


(Infusions Culinary Experience) 

is part of the Infusions Group, 

a family business, established 

in 2002 which is made up of 

four branches:

ICE

A dry stores company, supplying 

hotels, restaurants and 

universities across East Anglia 

via our fleet of vans.

Infusions Ltd

An e-commerce site selling over 

5000 different ingredients and 

pieces of equipment to both 

professional kitchens and domestic 

chefs worldwide.  Many of the 

ingredients and tableware used 

in ICE are available to buy via our 

website www.infusions4chefs.co.uk

Infusions4Chefs

Designed as a unique venue not 

only as an amazing restaurant 

but an event space for private 

parties, comedy nights, live 

music and much more. We 

hope you have an awesome 

experience with us and thank 

you for your visit today!

ICE

Thursday, Friday, Saturday / 10am – 4pm and 5pm – 11pm

Opening Hours

Sunday  / 10am – 4pm
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Our stunning, purpose-built cook 

school offers cookery classes, 

date nights and exclusive 

dining experiences such as our 

popular Lunch Bar, where our 

chefs prepare, cook and serve 

a seasonal taster menu as you 

watch.  More information is on 

our website

ICE Cook School

Please note that at ICE we 

don’t believe in automatically 

adding a service charge, 

we believe tips should be at 

your discretion and are split 

evenly between every team 

member. They are always very 

appreciated and gratefully 

received. Thank you. 

Did you know we sell gift cards 

for use in the restaurant?  To 

order a gift card please call 

our Customer Support team on 

01359 272577, Monday to Friday 

between 9am and 5pm.

Follow us @ICESuffolk

www.icecookschool.co.uk



ICE FULL ENGLISH (GFO) -  12

-  11

-  11

-  10

-  14

-  7

-  8

-  8

-  9.5

-  11

-  8

10 - 3PM

ICE PLANT BASED (VE, GFO)

PLANT BASED SOURDOUGH SPECIAL (VE, GFO)

SOURDOUGH SPECIAL (VO, GFO)

FLAT-IRON STEAK AND EGGS (GF)

THICK NATURAL YOGURT WITH FRUIT COMPOTE (V, GF)

NUTELLA (V)

FRUIT COMPOTE (V)

MAPLE SYRUP (V)

BACON & MAPLE SYRUP 

FULLY LOADED (VO)

PANCAKE STACK
ADDITIONAL TOPPINGS

+ 2 PER PORTION + 1.5 PER PORTION

BREAKFAST

Suffolk sausages, smoked streaky bacon, mushroom, vine cherry tomatoes, 

black pudding, sourdough toast, ICE hash browns and your choice of either 

poached, scrambled or fried eggs

Vine cherry tomatoes, ICE hash browns, mushroom, sourdough toast, 

avocado and powerhouse beans

ICE hash browns, SunBlush® tomato gremolata and avocado

Scrambled egg and ICE hash browns, topped with your choice of streaky 

bacon, smoked salmon or avocado

8oz steak served with eggs cooked your way

Crunchy oat, nut and seed topping with natural honey yogurt

ICE hash browns and fried eggs, layered with either 

smoked streaky bacon and maple syrup, or avocado

V - Vegetarian     VO - Vegetarian option available     VE – Vegan     VEO - Vegan option available

GF - Gluten free    GFO - Gluten free option available

Bacon

Sausage

Avocado

Salmon

100% pure Maple Syrup

Halloumi

Mushroom

Vine Cherry Tomatoes

Hash Browns

Extra Egg



-  A E R O S M I T H



SMALL PLATE

6 WINGS

12 WINGS 

LARGE PLATE

CAROLINA CHICKEN WINGS (GF)
Served with either sour cream & blue cheese dip,  honey 

& mustard or hot sauce

V - Vegetarian     VO - Vegetarian option available     VE – Vegan     VEO - Vegan option available 

GF - Gluten free    GFO - Gluten free option available

- 8

- 7 - 8

- 8

- 11

- 12

SALT AND PEPPER SQUID (GF)

With garlic aioli

BAO BUNS
With crispy sticky Hoi Sin pork

CAESAR SALAD (VO, GFO)    
With anchovies and 62-degree Suffolk hen’s egg

NACHO PLATE Topped with either:

Pulled pork, guacamole, salsa, sour 

cream, jalapeños and cheese sauce (GF)

Powerhouse beans, guacamole, salsa, sour 

cream, jalapeños and cheese sauce (GF, VEO)

STARTERS / SIDES

- 7

FRIES  (V, GFO, VEO)

TRIPLE COOKED CHIPS  (V, GFO, VEO)

- 4

PLAIN                                                 - 3

CHEESY                                            - 4

PARMESAN & TRUFFLE OIL     -  5

- 4

- 4

- 4

- 4

- 5

- 4

- 4

HOUSE SALAD  (VE, GF) 

COLESLAW  (VE, GF)

HOUSE OLIVES  (VE, GF)

ANTIPASTI BOWL  (VE, GF)

MAC N CHEESE (V)

ONION RINGS (V, VEO)

MOZZARELLA BALLS (V, GF)        

With dip 

GARLIC BREAD  (V, VEO)

CHEESY GARLIC BREAD  (V, VEO)  

BREAD BASKET  (V, VEO)           

Either sourdough or focaccia

- 6

- 5

PLAIN                                                 -  5 

CHEESY                                            -  6 

PARMESAN & TRUFFLE OIL      -  7

ICE SUGGESTION, LOAD UP YOUR 
FRIES OR TRIPLES!

