To start

Menu Italiano

Breaded mushrooms
with garlic mayonnaise (v) 6.50

Hot rock steaks

Home-made soup of the day
with croutons and
sourdough bread (v)
6.50

Served on a hot volcanic rock, allowing you
to cook your meat just how you like it,
with a unique flavour not to be forgotten.
Served with blue cheese
or black peppercorn sauce.

Fish goujons
with salad garnish and
home-made tartar sauce

6.50

10oz Sirloin steak
10oz Rump steak

6.50

Salad and chips

Garlic bread (v)
topped with cheddar (v)

3.95
4.45

Garlic and rosemary roasted tomato,
sautéed mushrooms and chips

Your steak is served with a choice of:

Sirloin 24.95

Served in a toasted bun with
crisp cos lettuce, onion rings,
beef tomato and chips
or sweet potato fries.

Spaghetti Bolognese
with garlic bruschetta
and leaf salad

Chicken, bacon
and mozzarella pizza

Rump 22.95

Beef and balsamic onion burger
with bacon and cheese
12.95
Red lentil and vegetable burger
with vegan cheese
and tomato chutney (v)
11.95

Beer battered haddock
with chips, home-made tartar sauce
and peas or salad
8.95 ⁄ 11.95

From the grill

Breaded whole tail scampi
with chips, home-made tartar sauce
and peas or salad
8.95 ⁄ 11.95

Chargrilled chicken kebab
with mixed salad, toasted
pitta and chips or rice
12.95
Chargrilled lamb kebab
with mixed salad, toasted
pitta and chips or rice
14.95

10.95

Served with chips
or sweet potato fries

Chicken, mushroom and bacon
with fondant potato, mixed seasonal
vegetables with a creamy white wine,
bacon and mushroom sauce

Chargrilled piri-piri chicken
with salad, chips and
buttered corn on the cob 13.95

9.95

Baguettes

JD’s specials

Slow roasted rack bbq spare ribs
sweet potato fries,
salad and bbq sauce
17.95

10.95

Margherita pizza (v)
(vegan option available)
Pepperoni pizza

Chargrilled chicken burger
with bacon and cheese
12.95

9.95

Vegan macaroni and cheese
with sourdough bread (v) 11.95

Alternatively, you may ask our chefs
to cook your steak for you:

Burgers

10.95

Amatriciana bacon fusilli
tomato and bacon chilli sauce
with garlic flatbread
and leaf salad
10.95

19.95
17.95

Sticky wings
with either piri-piri
or bbq sauce

Spaghetti carbonara
with garlic flatbread
and leaf salad

12.50

Ploughman’s (v)
Apple, cheese, lettuce and pickle
Chicken and bacon club
Sliced grilled chicken and
bacon bound in mayonnaise
with shredded cos lettuce,
spring onion & tomato
Roast Beef with salad
Tuna Mayonnaise with cucumber

Sausage and mash
with mixed seasonal vegetables and caramelised
onion gravy (vegetarian option available)
8.95 ⁄ 11.95

Jacket potatoes

Thai green chicken or vegetable curry
with rice and pitta bread

Ploughman’s (v)

11.95

8.50

Served with mixed salad

6.50

Chicken and bacon club
Chicken Cæsar salad
grilled chicken with home-made
Cæsar dressing, crisp cos lettuce,
croutons, grated Parmesan cheese
and freshly baked baguette

Tuna mayonnaise
Cheese and baked beans
12.95

Sunday roast
Roast beef, chicken or pork
with roast potatoes, Yorkshire pudding, seasonal vegetables
all the trimmings and our signature gravy
Only available on Sunday: 13.50 or 8.95 for a smaller portion

If you have a food allergy or a special dietary requirement please inform our dining staff and they will help you with your selection.

