
GFA – Gluten Free Available | V – Vegetarian | VGA – Vegan Option Available 

Please note: we are not a fully gluten-free, shellfish-free, or nut-free kitchen. 
If you have any allergies or dietary requirements, please inform your server when placing your order. 

~ SHARING BOARDS & SNACKS ~ 

Charcuterie Board £24 GFA 
Spiced Tempus Coppa, Venison & Green Pepper Salami, Suffolk Chorizo, British Pastrami, Chicken 
Terrine, House Pickles, Olives, Warm Bread & Butter 

Baked Camembert Cheese Board £25 GFA
Baked Camembert, Nettle Cheese, Smoked Cheese, Elsdon Cheese, Cheese Biscuits, Apple, Grapes, Celery 
& House Chutney, Warm Bread & Butter 

Loaded Potato Skins £12 GF, V
Crispy Potato Skins, Mature Cheddar Sauce, Sour Cream, Spring Onions & Chives 

~ STARTERS ~ 

Leek & Potato Soup £8 GFA, V, VGA 
Homemade Chunky Leek & Potato Soup, Fresh Herbs, Warm Bread & Butter 

Creamy Garlic Wild Mushrooms £9 GFA, V, VGA 
Creamy Garlic Mushrooms, Toasted Sourdough, Chives & Butter 

Classic Prawn Cocktail £12 GFA 
Marie Rose Sauce, Smoked Paprika, Atlantic Prawns, Crisp Gem Lettuce, Lemon Wedge, Brown Bread & 
Butter 

Asparagus & Soft Egg £12 GFA, V 
Soft-Boiled Egg, Hollandaise Sauce, Crispy Pancetta, Watercress & Herb Oil 

Pan Seared Scallops £14 GFA 
Cauliflower Puree, Crispy Pancetta, Herb Oil 

Chicken Terrine £9 GFA 
Pressed Chicken Terrine, Pickled Seasonal Vegetables & Toasted Sourdough 

Twice Baked Cheese Souffle £12 GFA, V 
Twice Baked Aged Cheddar Cheese Souffle, Crispy Onions, Herb Oil & Pea Shoots 
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Please note: we are not a fully gluten-free, shellfish-free, or nut-free kitchen. 
If you have any allergies or dietary requirements, please inform your server when placing your order. 

~ SUNDAY ROASTS ~ 

~ All Served with Duck Fat Roasties, Creamy Mash, Buttered Greens, Yorkshire Pudding & Gravy ~ 

The Apple Inn Roast Board £28 GFA 

Roast Chicken, Beef Striploin, Pork Belly, Cauliflower Cheese, Red Cabbage, Pigs in Blankets, Stuffing 

The Apple Inn Sharing Board £48 GFA 

Roast Chicken, Beef Striploin, Pork Belly, Lamb Shank, Cauliflower Cheese, Red Cabbage, Pigs in 
Blankets, Stuffing 

Roast Beef Striploin £20 GFA ~ Roasted Beef Striploin, Cooked Medium & Carved to Order 

Braised Beef Featherblade £20 GFA ~ Slow-Braised Beef Featherblade, Cooked Until Meltingly 
Tender 

Braised Lamb Shank £22 GFA ~ Slow-Braised Lamb Shank, Cooked Until falling From the Bone 

Pan Roasted Chicken Breast £19 GFA ~ Pan-Roasted Chicken Breast Served Tender & Juicy 

Slow-Roasted Belly Pork £19 GFA ~ Slow-Roasted Belly Pork with Crisp Crackling 

~ CLASSIC MAINS ~ 

Steak & Guinness Pie £19 
Slow-Braised Beef & Guinness Pie, Creamy Mash, Buttered Greens, Rich Gravy 
(10p donated to St. Hilda’s Church for every pie sold) 

Cider-Battered Fish and Chips £14/19 GFA 
Cider-Battered Fish, Triple Cooked Chips, Mushy Peas, Homemade Tartare Sauce 

Spring Green & Basil Risotto £18 V, VGA 
Asparagus, Peas, Tender Stem Broccoli, Grated Parmesan, Basil Oil & Micro Basil 

Big Apple Burger £19 GFA 
Double Beef Patties, Smoked Streaky Bacon, American Cheese, Burger Sauce, Gherkins & Skin on Fries 

Sweet Potato Burger £19 GFA, V, VGA 
Spiced Sweet Potato & Spinach Pattie, Sriracha Mayo, Avocado, Tomato, Little Gem & Skin on Fries 

~ Sunday Sides ~ 

Cauliflower Cheese £4 GFA, V            Buttered Greens £4 GFA, V                  Pigs in Blankets £5 GFA  
Braised Red Cabbage £4 GFA, V       Honey Roast Root Veg £4 GFA, V 
Pork & Sage Stuffing £4                    Duck Fat Roasties £4 GFA, VG 
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~ DESSERTS ~ 

Apple Inn Sticky Toffee Pudding £9 V, GFA 
Warm Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream 

Signature Apple £9 GFA 
White Chocolate & Apple Mousse, Chocolate Crumb 

Chocolate Bomb £9 V, GFA 
Dark Chocolate Bomb, Vanilla Ice Cream, Raspberry Compote, Hot Chocolate 
Sauce 

Lemon Crème Brûlée £9 V, GFA 
Lemon Crème Brûlée, Caramelised Sugar & Shortbread 

Rhubarb & Vanilla Panna Cotta £9 V, GFA 
Vanilla Panna Cotta, Poached Rhubarb, Shortbread Crumb 

Cheeseboard £14 GFA
British Cheese Selection, Crackers, Apple, Celery & House Chutney 

Ice Creams   2 Scoop £5 / 3 Scoop £7   GFA, V, VGA 
Strawberry/Chocolate/Vanilla/Mint Choc Chip/Fudge Chunk 

Sorbet   2 Scoop £5 / 3 Scoop £7 GFA, V, VGA 
Lemon/Mango/Raspberry 




