Proud to Champion, Great British Produce

East Anglia is our home,
what we don’t or cannot grow here,
we ensure we source sustainably,

and more importantly, locally.
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THE AUBERGE

Truffle Lobster
| / Chalkstream
/ Trout
Sea Vegetables
Mackerel Dairy
Halibut Eggs

Beef

Coftee

Quail

Pork

Chocolate

Honey Sea Salt



2 Course Wine Flight Dinner, Bed & Breakfast Guests

12oml - 26 dishes between the lines included, upgrade;
175oml - 31 supplement per dish outside of the lines
250ml - 44 supplement Tasting Menu - 25
To Start
Pork Belly
celeriac - jus - walnut
-14-

August Kesseler, “The Daily August’, Riesling, 2022, Rheingau, Germany

Garden Roots
sorrel - rye - yogurt
-192 -
Llatium Morini, Soave, Campo Le Calle, 2023, Veneto, Italy

Monkfish
tamarind - curry - samphire
- 16 -

Famille Hugel, Gewurztraminer, 2023, Alsace, France
Ravioli
squash - pumpkin - sgae
-192 -

Chateau de Cruzeau, Sauvignon & Semillion, 2021, Pessac-Leognan, France

Game Terrine
port - brioche - pear
_ 18-
Fritsch, Zweigelt, 2018, Wagram DAC, Austria

Scallop
apple - cauliflower - almond
- 94 -

Condrieu, ‘Cote Chatillon, Domaine Gerard, 2020, Northern Rhone, France



The Mamn Event

all served with seasonal vegetables from the garden and your choice of:

crushed potato / beef drpping chips / potato rosti

Salt-Baked Celeriac
truffle - black trompette - hazelnut
~ 98-

Domaine Gerard Tremblay, Chardonnay, Chablis 1er Cru, 2023, Burgundy, France

Chicken
choux farci - leek - buckwheat
- 33 -

San Polino, Sangiovese, Brunello di Montalcino, 2019, Tuscany, Italy

Red Mullet
artichoke - vin jaune - chanterelles
-34 -

Funkstlle, Gruner Veltliner, 2023, Niederosteriech, Austria

Risotto
beetroot - horseradish - pecan
-96 -

Georges Lignuer et Fils, Chambolle-Musigny, Pinot Noir, 2020, Burgundy, France

John Dory
celeriac - quince - hazelnut
- 44 -

Pigquentum, Malvasia Istarska, 2023, Buzet, Croatia

Duck
beetroot - five spice - orange
-37 -
Bosbrano, Old Vine Carignan, 2022, Wellington, South Africa

Sirloin of Beef Fillet of Beef

your choice of; beef jus or peppercorn sauce
wild mushrooms - truffle - caramelised onion
-37 - - 44 -
Chateau de Barbe Blanche, 2019, Bordeaux Au Bon Climat, Pinot Noir, 2021, USA




Something Sweet

3 course wine pairing i1s avairlable with your dessert

all of our chocolate is made by Pump Street, Woodbridge

Affogato
espresso - vanilla
-6 -
add amaretto

Selection of Ice Cream & Sorbet

- 3/scoop -

Bramley Apple
mousse - calvados - crumble
-19-

Tarte Tatin
quince - vanilla - walnut
-19-

Sponge Pudding

treacle - clotted cream - orange

-19 -

Blackberry Parfait
pine cone - frangipan - douglas fir
-14 -

Chocolate Delice
cocoa nib - cremoso - malted milk

-15 -

East Anglian Cheese Board

your selection from our menu, crackers, relish, quince
- 8 for the first -

- then 4 per cheese -



