Why not visit our
website to check out
our other menus

TO BEGIN
Duck & Hoisin

Leek & Asparagus Tart

6.30

6.30

Caesar Chicken Croquette

6.30

Shredded duck with red onion and hoisin sauce,
served in a filo basket and topped with a julienne of
vegetables and a crispy pancetta.

Puff pastry topped with leeks, asparagus, blue
cheese, and a french dressing. (V) (AFV)

With a gem lettuce salad, freshly grated parmesan
and a zingy casear dressing. (AFGF)

Ham Hock

Soup of the Day

Prawns & Scallops

6.30

With English mustard, served with a pickled
beetroot chutney and warm toasted ciabatta. (AFGF)

6.30

Homemade and served with fresh bread. Please ask
your server for today’s offering.

8.50

Coconut bread-crumbed king prawns with scallops,
served with a pineapple and coriander salsa.

7.25

Duo of Cheese

Breaded mozzarella and goats cheese with parma
ham, chorizo, and red onion chutney. (AFGF)

TO FOLLOW FROM THE CHARGRILL
1

2

CH O OS E YO U R S TE AK

8oz Fillet

24.50

Lean yet succulent and elegant.
Melt in your mouth texture with
a subtle flavour.

8oz Sirloin

17.95

Great value with no bones and
little fat. Versatile, juicy and
delicious.

10oz Ribeye

23.00

CH O OS E YO U R RU B

Herbes de Provence

Simply Beef

Boneless, hand-cut beef, evenly
marbled for just the right
flavour.

Herbes de provence, onion, parsley,
sea-salt, coarse black pepper, chilli,
paprika, all spice and garlic.

Sea-salt, black pepper, crumbly
beef stock cubes and all-season
spice.

Pork Loin Steak

Spicy Tomahawk

Texas Steakhouse

Cumin, paprika, brown sugar,
onion, garlic, mustard, cayenne,
black pepper, sea-salt and chilli.

Sea-salt, black pepper, turmeric,
paprika, garlic, onion and chilli.

14.25

Tenderised boneless pork
cooked on the chargrill.

All steaks served with parsley butter and the 16 Big Onion Ring

3

4

C H O O S E Y O U R S A U C E & P O TAT O

Sauce (Choose One)

Potato (Choose One)

Peppercorn
Red Wine & Shallot
Blue Cheese

French Fries
Sweet Potato Fries
Dauphinoise Potatoes

SALAD CARD

The salad card is on the table, please make your selection and pass it
to your server when you order.

BUILD A BURGER

All sauces are gluten free

All Burgers
16’S BIG DISHES
Big Mixed Grill

23.00

4oz sirloin, chicken and roasted
vegetable skewer, sausage, 6oz
pork steak, 16’s big onion ring,
choice of sauce, potatoes and the
16 salad card.

Beef Wellington

27.50

Fillet of beef cooked medium, topped
with a mushroom duxelle, wrapped in
parma ham and encased in puff pastry
served with a red wine sauce and served
with braised red cabbage and greens
and a potato of your choice. (AFGF)

Beef Wellington will need 30 minutes cooking time

14.95

Please ask your server for your Burger Card and create your own burger
stack, all served with French fries, 16’s big onion ring and salad garnish.
All the burgers are gluten free and can be served in gluten free baps if
requested.
Don’t forget every Thursday is burger night and you can buy 1 burger
and get 1 free!

SPECIALS
Please ask one of our team members for our special dishes of the day.

WHY NOT BO OK THE BOX TREE
Nestled in 23 acres of beautiful field land on the outskirts of Ipswich, our sleek and sophisticated venue and
restaurant is perfect for any occasion. Our delicious menu provides an eclectic variety of options to tantalise
any taste buds. From simply a catch up over coffee and cakes with your old school friends in our restaurant,
to a lively party in one of our private rooms for your birthday – We are proud to say we can suit almost any
occasion.
General Enquiries: 01473 250816

Email: enquiries@theboxtreevenue.co.uk

LIGHT BITES
Fish & Chips

12.95

Crispy battered cod fillet served
with french fries, garden peas and
fresh lemon.

