, tartar sauce and mushy peas or salad

Sausage and Mash
With creamy mashed potatoes, buttered seasonal greens and
a sage and caramelised onion gravy

Crispy Sweet Chilli Noodles
With Beef or Chicken, sesame noodles, stir fried vegetables,
fresh chillis and sweet chilli sauce

Pan-ried Teriyaki Chicken
With broccoli, sugar snap peas, pineapple, peppers and sesame
seeds served with sticky white rice

Seafood Linguine
King prawns, mussels and squid, with chilli, garlic oil, sundried
tomatoes, spinach, rocket and parmesan in a creamy white wine

Chicken and Bacon Carbonara
Smoked crispy bacon, rocket and truffle oil in a creamy white
wine sauce

Roasted Mediterranean Vegetable Pasta v
With chargrilled peppers, aubergines, courgettes, red onion,
baby spinach, blanched hazelnuts and roasted garlic
Add Chicken - +£3.00

Gourmet Burgers

Under 12s

40z Beef Burger ¢fo

Served on a toasted bun, with melted cheese, cos lettuce and skinny fries

Chargrilled Chicken Burger ¢fo

Served on a toasted bun, with melted cheese, cos lettuce and skinny fries

Chicken or Fish Goujons
With chips and peas or baked beans

Chicken and Bacon Carbonara
With smoked crispy bacon and rocket, in a creamy sauce

Sausage and Mash or Chips o
With peas or baked beans (Gravy Optional)

Desserts

Limoncello Cheesecake
With a scoop of velvety vanilla ice cream

Suffolk Honey & Elderflower Panna Cotta v, ¢
With roasted peaches and a dark chocolate soil

Spring Berry Mess «, of

With meringue shards, Chantilly cream, raspberry coulis
and a berry compote

Sticky Toffee Pudding vo0, oo
Warm butterscotch sauce and vanilla ice cream

Warm Raspberry Brownie v
With white chocolate sauce and raspberry sorbet

2 Scoops of Ice Cream vgo, gfo
A choice of vanilla, chocolate, salted caramel, honeycomb,
coconut & pineapple ve, vegan vanilla ve, mango sorbet v,

Side Dishes

Our beef burgers are made with 100% locally sourced steak mince, balsamic
onions and our house seasoning. Served in toasted brioche bun, with crisp cos
lettuce and tomato. Accompanied by coleslaw and chunky chips or skinny fries.

Mediterranean Olives vg

Salt-crusted Sourdough Bread
Served warm, with balsamic glaze, extra virgin oil and butter

Chicken Wings

Jack Daniels Burger ¢fo 3 BBQ and 3 Southern fried chicken wings with the choice

Beef burger with a Jack Daniels glaze, bacon & cheddar cheese

Southern Fried Chicken Burger
With bacon and cheddar cheese

Plant Based Burger o
With vegan cheese, pickled red cabbage, smashed avocado and
chipotle mayonnaise

Halloumi Bites
With a chipotle mayonnaise dipping sauce

Stonebaked Garlic Bread v

Burger Extras
With mozzarella

2x Battered onion rings

Stonebaked Pizzas

Chicken Goujons

Margherita v, vo0
With BBQ sauce and creamy coleslaw

Vegetable v, vg0

Olives, red onions, peppers and mushrooms BBQ, sweet chilli, hot chilli, chipotle, garlic, or vegan mayonnaise

1=Vegetarian 19=Vegan gf=Gluten free V0=Vegetarian option available 190=Vegan option available ng=Gluten free option available
All our food is locally sourced and freshly cooked, so please be patient with us. If you have a food allergy or a special dietary requirement please inform our dining staff and they will help you with your selection.

While we try to keep things separate we cannot guarantee any item is allergen free even after ingredients have been removed on request.




