
• Marinated Mixed Black & Green Olives (v/gf) £  4                           
• Warm Ciabatta Bread with Oil & Balsamic Vinegar (v) £  4  

STARTERS
• Pigeon Breast on Toast with a Wild Mushroom Stroganoff £8                           
• Beetroot and Goats Cheese Salad, Hazelnut Dukka and Radicchio (v) (gf) £8                           
• Smoked Mackerel Pate with Pickled Cucumber and Shallots £7                           
• Breaded Scampi with Lemon Mayonnaise £7 

MAINS
Walnut Tree Special Grilled Burger with Bacon Jam, Cheddar Cheese,
BBQ Sauce, Onion Rings, Lettuce, Tomato & Pickles 
in a Toasted Brioche Bun, Served with Chips. (Veggie/Vegan option available) £14                           
...or Double Stack it for £18                           

•  Beer Battered Haddock served with Chips, Mushy Peas and Tartar Sauce £16                           
•  Norfolk Bred Sirloin Steak served with Peppercorn sauce, 

Onion rings, Chips and Watercress £24
•  Pan Roasted Hake with a lightly spiced Red Lentil Dahl and Green Beans (gf) £16
•  Suffolk Chicken Breast with a Massaman Curry Sauce and Sticky Jasmine Rice (gf) £17
•  Suffolk Lamb Rump with Pearl barley, Carrots, Peas, Baby Onion and Salsa Verde. £17
•  Gnocchi with a Rich Caponata sauce made with Aubergine, Courgette, Olives & Pesto (v) £15 

WRAPS AND CIABATTA’S
•  Minute Steak and Caramelised Onions, Served with Chips £12                            
•  Brie and Caponata Served with Chips  £12 

CHILDRENS MENU
•  Sausage, Chips & Beans • Cheese Burger & Chips • Scampi & Chips £  7 

FOOD ALLERGY? 
If you have a food allergy or special dietary requirements - please inform a member of staff
v = vegetarian / df = dairy free / gf = gluten free
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• Dark Chocolate Fondant £8

Served with Clotted Cream Ice cream, Honeycomb, Chocolate mousse and Italian Meringue.

• Apple And Rhubarb Crumble £7
Served With Traditional Devonshire Custard. 

• Sticky Toffee Pudding £8
Our Sticky toffee Pudding is served with a rich Toffee Sauce and Vanilla Icecream.

• Ice Cream (gf) per scoop £2.50   
Vanilla • Strawberry • Swiss Chocolate • Honeycomb Swirl • Salted Caramel 

• Sorbets (gf) per scoop £2.50   
Lemon • Blood Orange

• Affogato £6
A scoop of Ice Cream with a single shot of Espresso to pour over, 
add any shot for an extra £3.25 (Baileys, Rum etc)

• Cheese and Crackers £7
Binham Blue, Suffolk Gold and French Brie. Caramalised Onion and Crackers.

Wednesday to Friday lunchtimes we are unable to serve desserts after 2.30pm 

HOT DRINKS - Coffees £2.95  • Teas £2.7
Cappuccino • Americano • Latte • Espresso • Mocha • Decaf Coffee • Iced Coffee • Hot Chocolate
Breakfast Tea • Earl Grey • Red Berry Tea • Decaf Tea • Green Tea • Peppermint Tea

BAR DRINKS 
Draught Beers & Ciders
Carlsberg 3.8%, Heineken 5%, Estrella Galicia 4.7%, Thatchers Gold 4.8%, 
East Coast IPA 4%, Guinness 4.1%, Walnut Tree eal ale 3.9% 
Bottled Beer & Ciders
Peroni, Corona, Heineken 0.0 alcohol free, Kopparberg forest fruits, Kopparberg strawberry & lime,
Aspalls, Old Rosie Scrumpy, Stella Cidre, Thatchers Rose & Magners Irish Cider

BAR SNACKS 
Chocolate 
Kitkat  •  Twix  •  Crunchie •  Twirl  £1.35
Crisps 
Salted  •  Prawn Cocktail  •  Salt & Vinegar  •  Cheese & Onion £1.10 
Nuts  
Salted  •  Dry Roasted £1.35

FOOD ALLERGY? 
If you have a food allergy or special dietary requirements - please inform a member of staff
v = vegetarian / df = dairy free / gf = gluten free                                                                  