EXTRA TOPPINGS 

PULLED PORK (GF)   -  4

BRISKET (GF)  -  5 

gav
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CAESAR SALAD

200G/8OZ SIRLOIN STEAK

200G/8OZ RIBEYE STEAK

MAINS

With anchovies, 62-degree Suffolk hen’s egg - topped 

with your choice of either buttermilk chicken (GF), 

smoked salmon (GF), halloumi (V, G F) 

or banana blossom (VE)

All served with oyster mushrooms, vine tomatoes, beef jus and triple cooked chips

V - Vegetarian     VO - Vegetarian option available     VE – Vegan     VEO - Vegan option available 

GF - Gluten free    GFO - Gluten free option available

- 20

- 16

- 14

- 15- 14

FALAFEL WRAP (VE)

With red onion, olives, pickled cucumber, pea 

shoots and plant based mayo, served with 

fries or salad 

- 12.5

- 14

FISH N CHIPS
Mushy peas, burnt lemon, triple cooked 

chips, tartare sauce

PLANT FISH N CHIPS (VE)    
Crispy banana blossom, mushy peas, burnt 

lemon, triple cooked chips, tartare sauce

- 18

CAROLINA PULLED PORK 
BURGER (GFO)

ICE BURGER (GFO) - 13.5

- 13.5

Carolina coleslaw, apple sauce, Cheddar cheese

BRISKET BURGER (GFO)

BBQ brisket, coleslaw, honey & mustard sauce

CHICKEN BURGER (GFO)

Spiced buttermilk chicken, sour cream            
and hot sauce

B17 BURGER (GFO)

The classic ICE burger loaded with pulled pork, 

brisket and spiced buttermilk chicken 

Iceberg lettuce, crispy onions, bacon jam, plum 

tomato, Cheddar cheese, burger sauce

HALLOUMI BURGER (V, GFO)

Roasted red peppers, rocket, halloumi, chilli 

mayo, gherkins, SunBlush® tomatoes

All served with either fries, house salad or antipasti  (olives,  SunBlush® tomatoes and cornichons). 

Upgrade to triple cooked chips for an additional  £2.00

- 13.5

- 19

- 13.5

 - 13.5

- 13.5

200G/8OZ FLAT IRON STEAK

ICE BUDDHA BOWL (VE, GF)   
Seasonal vegetables, grains, seeds and nuts

HAVE YOU TRIED OUR 
DRY AGED STEAKS? 

ASK A TEAM MEMBER FOR DETAILS

FIVE BEAN BURGER (V, VEO, GFO)

Iceberg lettuce, mayonnaise, Cheddar cheese

gav
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WARM BROWNIE (V, GF)

ETON MESS SUNDAE 
(V, GF, VEO)   

CARAMEL SUNDAE (V, GF)

AFFOGATO (V, GF, VEO) BOOZY AFFOGATO (V, GF) 

CHOCOLATE BROWNIE 
SUNDAE (V, GF)   

MANGO AND RASPBERRY 
SUNDAE (V, VEO, GF)   

ICE MADE GELATO & SORBET

DESSERTS

With vanilla gelato

Raspberry ripple gelato, meringue pieces, 

raspberries, whipped cream and raspberry sauce

Caramel gelato, topped with caramel 

sauce, fudge pieces and whipped cream

Vanilla gelato topped with fresh espresso Vanilla gelato topped with fresh espresso  - 

with added Baileys

Made with our delicious vanilla and chocolate 

gelatos topped with brownie pieces and served 

with whipped cream and chocolate sauce

Mango sorbet, raspberries, meringue pieces 

topped with whipped cream (or cream 

alternative) and raspberry sauce

Vanilla, raspberry ripple, caramel, chocolate 

or malt gelato (V, GFO)

Plant based vanilla gelato (VE, GF)

Mango sorbet (VE, GF)

V - Vegetarian     VO - Vegetarian option available     VE – Vegan     VEO - Vegan option available

GF - Gluten free    GFO - Gluten free option available

-  2.5Per scoop

PLEASE SEE OUR 
SEASONAL SPECIAL 

DESSERTS TOO

- 6.5 - 6.5

- 6.5

- 8- 6

- 6.5

- 6.5



IT’S 
SOMETHING 
UNPREDICTABLE
BUT IN 
THE END, 
IT’S RIGHT
I HOPE 
YOU HAD 
THE TIME THE TIME 
OF YOUR OF YOUR 
LIFE

-  G R E E N  DAY
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