
 
 

Lunch Menu  
PLEASE NOTE THIS IS A SAMPLE MENU ONLY  

OUR MENUS CHANGE REGULARLY THROUGHOUT THE YEAR 

 

£19.95 - 2 Courses including coffee  

£25.00 - 3 Courses including coffee 

 
A plate of mixed olives and crispy croûtes 

 with herb dipping sauce 

£2.95 

 
Pressed haddock, capers and chillies, sweet potato purée, salted croutes 

or 

Confit duck, chorizo sausage and scallion roulade,  

pickled white radish and watercress leaves 

or 

Smoked salmon Caesar salad 

or 

Cream of butternut squash and tarragon soup    
 

oOOo 

 

Slow cooked pork belly glazed with black treacle, clove infused sauce 

or 

 Roasted vegetable, baby spinach and goat’s cheese risotto 

or 

Grilled fillet of seabass, gremolata, bok choi, lime leaf essence 

or 

Breast of corn fed chicken, wild mushrooms, Madeira reduction 
 

oOOo 

 

Tangy lemon cheesecake, marble of coulis    

or 

Milk chocolate delice, hazelnut and honey ice cream 

 or 

Iced passion fruit parfait, peppered pineapple 

or 

 Home-made pear sorbet, fresh fruits    
 

oOOo 

 

La Cafetière coffee  
 

 

 

Before ordering, please speak to one of our staff if you have a food allergy or intolerance  
 

  

       
      



 

 
 

 

PLEASE NOTE THIS IS A SAMPLE MENU ONLY  

OUR MENUS CHANGE REGULARLY THROUGHOUT THE YEAR 
 

FOR ABSOLUTELY EVERYTHING YOU NEED AT LUNCH: 

~ an apéritif with canapés (£5.00 supplement for Champagne) 

~ a glass of specially recommended red or white wine 

~ a glass of still or sparkling mineral water 
 

3 Courses £35.95 per person 

2 Courses £29.95 per person 

 

Pressed haddock, capers and chillies, sweet potato purée, salted croutes 

 

Confit duck, chorizo sausage and scallion roulade,  

pickled white radish and watercress leaves 

 

Smoked salmon Caesar salad 

 

Cream of butternut squash and tarragon soup    
 

oOOo 

 

Slow cooked pork belly glazed with black treacle, clove infused sauce 

 

 Roasted vegetable, baby spinach and goat’s cheese risotto 

 

Grilled fillet of seabass, gremolata, bok choi, lime leaf essence 

 

Breast of corn fed chicken, wild mushrooms, Madeira reduction 
 

oOOo 

 

Tangy lemon cheesecake, marble of coulis    

 

Milk chocolate delice, hazelnut and honey ice cream 

  

Iced passion fruit parfait, peppered pineapple 

 

 Home-made pear sorbet, fresh fruits    
 

oOOo 

 

La cafetière coffee served with chocolate truffles 

 

 



                            Lounge and Room Service menu              

Available from 12 noon to 10.00pm                                                            

[please note that hot dishes take 15—20 minutes to prepare] 

Sandwiches-served on white or brown bread    Price 

  

BLT-toasted         8.75 

Steak and grain mustard-toasted              13.50 

Cured ham with onion relish      6.95 

Chicken, watercress and lemon mayonnaise    6.95 

Smoked salmon, mini caper and dill cream cheese   8.75 

Prawn mayonnaise        8.75 

Cheddar Cheese and salad       6.95  

 

          Smaller     Larger 

 

Soup of the day, bread roll [v]      5.50 

 

Today’s salad [v]        6.75       12.75 

 

Mixed vegetable, horseradish and tomato risotto [v]   6.75          12.75 

 

Mixed crisp vegetable salad with pumpkin seeds and walnuts [v] 6.75       12.75 

 

Chicken Caesar salad       6.75       12.75 

 

Poached salmon Nicoise style salad, finished with a  

softly poached egg        7.50       13.75 

 

    

                     Larger 

      

Shepherd’s pie glazed with Parmesan and chive mash            13.75 

 

Green Thai chicken curry (hot) with coriander rice                          15.75 

 

Hintlesham Hall beef burger, tomato relish, coleslaw,  

onion rings, chunky chips             12.95 

        Add cheese     1.00 

        Add bacon     1.50                

 

 

Sides 

Mixed or green salad           4.50 

Selection of mixed vegetables          4.50 

Hand cut thick chips           3.50 

 

 

Desserts and cheese          

Chocolate brownie with Chantilly cream        6.00 

Selection of fresh fruits with mango sorbet        6.00 

Mixed fruit sundae            6.00 

Home made vanilla ice-cream          5.75 

Plate of British and French  cheeses, apple chutney, biscuits      9.00 

 

 



 

Coffees  

                      

House cafetiere coffee 3.50 

Cappuccino                               3.25        

Espresso          2.50               

Double espresso         2.95                 

Latte           3.25      

Mocha          3.95   

 

A selection of Cafetiere Coffees       3.75 

 

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 certified 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 Guatamalan beans decaffeinated, chemical 

free, by the Swiss Water Company in Vancouver. 

