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SPRING MENU

 These dishes are prepared to help you eat out healthily, 
using alternative foods, cooking methods or portion sizes.

v Vegetarian   vg Vegan   gf Gluten free   cn Contains nuts

Game Dishes
Please be aware that sometimes shot may be found in the 
game dishes, although every effort is made to remove it.

We prepare all our food from scratch on the premises. 
Where possible, our ingredients are sourced from the 
Elveden Estate, then other local producers, before selecting 
the rest from further afield.

Food Allergies & Intolerances
Please ask a member of staff if you require information on 
the ingredients in the food we serve. Please be aware we will 
take every precaution in preparing your food, when you have 
discussed your requirements with our staff. However we are 
a multi-use kitchen and traces of products cannot be 
guaranteed to be eliminated from our finished dishes.

AFTERNOON TEA
Please ask for our Afternoon Tea menu.

Gift vouchers are available.

MAIN COURSES  12pm - 3.30pm

Courtyard Beef Burger 
Coarse ground beef with our own 
seasoning, served in a sour dough bun 
with chips and homemade burger 
sauce. Option of mixed salad or new 
potatoes instead of chips.
Add cheese
Add bacon

Fish and Chips
Locally sourced haddock in a light 
batter. Served with homemade tartar 
sauce, mushy peas and chipped 
potatoes. For a healthy option swap 
chips for salad or new potatoes.
Try it grilled with lemon & herbs GF 

Ragu of Elveden Venison in
a Rich Sauce GF 
Served with gluten free pasta and 
parmesan shavings.

Braised Lightly Salted
Brisket of Beef
With tangy horseradish sauce, 
boulangère potatoes, baked onion and 
blackened carrot.

Grilled Chicken Escalope
Served with risotto cake and grilled 
cherry vine tomatoes. Topped with 
asparagus and tarragon aioli.

   
£12.95

 

80p
£1.25    

£13.95
   

   
   

£13.95
   

   

£14.95
   

   

£13.95
   
   
   

   
£5.95

   

£6.95
   
   
   

£7.95
   
   
   

£6.95
   
   

£7.50
   
   

£13.95

TO START  12pm - 3.30pm

Soup of the Day VG GF
Served with white homemade bread.

Pickled Cockles and
Vegetable Jar V 
Served with toasted Guinness
soda bread.

Salad of Home Smoked 
Chicken, Baked Rhubarb
and Endive GF CN 
Drizzled with walnut vinaigrette.

Honey Baked Beetroots V GF 
Layered with goats cheese. Topped 
with cured cucumber.

Elveden Fish Cakes
Served with a salad garnish. Made with 
smoked and white fish, leeks and dill.
Or make it a main course
with hand cut chips and tartar sauce.

   
£3.00
£3.00
£3.00
£3.00
£3.00
£1.95
£1.95

SIDE ORDERS  12pm - 3.30pm

Chips
Buttered Elveden Potatoes
Vegetables
Battered Onion Rings
Mixed Salad
Homemade Bread
Gluten Free Bread

   
£5.95

   

£5.95
   
   

£5.95
   
   

£5.95
   
   

£1.75 per scoop

DESSERTS  12pm - 4.30pm

Elveden Mess GF CN
Pistachio ice cream, raspberry
coulis, Chantilly cream, meringue
and fruit compôte.

Treacle Tart
Warm stem ginger and orange
treacle tart and custard.

Pina Colada Cheesecake V
Coconut cheesecake with
pineapple compôte.

Poached Pears Belle Helene V GF
With vanilla ice cream and warm 
chocolate sauce.

Selection of Homemade
Ice Creams & Sorbets V GF
Ask for flavours of the day.

   
£3.25

   

£3.50
   
   

£2.95
  

£2.95

SCONES & CAKES  9.30am - 4.30pm

Fresh Sponge Cake
Choose from a selection of fresh cakes 
displayed on the bar.

Freshly Baked Fruit Scone
Served with butter, strawberry jam and 
clotted cream.

Freshly Baked Cheese Scone
Simply served with butter.

Toasted Tea Cake
Served with butter and strawberry jam.

   

£7.95
 

£7.25
   
   

£6.50
 

£5.50
 

£7.25
   
   

£5.95

SANDWICHES  11am - 4pm
Sandwiches on a choice of white, granary or 
gluten free bread with butter or dairy free 
spread, with crisps and salad. Replace crisps 
with chips for an additional £1.00.

Toasted Brie, Cranberry and
Diced Smoked Bacon

Tuna Mayo Sandwich 
Tuna mayonnaise, red onions, gherkins, 
sweetcorn and red pepper.

Mature Cheddar and
Real Ale Chutney V

Egg Mayonnaise and
Mustard Cress V

Glazed Gammon
With mustard mayonnaise, tomato
and gherkins.

Soup of the Day VG GF V
Served with white homemade bread.

Don’t forget to check
our daily specials board

   
£5.95

£6.95

   
   

£12.95
   
   
   

£12.95
   
   
   

£6.95   
   

£1.95 per scoop

£1.75 per scoop

VEGAN MENU
Soup of the Day VG GF

Roasted Jerusalem
Artichoke and Salt Baked
Estate Carrots VG GF
Accompanied by mushroom ketchup 
and gluten free Melba toast.

Cheat on Meat
Vegan Burger VG
Served in a sour dough bun with hand 
cut chips and tomato relish.

Teriyaki Tofu and
Jackfruit Skewers VG GF
Served on a warm salad of grilled 
vegetables and potatoes.

Vegan Brownie VG
Served with berry compôte.

