
 

starters 

Fresh seasonal  £4.95 
vegetables soup of the day,  
served with warm bread 
Please ask your waiter  
for today’s choice  (v)  
 
London cured smoked salmon   £5.95 
with mustard and dill dressing   
  
Deep fried Cornish whitebait £5.75 
with caper mayonnaise  
  
Spring tart      £5.75 
Purple sprouting broccoli  & Colston 
Basset tart with roasted garlic &  
walnut salad. 
  
Free range chicken liver pate’      £5.95 
Served with London bloomer  
bread and caramelised red onion  
Chutney. 
  
Cured meats                               £6.95 
Selection of cured meats  
served with homemade  
Piccalilli & toasted bloomer bread  

 
Welsh Rarebit                           £5.95 
A thick spread of traditional  
British cheese with mustard,  
Lea & Perrins Worcestershire sauce 
served on  a toast with a  
tomato & herb sauce 
 

 

 

 

 

 

 

 

(v)  Suitable for vegetarians 

mains 
  
Pan fried supreme £13.50 
Sutton Hoo chicken  
served with a pea, pancetta &  
lemon risotto  
 

   Duck hash £10.95 
 Confit of Aylesbury duck hash 
 served with poached egg & hollandaise 

sauce 
 

Vegetable Casserole £8.50 
Lentil and spring vegetables  
served with Cheddar cheese scone  (v) 

Boiled salt beef  £10.95 
served with spring vegetables and 
horseradish dumpling 

Breaded pollock   £10.95 
Sustainable white fish 
Served with King Edward chips, mushy 
peas and tartare sauce  
 
Macaroni cheese  £9.95 
With roasted vine tomatoes (v) 
 
Shepherd pie £10.50 
Served with green beans, 
honey & thyme glazed carrots 
 

  

grills 
 
Flat iron steak £13.95 
Tender and flavourful steak 
 
10oz Ribeye steak £14.95 
(Off the bone) 
28 day aged beef  

Salt Lamb Barmsley chops£14.95 
Marinated in rosemary and garlic 
 
 
Pork Chop   £13.95 
Blythburg free range pork chop 
 
All grilled dishes are served  
with King Edward hand cut chips,  
roasted vine tomatoes, Portobello 
mushroom, watercress salad and your 
choice of Béarnaise, peppercorn, or 
Bordelaise sauce 
 
Blythburg Sausages   £11.95 
Cumberland sausages 
served with champ potatoes,  
crispy shallot rings and  
caramelised onion & sage gravy  

 
Phi Burger £9.95 
8oz organic beef burger  
with crispy iceberg lettuce,  
sliced beef tomato and  
hand cut chips 

 

All our beef is sourced from  
the Suffolk area and from a  
Limousin cross breed 

 
 
 
 

sides 
All side orders £2.95 

King Edward hand cut chips 

Buttered spring greens 

Baby gem & herb salad 

Carrot & Swede mash 

 
 

desserts 
Bramley Apple £5.25 
Apple parfait with Honeycomb  
and toffee sauce 
 
Rhubarb £5.25 
Yorkshire rhubarb &  
clotted cream fool 
 
Chocolate £5.50 
Chocolate fondant with vanilla  
Ice cream 

Trinity burnt cream £5.25 
Baked custard cream 
glazed with brown sugar 
 
Bakewell tart £5.95 
Raspberry bakewell served  
With Jersey cream 
  
Selection of Ice Cream £3.95 
Vanilla, strawberry or  
chocolate ice cream 

Selection of British  
Isles Cheeses £7.00 
With shallot chutney  
and three seed wafers 

drinks  
Espresso 
Single £1.70 
Double £2.00 

Americano  £2.00 
 
Latte  £2.45 
 
Cappuccino  £2.45 
 
Mocha  £2.70 
 
Tea  £2.10 
English Breakfast or Herbal 

Hot Chocolate  £2.60 
 
Coke £2.35 
 
Diet Coke £2.35 
 
Fruit Juice  £1.95 
Apple, Cranberry,  
Grapefruit or Orange juice 

 
Bottled Water 
Still or Sparkling 
330ml £2.00 
750ml £3.50 

Welcome to Phi, Hotel Indigo’s all day  
restaurant. Our menu champions the best  
of British food from artisan producers.  
We bring you the finest ingredients for  
these classic dishes presented with a twist. 

Children’s portion available. 

Allergy notice: Some dishes may 
contain traces of nuts or shellfish. 
Please inform your waiter of any 
allergies or intolerances. 

All prices are inclusive of VAT  
at the current rate. 

An optional 10% service charge is 
added to your bill. 


