
ENTREES
Marinated green and black pitted olives (V/GF) £3.50

Freshly baked garlic ciabatta (V/GFoR) £4.00
Freshly baked garlic ciabatta with cheese (V/GFoR) £5.00

Selection of freshly baked breads with olive oil and balsamic vinegar £4.50

TO START
Soup of the day (GFoR) £5.50

Chicken liver and redcurrant parfait, Stokes sticky pickle, toasted brioche (GFoR) £6.00
Crayfish tail and rocket salad, red pepper coulis (GF/DF) £7.00

Beetroot falafel, curried mayonnaise, toasted baguette, salad garnish (V+) £6.00
Baked figs, thyme infused honey, goats cheese and walnut pieces (GF) £6.00

MAINS
Char-grilled Barnsley chop, braised red cabbage, mashed potato, mint gravy (GF) £14.00
Oven-baked seabass fillet, salsa verde ,fine beans, crushed new potatoes (GF) £16.00

Baked salmon fillet, local olives, sun blushed tomatoes, new potatoes, lemon and garlic crumb £16.50
Creamy wild mushroom and spinach gnocchi, warm sourdough onion bread (V+) £15.00

BURGER AND STEAK

Gipping Valley beef burger, bacon, a choice of Cheddar cheese or Stilton, rustic ciabatta, chunky chips, salad £14.00

Chic pea and mixed bean burger, tortilla crumb, smashed avocado, rustic roll, sweet potato fries, salad (V+) £14.50
10oz Rump steak, Portobello mushroom, grilled tomato, beer battered onion rings, chunky chips £23.00

add peppercorn sauce for £3.50
Bramfield smoked gammon steak, fried egg, peas, chunky chips (GF) £13.00

The Park Restaurant is open Monday - Sunday, 6:00pm until 10:00pm - last table reservation is 8:15pm
Our award-winning Full English, or continental breakfast is served 7 days a week from 7am.

All food is prepared in kitchens where nut, gluten and other allergens could be present.  
Before you order your food, please speak to a member of our staff if you would like to know about our ingredients.

The Park Restaurant
Menu

SIDE DISHES

Seasonal vegetables £2.50    |    Bowl of dressed mixed salad £2.50    |    Beer battered onion rings £2.50
Sweet potato fries £4.00    |    Chunky chips £3.00   Expresso £1.95

Expresso Double £2.40
Mocha £3.30
Liqueur Coffee £6.50
Hot Chocolate £2.95 / Fully Loaded £3.50

Americano £2.50
Cappuccino £2.80

Latte £2.80
Flat White £2.80
Macchiato £2.80

Add a syrup for 50p

Birchall Tea £2.50
English | Red Berry & Flower | Lemon Grass & Ginger | 

Green Tea & Peach | Camomile | Green Tea | Darjeeling | Peppermint |Decaf

DESSERTS

Baked chocolate chip cookie dough, vanilla pod ice cream, toffee sauce (V) £5.50

Pear and frangipane tart, vanilla custard (V) £5.50

Lemon curd cheesecake, baked plums, blackberrys, crème fraiche (V) £5.50

Duo of sorbet; refreshing raspberry and lemon £5.50

Add a 100ml glass of Château Haut Loufeyre to your dessert for only £5.50 or a 50ml glass of Port for only £3.80

CHEESE MENU
Please choose two cheeses from the selection below

Mrs Temple’s Copys Cloud
A soft, bloomy, Brie style cheese with a buttery taste. Made at Copys Green Farm at Wighton using milk from the 

Chalk Farm herd of Holstein Friesians and the Copys Green herd of Swiss Brown cows.

Binham Blue
A soft blue veined cheese made from pasteurised milk from Holstein Friesian and Swiss Brown cows which 

graze near Wells-Next-The-Sea.

Suffolk Gold
A semi hard cheese, not unlike Cheddar, though a little softer, which is made with vegetarian rennet and 

pasteurised cow’s milk. The milk is pasteurised on site in Creeting St Mary in Suffolk.

Served with a selection of savory biscuits, celery, grapes and Suffolk chutney (V/GFoR) ) £7.50

Experience an extra cheese for £2.00

COFFEE

V - Vegetarian      V+ - Vegan      GF - Gluten Free      GFoR - Gluten Free on Request      DF - Dairy Free

10-20

PLEASE NOTE: 
A £26.00 per person food 
allocation is available to all 
residents on a Dinner, Bed 
and Breakfast package. 


