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Blyt

SOUTHWOLD

Best of British Sunday’s 12-6pm
SAMPLE MENU

To Start
Cream of Mushroom Soup finished with Chives
Steamed Bancaster Mussels in an Aspall Cider Sauce

Chicken Liver Salad with Black Pudding and Bacon, topped with a fried Quails Egg

Potato and Spinach Dumplings with Spicy Tomato Sauce

Mains

Roast topside of Beef, Yorkshire Pudding, Roast Potatoes and Root Vegetables

Deep Fried Plaice with Sea Salt Chips and Mushy Peas

Dingley Dell Pork Belly with Roast Potatoes, Savoy Cabbage,
Root Vegetables and a Thyme Jus

Goat’s Cheese and Spinach Tart served with a Rocket Salad and Herb Oil

Side Orders

Honey Rosemary Carrots £2.25
Braised Red Cabbage £2.25

Roast Parsnips £2.25

Sea Salt Chips £1.50

Side Salad £2.25
Desserts

Rhubarb Mousse

Bitter Chocolate and Griottine Cherry Clafoutis with Vanilla Ice Cream
(Preparation Time 10 mins)

Warm Walnut Tart, Caramel Syrup and Walnut Ice Cream
A Selection of Ice Cream and Sorbets and Watermelon Salad
Starters £4.95

Main Course £6.95
Desserts £4.95