12.95

Hunter’s Chicken

Shepherd’s Pie

12.95

100% lamb topped with a creamy
mashed potato and a slither of
blue cheese, served with fresh
vegetables and minted gravy. (GF)

Chicken breast stuffed with
applewood, wrapped in streaky
bacon, served with BBQ sauce
and skin on fries. (GF)

Lasagne

12.95

Layers of minced beef, pasta and
creamy cheesy sauce, served with
garlic bread and salad garnish.

V E G A N & V E G E TA R I A N
14.95

Ravioli

Butternut squash and sage ravioli,
topped with roasted butternut
squash, drizzled with a creamy red
onion and tarragon sauce served
with a pot of fresh parmesan and
the 16 salad card. (V)

14.95

Sweet Potato Curry
Sweet potato cooked with
coconut oil, red curry paste,
peanut butter, onion and
garlic, served on plain boiled
rice and accompanied with
a large plain naan. (AFGF) (V)

Sautéed mushrooms, garlic and
spinach, cooked in vegetable stock,
infused with tarragon and topped
with parmesan cheese. (V) (AFV)

A LITTLE SOMETHING EXTRA
Macaroni Cheese

Add crispy bacon for 70p

Medley of Green
Vegetables

3.25
3.95

14.95

Risotto

Mediterranean Tart

14.95

Topped with roasted vegetables,
feta cheese and served with your
choice of potatoes and the 16 salad
card. (V) (AFV)

T H E B I G S U N D AY R O A S T

Garlic Bread

Add cheese for 70p

Chargrilled
Halloumi

3.25

S E R V E D F R O M 1 2 : 0 0 - 1 7: 0 0 E V E R Y S U N D AY

3.95

Choose any combination from our 3 succulent roast joints, served
on a platter with roast potatoes, Yorkshire puddings, stuffing and
pigs in blankets, accompanied with fresh vegetables of the day
and homemade gravy.

From £ 12 . 50 p er p er son

FOR THE KIDS
Aged 6 - 10.
Aged 5 and under eat free. (Max 2 per table)

Beef Burger

8.95

Vegetarian Burger

8.95

Chicken Nuggets

8.95

Fish Finger Sandwich

8.95

Bangers & Mash

8.95

All kids meals include 2 scoops of ice cream
for dessert.

KIDS DESSERTS

DESSERTS
Baileys & White Chocolate
Cheesecake

5.95

Topped with chunky toffee pieces, served
with mango coulis and fresh berries.

Hot chocolate sponge with a thick
chocolate sauce, served with vanilla ice
cream or cream.

Chunky Apple Pie

5.95

Cheese Board

Chocolate Fondant

5.95

6.25

Served with either custard or Madagascan
vanilla ice cream.

Please ask your server for our cheese card.

Lemon Posset

Panache Ice Cream

5.95

Flavoured with lemon and raspberry, served
with a shortbread biscuit.

Hot Treacle Sponge

5.95

Served with ice cream or cream.

5.95

Choose any 2 scoops
- Strawberries & Prosecco
- White Chocolate & Honeycomb
- Mango & Passionfruit
- Vanilla
- Cookies and Cream
- Chocolate
- Gin & Tonic

Ice Cream
Choose any 2 scoops
- Strawberry
- Vanilla
- Chocolate

Thursday Night
2 For 1 Burger
Create your own burger from the 16
burger card, all served with the 16
Steakhouse onion ring and fries

Friday Night
Steak & Sparkles
Every Friday 5:00pm - 9:00pm, Two of
you can enjoy a choice of 8oz Sirloin
Steak, 8oz Fillet Steak or 10oz Ribeye
Steak, rubs, garnishes and a 70cl bottle
of Prosecco.

Saturday Night
Theme Nights
On the second Saturday of every month
we will be launching our themed night
in the restaurant, please ask the staff for
more details.

Weekend Brunch
Saturday & Sunday Morning
Brunch served Saturday and Sunday
morning between 8:30 and 11:30

Booking is essential to avoid disappointment
V = vegetarian. Ve = Vegan. GF = Gluten Free. DF = Dairy Free. AFV = Adapted for Vegans. AFGF = Adapted for Gluten Free. If you have any questions, allergies or intolerances, or you require allergy information, please let
us know before ordering. Allergens for the dishes can be seen on the website or on our sheet provided. Please ask the service team for adaptations of gluten free and dairy free dishes and they will be able to guide you
accordingly. Weights stated are approximate uncooked weights. Please ask your server if you require any more information.

