THENORTHGATE

—BURY ST EDMUNDS——

Suffolk Peers
Suffolk Peer potato & cep terrine, black garlic and quails egg £7

Marinated summer vegetables
Marinated summer vegetables, pickled mustard and Baron Bigod £8

Mackerel
Fillet of mackerel, parsley, gooseberries and yoghurt £7

Pea soup
English pea soup, parmesan and fresh herbs £7

Lamb Sweetbreads
Sauteed lamb sweetbreads, cauliflower and brown butter £9

Old Spot Pork
Blythburgh pork, parsley, apple, mustard and home made black pudding £22

Courgettes
Roast courgettes, baked onions, quail fried egg and baby gem salad £15

Turbot
Grilled turbot, courgettes, egg yolk and Suffolk Peers £24

Duck
Roast duck breast, glazed carrots, charred onions and mash £24

Hake

Roast fillet of hake, broccoli, charred fennel and onion, burnt butter and lemon £18

A very warm welcome to the Northgate. We wish your visit to be as pleasurable as possible. If there are any aspects of your experience that you are not happy with, please speak to the manager so we can do every-

Nibbles
Shipcord & harissa straws £3

Nocellera Olives £3

Taste of East Anglia

£35 for 4 courses plus bread and canapes
A taste of Suffolk and it's borders

Pakenham
Our bread, local flour from Pakenham water mill

Fakenham
Suffolk Peer potato & cep terrine, black garlic and quails egg

Colne Valley
Colne Valley lamb, roast cauliflower, chive and shallot sauce

Bacton
Sorrel ice cream and Betty’s gin, cucumber

Assington
Marinated strawberries, sorbet and lemon cream

Sides £3
Hand cut chips / Green salad / Glazed carrots

thing we can to put it right. Complaints cannot always be retrospectively dealt with.

For more details on any allergens please speak to the duty manager. Service charge of 10% will be added to tables of 8 and above



THENORTHGATE

—BURY ST EDMUNDS——

Cocktails

Peach Bellini £10 / Pimms Cup £9 / Cosmo £10 / Aperol Spritz £9 / French ‘75 £10

Mocktails

Chestnut Soda £6 / Faux G&T £6
Full cocktail list available from 3pm

We also offer some suggested dessert and port pairings

Duck egg lemon tart, almond pastry & creme fraiche £8

English raspberry mousse, Jelly, cucumber and milk ice cream £8
Monbazillac, Domaine de Grange Neuve £8

Dark chocolate mousse, cocoa wafer, sea salt ice cream £8
Banyuls “Cuvee Parce Freres” Dom de la Rectorie £9

English strawberries, lemon posset, sorrel ice cream and strawberry sorbet £8
Tokaji Noble Late Harvest £12

A selection of British cheeses, fig and walnut chutney and homemade crackers £10
Dona Matilde 2008 Colheita Port £8

Dessert wines

Glass 100ml
210. Monbazillac, Domaine de Grange Neuve, France (50CL) £8
211. Riversaltes Chateau Lauriga Ambre, France 75CL
212. Banyuls “Cuvee Parce Freres” Dom de la Rectorie, France 50cl ~ £9

213. Tokaji Noble Late Harvest, Oremus, Hungary (37.5CL) £12
214. Chateau Rieussec Sauternes 2008,France 37.5c¢l
215. Moscato Passito Palazzina, Piemonte, Italy (37.5CL) £6
Port

Glass 100ml
220. Dona Matilde Finest Reserve Port £6
221. Dona Matilde 2008 Colheita Port (Tawny style) £8
222. Quinta Dona Matilde 2011 Vintage Port £10

Bottle
£28
£44
£42
£42
£63
£22

Bottle
£32
£40
£55

A very warm welcome to the Northgate. We wish your visit to be as pleasurable as possible. If there are any aspects of your experience that you are not happy with, please speak to the manager so we can do every-
thing we can to put it right. Complaints cannot always be retrospectively dealt with.

For more details on any allergens please speak to the duty manager. Service charge of 10% will be added to tables of 8 and above