Vegan Ice Cream VG GF

Sorbets VG GF

Ask your server for today’s flavours.
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DRINKS

   

£2.95

£2.95

£2.60
      

£3.10

    
 

£3.10
 

25cl £1.90   75cl £3.70

SOFT DRINKS
Appletiser

Coke Zero or Diet Coke

Glass of Fruit Juice
Apple or Orange

Breckland Orchard Posh Pop
Strawberry & Rhubarb
Plum & Cherry
Cloudy Lemonade (Lighter) 
Elderflower (Lighter) 

Fentiman’s Old
Fashioned Drinks
Ginger Beer Shandy
Lime & Jasmine Victorian Lemonade

Mineral Water
Still or Sparkling

  
£2.70

  

 £2.50  

Single £2.30
Double £2.40   

70p

£1.95

 

70p

HOT DRINKS
Freshly Brewed
Lavazza Coffee
Cappuccino Latte
Mocha  Flat White

Filter Coffee / Americano

Freshly Brewed
Lavazza Espresso

Extra Shot

Steamer
Steamed milk with your choice of 
flavoured syrup.

Syrup
Cinnamon  Honeycomb
Hazelnut cn Pumpkin Spice
Amaretto  Salted Caramel
Gingerbread Sugar Free Vanilla�
Sugar Free Caramel�

£2.70
 
   

£2.95

Hot Chocolate
Indulge! Add marshmallows
and/or cream for 30p each.

White Hot Chocolate

  
£2.30

  

£2.35

   

£2.35

   

£2.35

   

£2.35

   

£2.35

   

£2.35

BUTTERWORTH’S
LOOSE LEAF TEA
Suffolk Blend
Butterworth’s award winning tea. 
Strong and full flavoured.

Earl Grey Blue Lady
Black China tea with natural oil of 
Bergamot and blue mallow flowers.

Egyptian Mint
Pure spearmint making a refreshing 
and light mint tea.

Green Gunpowder
The amber liquor has a gentle, 
smooth and slightly herbal flavour.

Chamomile Flowers
Caffeine Free. Golden liquor with a 
calming flavour and floral finish.

Blood Orange Tisane
Apple, hibiscus and rosehip providing 
a natural blood orange flavour.

Rooibos
Caffeine Free Red Bush tea from 
South Africa.

NORFOLK CORDIAL
Glass
Jug (approx 3 glasses)

A refreshing drink served with a choice 
of sparkling or still mineral water.

NEW Red Gooseberry & Elderflower
Redcurrant & Grapefruit
Raspberry*
Strawberry & Lime
Rhubarb, Orange & Ginger*
Blackberry*

*Delicious served hot

 
£2.20
£5.95

 
£3.95

 
 

 £4.90
 

 

£4.95

  

£4.85
 

 

£4.80

 

£4.10
  

£5.25
  

£4.99

ALCOHOLIC DRINKS
Guinness  330ml
4.1% ABV - Enjoy at Elveden, the home 
of Guinness.

Wolf Ale  500ml bottle
3.9% ABV - A copper coloured ale with 
lots of bite, brewed in Besthorpe near 
Attleborough.

Golden Jackal  500ml bottle
3.7% ABV - A hoppy, thirst quenching 
golden beer, brewed in Besthorpe near 
Attleborough.

Parkers Piece  500ml bottle
5.0% ABV - A chestnut coloured fruity 
beer with bitterness of Golding hops, 
brewed in Cambridge.

Boathouse Bitter  500ml bottle
3.7% ABV - A light copper coloured 
bitter with a light aroma, brewed in 
Cambridge.

San Miguel or Corona  330ml
5.1% ABV

Aspall’s Suffolk Cyder  500ml
5.5% ABV

Kopparberg Cider  500ml bottle
ABV 4-4.5% - Mixed Fruit, Pear, 
Strawberry & Lime or Naked Apple.

WINE
175ml £4.35     250ml £5.85     Bottle £17.50
1  Cortestrada White, Garganega 

Pinot Grigio  Italian - An ample fruity 
bouquet. The palate is dry, soft rounded, 
full-bodied and well balanced.

2  Pierre Lacasse Merlot  French - 
Smooth well rounded Merlot with plum and 
damson flavours and a silky finish.

3  Pink Orchid Rosé, Zinfandel  US 
California - Delightful summer fruits with 
an uplifting touch of sweetness, clean 
acidity with a medium body and a pleasant 
integrated finish.

175ml £4.75     250ml £6.30     Bottle £18.95
4  Warawara, Shiraz Cabernet  

Australia - Plum and raspberry flavours with 
soft oaky character and a hint of spice on 
the palate. A juicy elegant food friendly red.

5  Warawara, Chardonnay  Australia - 
Tropical fruit flavours with hints of peach 
and melon give a smooth and fruit finish. 
Fruity and lively white.

6  Casalinga, Pinot Grigio Blush Rosé  
Italian - Delicate aromas of wild 
strawberries, apple and honeysuckle. Crisp 
and fresh on the palate.

Our Post Office is located within our 
tearoom, Teapots & Post. Dogs are 
welcome on a lead. Open 7 days a 
week, 10am-4pm, Wednesdays until 
2pm. Daily and weekend newspapers 
are on sale in the Food Hall.

We are now using Lavazza Tierra Brasile 
coffee beans. 100% Arabica. This gives our 
coffee an aromatic espresso with a sweet 

taste. These beans are produced using 
sustainable agricultural practices on 

plantations certified by Rainforest Alliance.

Free Corkage
Select a bottle of wine in the food shop to 
accompany your meal and pay the shelf price – 
no corkage! Why not indulge in a glass for 
lunch, then enjoy the rest of the bottle at home.

 Lighter or sugar free    cn Contains nuts

£2.20

£3.10
  

70p

SEASONAL SPECIALS
Refreshing Iced Tea
Choose from lemon, raspberry or peach

Ice Coffee Frappe
Cool, creamy vanilla with a shot of espresso

Or add in a flavoured syrup


