
To book contact Reception 01502 501353 info@ivyhousecountryhotel.co.uk

We use a large number of ingredients in our kitchen, for this reason
please inform a member of staff of any food allergies.

Please ask a member of our team for our liqueur, port or desert wine selection.

THE CROOKED BARN MENU

Groupon Supplements:
Scallops £3.00     Venison £3.00     Fillet of Beef  £7.00    Cheese & Biscuits £3.50

Kalamata Olives, Roasted Peppers and Sun Blushed Tomatoes.............................£2.95
Chef’s Home Made Bread........................................................................................£1.50
Tomato & Basil or Mixed Salad................................................................................£2.75

served with rustic bread...........................................................................................£4.95
Chicken Liver Parfait
served with toasted brioche and kumquat red onion jam.......................................£6.95
Pan Seared Scallops
served with charcoaled chicory and finished with pea pure....................................£9.95
Pan Fried Fillet of Mackerel
on a crushed horseradish new potato, garnished with tomato puree....................£7.95
Baby Rainbow Beetroot and Figs
sat on blue cheese crumb and accompanied with beetroot gel.............................£6.95

Duo of Pork
served with a black pudding puree on apple bon bon and potato fondant
finished with a rich jus............................................................................................£21.95
Fillet of Beef with Parisian Potato
served with a rich mushroom mousse infused with beef jus.................................£24.95
Sweet Curry Marinated Monkfish
on a bed of jambalaya rice....................................................................................£19.95
Corn Fed Chicken Breast
sat on a bacon and pea medley and finished with mushroom crème...................£17.95
Trio of Cheese Tart
served with dressed leaves and pine nut salad.....................................................£14.95

served with a selection of fresh berries...................................................................£6.75
Prosecco Strawberry Cheesecake
served with burnt chocolate crumb.........................................................................£6.75
Traditional Summer Pudding
with a rich coulis and lavender ice cream................................................................£6.75
White Chocolate Pyramid
filled with tangy orange mousse..............................................................................£6.75
Selection of Ice Creams...........................................................................................£6.25
Selection of Sorbet..................................................................................................£6.25
Selection of Suffolk & Norfolk Cheeses
served with grapes, apple, celery and a selection of biscuits.................................£8.95
Coffee served with chef’s homemade chocolate and fudge...................................£3.25

Appetisers

Starters
Chef’s Soup of the Day

Dessert
Trio of Rich Panna Cotta

Mains
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