
 

 

       

Bar / Terrace 

Menu 



                      Bar / Terrace Menu               

Available from 12 noon to 10.00pm                              

      [please note that hot dishes take 15—20 minutes to prepare] 
      

Hintlesham beef burger                    £18.00 
Tomato chutney, skinny fries, onion jam 

add Bacon             £2.25 

add Cheese             £2.00 
 

 

Pan fried  sirloin steak 8oz                                   £33.00 
Chunky chips, grilled tomato and mushroom, red onion jam 
   

Beer battered haddock         £19.00 
Triple cooked chips, crushed peas, tartar sauce  
 

Pan fried seabass         £21.00             

Warm fennel, apple and pink grapefruit salad, pomegranate sauce  
 

 

Thai chicken curry (Hot)        £19.00                                                 
Coriander rice, pickled red onion 
        

Warm onion tart              £17.00         
Local goats cheese, roasted shallots, shallot purée, fennel slaw 
 

Pork cheek with chorizo croquette      £17.50 
Herb mash, tender stem broccoli, red wine gravy 
 

Caesar Salad         £19.00 

Gem lettuce, croutons, parmesan, garlic dressing,  

With either chicken or prawns 
        

Soup of the Day            £9.95 
Served with bread  

 

 

Before ordering, please speak to one of our team if you have a  

food allergy or intolerance 

 



 

Sandwiches-served on white or brown bread                   

Cheddar cheese, pickle and salad                   £6.95 

Toasted BLT sandwich on bloomer                   £8.75 

Cured ham with red onion mayonnaise                 £6.95 

Prawn and Marie Rose                    £8.75 

Smoked salmon, cream cheese and capers                £8.75 
 

Panini served with mixed leaves and pickled red onion 

Brie, tomato and basil         £10.95 

Smoked chicken, mozzarella and pesto      £10.95 

Bacon, Godminster cheddar and apple      £10.95 

Tuna, avocado and lime, with red Leicester     £10.95 
 

Sides 

Mixed or green salad        £6.00 

Selection of mixed vegetables      £6.00 

Hand cut thick chips /  Skinny house fries    £6.00 

Creamed potatoes        £6.00 
 

Desserts and cheese          

Mixed fruit Pavlova, marbled coulis      £11.00 

Freshly made sorbet, fresh fruits      £10.00 

Home-made  ice cream  or sorbet (3 scoops)    £10.00 

Chocolate brownie, vanilla ice cream, chocolate sauce  £11.00 

A plated selection of British and French cheeses   £16.00      
  
Late service available from 10.00pm to 7.00am 

Soup of the day served with bread      £7.95 

Toasted BLT sandwich served on white or brown bread  £8.75 

Cheese, ham or chicken sandwich on white or brown bread £6.95 
  

A 12.5% discretionary service charge will be added to your bill  

and distributed between all of the staff  



Beverages 

A Selection of fresh leaf teas           £3.95 
 

English Breakfast, Earl Grey, Ceylon, Assam, Lapsang Souchon,    

Chamomile, Green Sencha, Peppermint, Decaffeinated English Breakfast 

 
Tisanes                  £3.95 
 

Jasmine Blossom, Mango and Strawberry, Elderflower and Lemon,         
 

Hot Chocolate            £3.95        
 

Coffees  

                     

House cafetiere coffee    £3.95 

Cappuccino                                          £3.95 

Espresso             £2.95 

Double espresso            £3.95 

Latte              £3.95  

Mocha             £3.95   

 
A selection of cafetiere coffees         £3.95 
 

Yirgacheffe –                                                                                                                 
From South West Ethiopia, wet processed to protect the light body and 
high acidity.       
                        

Monte Sion RFA                                                                                                              
This RFA certified coffee is from gourmet bourbon varietal beans grown 
by the    Arrutia family on the Monte Sion Estate in Northern El Salvador.                                                   
 
Sumatra                                                                                                                          
Indonesian Bold beans, produced by the FT and Organic certified PPKGO           
cooperative in Goya and Takengon in Aceh province North Sumatra.                                                             
 

Brazilian                                                                                                                                            
Brazilian Santos beans from the Daterra Estate Shade grown in the Minas  
Gerais region and Mogiana region near San Paulo.                                                                             


