
 

Celebrate Mother’s Day  

The Cottage 

Sunday 18 March 
Starters 

Homemade Cream of Leek and Potato Soup - £4.50 

Served with Herb Croutons and Chive Cream 
 

Roasted Field Mushroom Topped with a Stilton and Herb Crust - £5.50 

Served with Salad and Truffle Oil Dressing 
 

Smoked Salmon, Crayfish and Cherry Tomato Salad - £5.95 

Finished with a Fresh Basil Crème Fraiche and Seeded Bread 
 

Marinated Shredded Duck Salad - £5.95 

With Egg Fried Noodles and Finished in a Homemade Nutty Pesto 
 

Fresh Asparagus Spears Wrapped in Parma Ham - £5.95 

Rested on a Wedge of Toasted Brioche and Drizzled with Hollandaise Sauce 
 

Crispy Chicken Strips OR Tiger Prawns in Tempura Batter - £5.95 

Set on a Bed of Salad Leaves with a Soy and Sesame Seed Dressing 

 

 

Main Courses 

 

Your Choice of Succulent Meat from our Carvery - £9.95 

 

Oven Roasted Chicken Breast Wrapped in Parma Ham - £10.95 

Carved on a Bed of Leek Mash and Enhanced with a Stilton Cream Sauce 
. 

Locally Reared Venison Steak - £14.95 

Placed on a Bed of Roasted Garlic Mash and Braised Red Cabbage and Enriched  

with a Rosemary and Redcurrant Jus 
 

Pan Fried Fillet of Fresh Scottish Salmon - £11.95 

Set on a Base of Sautéed Potatoes with Fine Beans and Accompanied with a  

Roasted Red Pepper Salsa with a Drizzle of Balsamic Reduction to Finish 
 

 

 



Medallions of Suffolk Pork - £10.95 

Topped with an Apricot and Sage Crust and Set on Champ Mash with a Calvados Jus to Conclude 
 

Breaded Haddock Fillet - £10.95 

Served with our Legendary Hand Cut Chips, Homemade Tartare Sauce and Dressed Salad 
 

Roasted Red Pepper, Goat’s Cheese and Red Onion Wellington - £9.95 

Placed with Olive Crushed Potatoes, Fresh Pesto and a Tangy Balsamic Reduction 
 

Pan Fried Lambs Liver - £10.95 

Served on a Bed of Grain Mustard Mashed Potato and  

Complemented with a Caramelised Red Onion, Smoked Bacon and Red Wine Sauce  
 

9oz Homemade 100% Pure Beef Burger in a Bap - £9.95 

Served with EITHER Melted Cheddar Cheese and Smoked Bacon, Plain and Simple 

 or our Homemade Chilli Beef and Served with Hand Cut Chips, Homemade Onion Rings 

 and a Dressed Salad Garnish  

 

 

  

Desserts 

Homemade Rich Triple Chocolate Brownie - £5.25 

Served with a Luxurious Vanilla Pod Ice Cream 
 

Homemade Sticky Toffee Pudding - £5.25 

Drizzled with our Homemade Toffee and Pecan Nut Sauce 
 

Homemade Bailey’s Bread and Butter Pudding - £4.95 

Served with either Cream, Ice Cream or Custard 
 

Homemade Mixed Berry Pavlova - £4.95 

Finished with a Passion Fruit and “Archers” Coulis 
 

Homemade Mango and Passionfruit Cheesecake - £ 5.25  

Served with a Luxurious Vanilla Pod Ice Cream 
 

English Cheese Plate with Biscuits - £5.75 

Served with a Homemade Grape Chutney, Celery and Fanned Apple 

 

 


