
 

On Sunday 

 

 

 

 

Freshly baked, rosemary salted focaccia 

Marinated red & green olives |4.5 

STARTERS 

Large Orkney hand dived scallop in the shell, thermidor sauce, parmesan, tarragon, panko crumbs | 14.5 per scallop 

Adnams Gin cured, locally smoked salmon, fresh salmon cake, salmon & cucumber mousse | 15 

King prawns grilled in garlic butter | 11.75 

Sutton Hoo Chicken, leek & wholegrain mustard terrine, celeriac remoulade, ciabatta croutes | 12 

Beetroot and feta salad, trio of beets, beet and goats cheese croquettes, Greek yogurt | 12 VAAV 

JAN signature crayfish and prawn salad | 10.25 

Lobster Bisque, British crab & lobster tortelloni | 16 

 
Cucumber and Lemon sorbet, Hendricks gin, mint salsa 

 

THE GRILL – served with your choice of potatoes 

20-24oz Dover sole*, on or off the bone, seasonal greens | 44 

Fresh local Lobster*, mixed salad 

Grilled in garlic butter | from 60 (75 per kilo) 

Thermidor sauce, parmesan crumb, tarragon | from 60 (75 per kilo) 

*Please note: limited daily availability. Please pre-order where possible. 

King prawns, garlic butter, mixed salad | 28 

 

MAINS 

Whole Sutton Hoo Chicken, served family style, Yorkshire pudding, roast potatoes, rich stock gravy, seasonal  

vegetables | 60 (suitable for 2 to 3 people to share) 

Roast sirloin of English beef, Yorkshire pudding, roast potatoes, bone marrow gravy, seasonal vegetables | 26 

Oven baked Turbot, cucumber beurre blanc, dill new potatoes, samphire | 38 

Pumpkin gnocchi, girolle and garlic cream sauce, gruyere bake | 24 VAAV 

 
SIDES       Bone marrow gravy | 5 

Petit pois a la Françoise |6    Green vegetables |5 

Tenderstem broccoli, parmesan |6   Minted new potatoes |5    

Garden leaves, cucumber & balsamic|6    Sauteed baby potatoes |5 

Tomato, red onion and feta | 7    Hand cut Pont Neuf chips |5 

 

DESSERTS | 12 

Rum Rum Rum! Rum baba, rum flambeed chilli pineapple, rum ice cream, lime curd 

Dark chocolate and Kirsh cheesecake, cherry ice cream, stewed cherry, salted caramel chocolate 

Honey and saffron pannacotta, Elderflower sorbet, honeycomb tuille 

Seared apricots, meringue, strawberry gel, crème madame 

 
(V) Vegetarian | (V)* Vegetarian - available as Vegan 
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