FRITTON LAKE
EARLY AUTUMN MENU

Bread £7.50
OIld Hall Farm butter or Norcella olive tapenade, oil & balsamic.

Club Soup (ve) or Broth of the Day £8/£9

Made with estate produce, served with toasted bread. Ask your server for today’s option.

Padron Peppers £9.5
Simply grilled, served with ash salt and almond Aioli.

Smoked Haddock Ceviche £16

Citrus marinated haddock, preserved cucumber, horseradish, chilli and lovage.

Club Salad (V) £9/£12.5
Hodmedods farro and black rice salad with roasted Autumn squash, bitter leaves,

goats curd and elderberry dressing.

Add: Sutton Hoo chicken £10

Courgette and Butter Bean Stew (V) £9/£14

With grilled cabbage and créme fraiche.

Beef Kofta Tagine £12/£18
Our own recipe Kofta cooked with middle eastern spices, onions and
preserved fruit, served with saffron couscous.

Club Mac and Cheese £9/£14
Macaroni pasta with blue Monday and crispy onions
Add: Slow cooked Beel Brisket £4.5

Club Sandwich “En Toast” £13
Croque madame: Classic cheese & ham toastie with fried hen’s egg and crispy capers.
Caponata Siciliana: (V) Aubergine and tomato stew with celery, garlic and olives.

Add: Fries £4 | Sumac fries £4.5 | Parmesan & Truffle fries £5 | Leal Salad £4.5

Somerleyton Burger £14

Classic Burger served with cheddar, pickles, burger relish, romaine lettuce, red onion, and red
onion marmalade.

(V) Chickpea Falafel Burger

Fermented peppers, houmous, bitter leaves, pomegranate molasses.

Add: Patty £5 | Bacon £2 | Fries £4 | Sumac Fries £4.5 | Parmesan Truflle fries £5 | Leal Salad £4.5

Sutton Hoo Chicken and Wild Mushroom Pie £19.5
Puff pastry filled pie with buttery mash potatoes and Autumn greens.

(v) = vegetarian; (ve) = vegan; (n) = contain nuts ** vegan options available

Game may contain shot.

Please speak with member of our team if you have any dietary requirements or questions

The kitchen handles common allergenic ingredients, and we cannot guarantee below trace amounts



