Starters

Chefs Soup of The Day £4.95
served with crusty warm bread

Tempura King Prawns £5.95

served with an Asian salad, chilli coriander créme fraiche
Ale & Syrup Cured Back Bacon Bites £5.25
served with a Norfolk pear and apple puree
Pea & Mint Risotto £4.95
with a leek and tofu crumb
Surf & Turf Skewers £7.95
king prawns. Rump steak, chorizo served with a Cajun mayo dip and a scallop roe dust

Chicken Liver Pate £4.95

served with a toasted brioche and a red onion marmalade

Mains

Trio of Sausages £13.95
on an herb infused mash and local greens, with a red onion red wine jus
Suffolk Ham, Egg & Chips £10.95
served with a choice of peas or salad
Deep Fried Cod Loin £14.95
with triple cooked chips, homemade tartar sauce with a choice of peas or salad
Pan Fried Peppered Tuna Steak £16.25
with sweet potato wedges, coconut, garlic and chilli broth finished with steamed Pak choi
Lamb Shank £14.95
with parmesan mash, seasonal vegetables with a white wine and mint cream sauce
Cajun Chicken & % Rack of Ribs £16.95
with fries, salad & Jack Daniels BBQ sauce
Ivy’s Eve Burger £13.25
topped with pastrami, Monterey Jack cheese, bacon, mayo and chips
Mac & Blue Cheese Pasta £9.95
served with salad
Fillet Steak Baguette £13
with mustard mayo and French fries
Wild Mushroom & Pistachio Bon Bons £12.95

coated in sesame and poppy seed, with a basil and sage oil and sweet potato wedges

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

Fruit & Mini Pancake Skewers £5.95
with a dark bitter sauce and a coconut and pistachio snow
Cherry & Chocolate Torte £5.95
topped with Chantilly cream
Spiced Apple and Pear Crumble £4.95
with an oat topping and vanilla pod custard
Vanilla Cheesecake £5.95
with a Suffolk plum and raspberry compot
Chocolate and Cranberry Brownie £5.25
served with orange infused clotted cream
Sticky Toffee Pudding £4.95
with salted caramel and cashew syrup

Duo of Sorbet £5.25

served in a homemade pineapple brandy snap

Sides

Triple Cooked Chips £3.50

Buttered New Potatoes £3.50
with Garden picked Herb

vy Side Salad £3.50

Rustic Chunky Bread £4.50

with olive oil and balsamic glaze
Homemade Garlic Bread £3.50

Panache of Vegetables £2.95

Battered Onion Rings £3.50
Red Wine Sauce £3.00
Dijon Mustard Sauce £3.00

Peppercorn Sauce £3.00

Kids

All £7.95 Includes a Soft Drink and Ice Cream
Suffolk Ham & Hand Cut Chips
Chicken Goujons & Hand Cut Chips
Sausage & Hand Cut Chips
Battered Fish Fingers & Hand Cut Chips
Eve’s Burger & Hand Cut Chips

Mac ‘n’ Cheese with Garlic Bread
all the above come with a choice of beans or peas

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

Mature English Cheddar Cheese and Red Onion Marmalade £5.50

Ham Salad with Beef Tomato £5.50
Egg Mayonnaise and Cress £5.25
Sirloin of Beef with Horseradish £5.50
Prawns with Marie Rose Sauce and Salad £6.25
Chicken with Sweet Chilli Mayonnaise and Rocket £6.25
BLT £9.95
served with bacon, beef tomato and baby gem lettuce
Ivy Club £8.95

served with chicken, bacon, tomato and baby gem lettuce

On Bakers White or Multigrain Bread
served Monday-Saturday 12-2pm and 6.30-9pm

Hot Drinks

Clotted Cream Tea £5.95
2 scones, clotted cream & jam

Coffee £2.25
(Decaffeinated also available)
Pot of Tea £2.25
Breakfast, Peppermint, Camomile, Fruit,
Herbal & Earl Grey
Hot Chocolate £2.75

with a pot of tea or coffee

*High Tea £14.95 per person*
Includes sandwiches, scones, mini cakes & tea or

coffee. Add a glass of a prosecco for £3.50

Cappuccino £2.75

*minimum 2 people*

Latte £2.75 *bookings must be made at least 24hours
Flat White £2.75 in advance with reception*

Espresso £2.75
Homemade biscuits £1.25
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We use a large number of ingredients in our kitchen for this reason please inform a member of staff of any food allergies



