SUNDAY FEAST

TWO COURSES £35 | THREE COURSES £38
Nibbles
Mixed Olives GF, VE | £6
Sourdough, Whipped Butter & Maldon Salt DFO | £6
Crispy Oysters | House Zero Waste Kimchi, Seaweed | £6

Spiced Pork Belly | Salsa Verde, Pickled Shallots | £9

Starters

Soup of the day | Served with Sourdough
Duck Liver Paté | Apricot Chutney | Dried Fruit Brioche GFO
Winter Squash Arancini | Squash Purée, Fermented Chilli Sauce, Crispy Sage, Pecorino GF, V, VEO

Waldorf Salad | Poached Pear, Binham Blue, Candied Walnuts, Celery, Chicory, GF, V, VEO

...............................

. All Roasts Served With
. Miso & Maple Carrot

Mains . Roast Potatoes :

, , : Gravy :
Dingley Dell Pork Belly Stuffed with Oregano & Parsley Yorkshire Pudding :
Roasted Suffolk Wagyu Beef (Earl Stonham Farm) : Swede Mash :

: Onion Loaf with Watercress

Beetroot Nut Roast VE, N
Haddock Schnitzel | Crushed Peas With Mint And Chillies, Tartare Sauce, Lemon, Served With Fries, DF

Sides

Cauliflower Cheese | £5 Mixed Green Veggies | £5 Onion Loaf | £5
Yorkshire Pudding Stuffed with Braised Beef | £6 Roast Potatoes | £5
Desserts

Croissant Bread & Butter Pudding | Créme Anglaise

Meringue & Forced Rhubarb | Chantilly Cream, Rhubarb Sorbet, Lemon & Rosemary Gel GF, VEO
Pecan Tart | Vegan Vanilla Ice Cream

Chocolate Brownie | Vanilla Ice Cream, Chocolate Sauce, GF

Retreat East Cheeseboard | Quince Jelly, Fruit Loaf & Grapes | Supplement £7

V - Vegetarian VE - Vegan GF - Gluten Free VEO - Vegan Option GFO - Gluten Free Option
The Retreat East restaurant only accepts card payments - A discretionary 12.5% service charge will be added to your bill.



DESSERT MENU

FOR THE SWEET TOOTH

Croissant Bread & Butter Pudding
Créme Anglaise

Meringue & Forced Rhubarb
Chantilly Cream, Rhubarb Sorbet, Lemon & Rosemary Gel GF, VEO

Pecan Tart
Vegan Vanilla Ice Cream

Chocolate Brownie
Vanilla Ice Cream, Chocolate Sauce, GF

Retreat East Cheeseboard
Three local cheeses, Grapes, Chutney, Celery, Quince Paste, Cheese Biscuits | Supplement £7

Too full for a dessert?

Affogato | £9
With Panache Vanilla Ice Cream

Dessert & Port Wines

Late Harvest Sauvignon Blanc, Vina Echevafria Valle d Curcio, Chile
75ml £7.50 | Bottle £32.00

Creek Noble Riesling, Saint Clair Godfrey, Marlborough New Zealand
75ml £9.50 | Bottle £38.00

10 Year Old Twany Port, Barros, Douro, Portugal
75ml £8.00 | Bottle £55.00

1996 Colheita Port, Barros, Douro, Portugal
75ml £13.00 | Bottle £95.00

V - Vegetarian VE - Vegan GF - Gluten Free VEO - Vegan Option GFO - Gluten Free Option - VEO - Vegan Option
The Retreat East restaurant only accepts card payments - A discretionary 12.5% service charge will be added to your bill.