 

Late service available from10.00pm to 7.00am 



    

PLEASE NOTE THIS IS A SAMPLE MENU ONLY  

OUR MENUS CHANGE REGULARLY THROUGHOUT THE YEAR 

 

Starters £12.00 

 

Caramelised scallops, chilli spiced butternut squash purée,                                                

warm sesame dressing, salted tuille 

 

Roast breast of wood pigeon,                                                                                                 

ginger scented polenta dusted salsify, beetroot infusion  

 

Pressed smoked vegetable and tomato terrine,                                                                      

parsnip and sweet paprika remoulade, crispy shallot wontons 

 

Suffolk honey glazed pork belly,                                                                                          

braised pork cheek, treacle infused celeriac  

 

Cream of watercress and turnip soup, truffle glaze 

                             

Fillet of red mullet, herb crumbs, salmon and caper rillette,                                                 

cabernet sauvignon vinaigrette    

 

 

If you would like any of the dishes on the menu cooked more simply please ask one of the team 

Additional vegetarian dishes are available on our vegetarian menu as are some vegan dish suggestions 

 

Before ordering, please speak to one of our staff if you have a food allergy or intolerance 

 

 



    

 

Main Courses £25.00  

 

All main courses are served with seasonal vegetables 

 

 
Loin of venison, burnt pear compote, braised endive,  

clove flavoured sauce 

 

Poached fillet of halibut, mussels, radish, fennel, lime leaf essence 

  

Tournedos of beef, béarnaise style crust,  

rich Burgundy jus   

(£8 supplement) 

 

Double baked goat’s cheese and rocket soufflé, herb infusion 

 

Grilled fillet of seabass, garlic scented kale, gremolata 

 

Roast breast of guinea fowl, mushroom stuffed thigh,                                                            

wild mushrooms, Madeira reduction  

 

 

SMOKING AND MOBILE PHONES 

 

Dining rooms and lounges are non-smoking areas.                                                                                 

Please switch phone ringers off in the dining rooms                                                                          

and our lounges during meal service.  If set on vibrate for                                                                  

emergency calls, please nevertheless take the call outside                                                                   

in consideration of those around you. 

 

 

Thank You 



    

 

Desserts £9.00  

 

Mango and white rum curd, toasted papaya, coconut meringue 

 

Vanilla crème brulée, cinnamon shortbread crumbs,                                                                       

salted hazelnut ice cream 

 

Tonka bean parfait,                                                                                                          

milk chocolate ganache, white chocolate powder 

 

Blackberry and apple terrine, lime, mint and crème fraiche ice cream 

 

Honey baked plums, plum sorbet, saffron and lavender syrup 
 

 

≈≈≈≈  

 

A selection of interesting British and French cheeses  

(£3.50 supplement) 

 

COFFEES AND TEAS 

 

La cafetière coffee, cappuccino, espresso, Assam, Darjeeling, 

Earl Grey, Formosa or Keemun teas, Jasmine and herb tisanes 

 

Coffee and teas served with home-made petits fours 

£4.50 per person 

 

We have great pleasure in being of service to you,                                                                           

and gratuities are at your discretion 

 

 





 
 

PLEASE NOTE THIS IS A SAMPLE MENU ONLY  

OUR MENUS CHANGE REGULARLY THROUGHOUT THE YEAR 

 

3 Courses £35.00 per person 

2 Courses £27.00 per person 

 
Pressed haddock, capers and chillies, sweet potato purée, salted croutes 

 

Confit duck, chorizo sausage and scallion roulade,  

pickled white radish and watercress leaves 

 

Cream of butternut squash and tarragon soup 

 

 
 

Slow cooked pork belly glazed with black treacle, clove infused sauce 

 

 Roasted vegetable, baby spinach and goat’s cheese risotto 

 

Grilled fillet of seabass, gremolata, bok choi, lime leaf essence 

 

Breast of corn fed chicken, wild mushrooms, Madeira reduction 

 

Grilled Sirloin steak, shallot and green peppercorn sauce 

(£5 supplement) 

 
 

 

Milk chocolate delice, hazelnut and honey ice cream 

  

Iced passion fruit parfait, peppered pineapple  

 

A selection of British cheese, biscuits, apple and sultana chutney 
 

 
 

La cafetière coffee served with home made petits fours  

£4.50 per person 
 

Before ordering, please speak to one of our staff if you have a food allergy or intolerance  
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