
 

LOUNGE  

MENU 



LOUNGE MENU  
Available from 12 noon to 10pm daily                                                                       

Modern British plates inspired by Suffolk’s seasons & the Hall’s kitchen garden. 
 

SOMETHING TO NIBBLE 

Belazu Green Olives  (Stone In)      5.00 

Belazu Mixed Nuts (50g)        4.15 

Belazu Smoked Almonds (50g)       4.00 

Belazu Rustica Mixed Olives (70g)      3.50 

Belazu Gordal Olives         4.60 

Hallmade Crisps          3.00 

Koffmann Potato Fries         5.50 

Hintlesham Hall Triple Cooked Chips      7.50 

Hintlesham Hall Sausage Roll |English Mustard   9.00 
                  

LOUNGE PLATES 

Charcuterie Board From Sunday Cottage 

Hand Cured Meats, Pickles, Charred Sourdough      22.00 

Chapel And Swan Smoked Salmon 

Capers, Gherkin, Brown Bread        24.00 

Hintlesham Hall Chicken Club 

Cos Lettuce, Tomato, Over Easy Fried Egg, Hallmade Crisps    19.00 

Aged Beef Burger  
Smoked Cheese, Burger Sauce, Gherkin, Gem Lettuce, Tomato, Toasted Brioche, 

Koffmann Potato Fries,          22.50 
(Upgrade to Triple Cooked Chips – 2.00)  

Garden Vegetable Salad  

Grilled Vegetables, Mixed Leaves, Toasted Grains And Whipped Feta  13.50 

Beer-Battered Fish               

Minted Pea Purée, Tartare, Triple Cooked Chips       22.00 



 

SANDWICHES  - ALL 8.95 

SERVED ON WHITE OR BROWN BLOOMER WITH HALLMADE CRISPS  

Prawn, Sriracha and Baby Gem  

Smoked Salmon and Cream Cheese  

Devilled Egg Mayo  

Ham, Tomato and Mustard 

 

ON THE SIDE –  5.00 EACH 
Creamy Mash 

Garden Greens | Butter Emulsion  

Roasted New Potatoes | Rock Salt | Thyme  

Tenderstem Broccoli |Crispy Chilli Oil 

Carrots | Malt and Sesame  

 

SWEET TREATS 
Hallmade Warm Scones 

Strawberry Jam and Clotted Cream         8.00 
 

Hintlesham Hall Cream Tea  
Choice of  Tea/Coffee with Two Hallmade Warm Scones,  

Served with Strawberry Jam and Clotted Cream     13.50 
 

HALLMADE ICE CREAM AND SORBET 
Churned in house; please ask a member of  the team for flavours  11.00 
 

CHEESEBOARD  
The Hintlesham Hall Cheeseboard 
A Selection from East Anglia Served with Peter’s Yard Crackers  

& Hallmade Bread    4 Cheeses: 18.50 | 6 Cheeses: 22.00  
 

CAFÉ GOURMAND  -  13.50 
A Coffee of  Your Choice, Accompanied by a Selection of  Mini Desserts  

 

 



 

BEVERAGES  
 

 A Selection of Fresh Leaf Teas      4.25 
English Breakfast, Earl Grey, Ceylon, Assam, Lapsang Souchon,    
Chamomile, Green Sencha, Peppermint, Decaffeinated English Breakfast 

Tisanes           4.25 
Jasmine Blossom, Mango and Strawberry, Elderflower and Lemon, Cranberry 

Hot Chocolate          4.50    
   

COFFEES                                                                                                                      
Cappuccino          4.25 

Espresso           3.15 

Double Espresso         4.25 

Latte            4.25 

Mocha            4.25 

A Selection of Cafetiere Coffee      4.25 

 

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 certi-

fied 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. 

Decaffeinated - A blend of Sumatran, Costa Rican and Guatemalan 

beans decaffeinated, chemical free, by the Swiss Water Company  

in Vancouver.       

 

 
Please speak to one of our team if you have a food allergy or intolerance 

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


