
Welcome to the Seafood & Grill at The Brudenell featuring the freshest local fish, seafood and free-range cuts. 
Presided over by our Head Chef Darran Hazelton and his fellow culinary Folk, inspired by the sea 

offering you the finest tastes and flavours Suffolk has to offer. 
If you see something you fancy, but it’s not quite to your taste, please ask one of our restaurant Folk. Sit back, relax and enjoy.

All our food is prepared in a kitchen where nuts, gluten and other food allergens are present. 
Our menu descriptions do not include all ingredients - if you have a food allergy, please let us know before ordering. 

Full allergen information is available, please ask a Folk member for details.

FROM THE
GARDEN

Cauliflower potato croquette
Truffle cheese sauce, roasted leeks, parsley crumb

Why not add a bottle of wine, perfectly 
selected to accompany your fish?

£7/13

Soup of the day                            
Served with bread

Home cured salmon gravadlax
Baby beetroot’s, f resh figs, cream cheese 

Soused red mullet
Cauliflower piccalilli, green yoghurt dressing

Farmhouse pork terrine
Pear & prune chutney, toast

Wood pigeon pithivier
White onion purée, hazelnut jus

STARTERS
£5

£8

£7

Oysters
6 delicious oysters with shallot vinaigrette, lemon

£12

Crab ravioli
Shellfish bisque, tarragon oil

£12

£7

£11

SIDES SAUCES
Chunky chips, sea salt

Herb crushed new potatoes

French fries

Greens in garlic butter

Braised red cabbage

Thermidor sauce

Seaweed butter

Prawn & caper butter

Caviar fish cream

£3.50 £2
Riesling Mort’s Block
Kilikanoon, Clare Valley, Australia
Lemons and citrus flavours predominate on the nose 
which are superbly enhanced by floral notes and perfumes.  

£38

Ciello Bianco
Catarratto, Sicily
This little natural white wine has bags of f resh tropical 
f ruits, lemon pith and southern olive oil texture.

£22

£8

£8

£9
Smoked shell on prawns,
garlic mayonnaise

Can’t decide? Try all of the 
above on a sharing platter 
for £12.50

Smoked mackerel pâté

Duo of smoked salmon, lemon

A selection of smoked fish and shellfish from the local smoke houses in Suffolk. All come served 
with our fennel and radish salad, crusty bloomer and lemon.

SMOKE HOUSE
Something to nibble on whilst you ponder.

APPETISERS

Warm pitta breads, hummus

Breaded halloumi sticks,
herbed sour cream Devilled whitebait £3

£3

£3

Market £On the bone

Market £Catch of the day

THE FISHMONGERS
All served with your choice of side and 
sauce.

Sourcing fish responsibly is important to Darran. He 
passionately believes in promoting the most sustainable 
products available.

All of our meat and poultry are sourced from the best 
butchers in the county of Suffolk where possible.

FROM THE SEA FROM THE LAND

Adnams dry hopped 
battered fish
Chunky chips, crushed peas, tartar sauce

£12.50

Mussels steamed in local cider
Smoked bacon. crème fraîche, parsley, f rench fries

£12.50

Pan fried stone bass                                     
Seafood, chickpea, chorizo & red pepper stew

£18

East coast fish pie
Saffron potatoes, garden peas

£14

Buttermilk chicken thigh 
burger
French fries, bacon mayonnaise, onion rings 

£12.50

Slow cooked beef cheeks
in red wine
Creamed potato, confit shallot, carrot, bacon

£20

WINE PAIRING

Please ask for our vegan menu for 
further options

£14Brudenell’s guest roast
Please ask our restaurant Folk for the 
roast of the day

Roast beef
Yorkshire pudding, roast potatoes, 
seasonal vegetables, red wine jus

Market £

Warm breads, rapeseed oil, 
balsamic £3

£18Cromer crab thermidor

Charlotte potato & olive tagine
Crispy chickpeas, coriander, roasted spiced 
califlower, dates, saffron

£12

Twice baked stilton soufflé
Red wine  poached pears, walnut shallot 
dressing, green beans 

£13
Colchester rock oysters
Choice of natural or rockefeller

£2


