IVY HOUSE

~-COUNTRY HOTEL-

THE CROOKED BARN

Appetisers

Mixed Olives, Roasted Peppers and Sun Blushed Tomatoes £205
Warm Chunky Bread £225
Mozzarella Tomato and Basil or Mixed Salad £225
Starters

Chefs Soup of The Dag with warm chunky bread £495
Ocean Risotto with samphire and lemon cream £895
Smoked Duck Breast with a plum and beetroot puree and toasted pine nuts £595
Wild Mushroom Bruschetta with truffle oil and puffed black rice £595
Mains

Smoked Haddock and Dill Fish Cake with torched fennel, king prawns and saffron velouté £1495
Pan Fried Lamb Cannon with a pea puree, dauphinoise potatoes and a rosemary red wine jus £2195
Fillet of Beef with a black treacle herb crust, fondant potato, honey glazed carrot and a chaussure sauce  £2395
Aul)ersine and Sage Bon Bon served with pickled vegetables and sweet curry sauce £1595

Desserts

Rhubarb and Custard Panna cotta Tart with vanilla ice cream £595
CdppuCCino Créme Brulee with vanilla orange shortbread £595
Chocolate Fondant with salted caramel sauce and chocolate ice cream £595

Ivg ’s Cheese Board Suffolk white lach], Norfolk Bingham ]olue, Norfolk dapple, smoked apple wood

served with grapes, apple, celery and a selection of biscuits £895
Selection of Ice Creams £495
Selection of Sorbet s £495
Coffee Served with Chef's Homemade Chocolate and Fudge £325

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
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