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sunday lunch (served from noon until 4.30pm) 

 
while you wait 
sunshine olives £2.5 
crispy fried whitebait, lemon mayonnaise £3 
 
starters 
suffolk cider & white onion soup (v) £4.5 
blackened mackerel, warm new potato salad, smoked bacon £6.5  
goats cheese, beetroot & walnut salad (v) £6  
barbecue beef croquettes, sweetcorn relish, pickles £6 
salmon nicoise £7 
smoked ham hock, pea & mint mousse, sourdough toast £6.5  
 
mains 
roast sirloin of suffolk beef (served pink) £14.5 
roast loin & belly of blythburgh free range pork £11.5  
(the above are served as a roast with seasonal vegetables or as a salad with new potatoes ) 
suffolk ham, free range eggs, chips £8.5 
courgette, tomato & black olive risotto (v) £11.5  
gressingham duck leg, creamed polenta, roasted carrots, red wine sauce £15.5  
free range chicken salad £11.5 
brewshed beer battered haddock, crushed peas, home cut chips £10.5 
    
puds £6 
please ask a member of staff which desserts are available today  
 
cheese £7  
british farmhouse cheese, biscuits, chutney  
 
sandwiches 
all of our sandwiches are made from fresh hand cut bread baked in town, choose from granary or white. 
 
ham, mustard           £5  
bacon, lettuce, tomato (toasted)      £5 
fish finger, tomato sauce       £5 
blythburgh pork, sage stuffing (toasted)    £5 
butlers extra mature cheddar, pickled beetroot (v)  £4.5 
roast beef, horseradish sauce (toasted)    £5.5 
egg mayonnaise, rocket (v)       £4.5 
suffolk sausages, caramelised onion (toasted)   £5 
 
food allergies & intolerances 
please ask a member of staff for information on the ingredients in your meal 
  