Side dishes
Chips or sweet potato fries (v)3.00
with cheddar cheese (v) +0.50
Beer battered onion rings (v) 3.00
Mixed side salad (v)

3.00

White rice (v)

2.50

Buttered corn on the cob (v) 3.00
Bread and dipping oil (v)
with black olives (v)

4.50
+1.50

Children’s menu
Under 12s

Cocktails
7.50

Sausages and mash
peas or baked beans (gravy optional)
(vegetarian version available)

Pornstar Martini

Apple Pie-tini

Vanilla vodka, passion fruit, lime, prosecco

Vodka, cider, cinnamon, lime

Espresso Martini

Mojito

Vodka, Kahlua, espresso

White rum, mint, lime

Classic cocktails are also available

Home-made fish and chips
with a choice of peas or baked beans
Home-made 4oz beef and caramelised
onion burger or chicken burger
served on a toasted bun, with
melted cheese, cos lettuce and chips
Home-made battered chicken nuggets
with chips, peas, or baked beans
Traditional Suffolk smoked ham (g/f)
fried free range egg and chips

glass bottle

White wine
1

2

3

5.00

6.50 18.50

Chardonnay “Bushranger” AUSTRALIA

4.40

5.40

7.00 20.00

Pinot Grigio “San Antonio” ITALY

4.50

5.30

7.00 20.00

Sauvignon Blanc “Aroha Bay” NEW ZEALAND

5.10

6.30

8.50 24.50

Full of gooseberries and green grass.
5

Chablis, Domaine de la Motte FRANCE

30.00

Toasty oak and ripe, juicy mangoes on the nose.

Rosé
6

Blush Zinfandel, “Hawkes Peak” CALIFORNIA

4.50

5.30

7.00 20.00

4.50

5.30

7.00 20.00

4.00

5.00

6.50 18.50

4.50

5.30

7.00 20.00

5.00

6.10

8.50 24.00

Spectacular strawberry fruit and ripe juicy flavours.

6.50

7

Pinot Grigio Rosé “San Antonio” ITALY
A slightly drier, more food friendly style of rosé.

Red
8

Meriot “San Perito” CHILE
Smooth, ripe blackcurrant fruit with a delicious velvety texture.

6.50

Stack of brownies (v)
Warm brownies with Baileys
chocolate sauce, served with vanilla ice
cream or fresh cream
6.50
Eton mess (v)
Crushed meringue mixed
with cream and berries

4.00

A crisp, dry style which is instantly refreshing and full of flavour.

Desserts

Real Italian tiramisu (v)
Martini rosso zabaglione
with sponge biscuit
in a double espresso coffee

Sauvignon Blanc “San Perito” CHILE

Rich and juicy with good mouthfeel.

Margherita pizza (v)

Sticky toffee pudding (v)
with butterscotch sauce,
cream or ice cream

125ml 175ml 250ml 750ml

Quite exquisite — crisp, dry and full of flavour.

4

Spaghetti bolognese
with garlic bruschetta

all 8.50

9

Shiraz “Bushranger” AUSTRALIA
Ripe blackberry and cherry fruit with a gutsy finish.

10

Maibec “Caoba” ARGENTINA
Wonderfully big and chunky with hints of spice and a lick of oak.

11

Rioja Crianza “Don Placero” SPAIN

26.00

Traditional style with plenty of plummy, cherry with a lick of spice

Sparkling and Champagne

5.50

Ice cream (v)
per scoop £1.50
Vanilla, coffee, lemon curd, belgian
chocolate or honeycomb
Vegan option: Vanilla

12

Prosecco, Vispo Allegro ITALY

125ml 750ml
5.80 24.50

Italy’s answer to Champagne. Positively fizzes with happiness!
13

Champagne, Gruet Brut Selection FRANCE

45.00

Aromas of white peach with a rich burst of citrus fruit.

Hot drinks
Americano small

2.00 ⁄ 2.30

Flat white

2.30

Caribbean coffee

Latte

2.60

Iced latte

2.80

Dublin angel coffee

Cappuccino

2.60

Syrup shot

Espresso

2.00

Hot chocolate

Mocha

3.00

Pot of tea for one ⁄ two

+0.70
3.00
2.00 ⁄ 3.50

French coffee
Calypso coffee
Irish coffee

all at £5.95

