
 

 

 

 

 

 

Available Lunchtimes Monday - Saturday | Dinner Monday to Thursday  

 

Homemade Breads | Flavoured Butter  

 

— 

 

Grilled Butterflied Mackerel, Nori Ranch, Pickled Jalapeno and Parsley Salad 

Smoked Duck Salad, Pickled Walnuts, Black Garlic Emulsion, Orange Oil 

Gazpacho, Tomato Oil, Saffron Cream 
 

— 

 

Chicken Schnitzel, Chilli Glazed Broccoli, Tomato And Mascarpone Cream 

Lobster Ravioli, Suffolk Asparagus, Garden Peas and Lemon Velouté 

BBQ Aubergine, New Potatoes, Huancaina (Roast Yellow Pepper & Feta Sauce) 

 

— 

 

Iced Vanilla Parfait, Hintlesham Hall Strawberries, Honey Biscuit Crumb, Elderflower  

Earl Grey Tea Duo of Chocolate Delice, Milk Sorbet  

Hintlesham Hall-made Ice Cream and Sorbets 

Cheese Plate (Supplement 7.00) 

 

— 

 

Tea/Coffee |4.25 

 

 

 

 

Before ordering, please speak to one of our staff if you have any food allergies or intolerances. 

Please switch mobile phones to silent in the restaurant and lounges. 

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

Thank you 

Lunch 

2 Course | 32.00 

3 Course | 40.00 

Dinner  

2 Course | 39.50 

3 Course | 47.50 


