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WHITES U\ILY
SUFFOLK NEW COLLEGE "PIG

PUB & KITCHEN

sourdough focaccia

anchovy butter

smoked cod’s roe tartlet

avruga caviar, seaweed, lemon

arancino

‘nduja, taleggio, 36-month aged parmesan

hand-dived orkney scallop crudo

blood orange, olive oil, fennel, chilli

wild garlic agnolotto

iberico ham stuffed morel

venison

parsnip, pear, huntsman sauce

madagascan vanilla panna cotta
yorkshire rhubarb, basil

SCCA

SUFFOLK CENTRE FOR CULINARY ARTS

College



