
 

V  Vegetarian VG  Vegan  GF  Gluten Free  DF  Dairy Free N  Contains Nuts 
Please let a team member know of any allergies or dietary requirements  

We cannot guarantee that dishes do not contain bones or shot. 

 
 
 
 

 
M A R K E T   M E N U 

2 Courses £21 | 3 Courses £24 
 
 

TO START 
Beetroot Cured Chalk Stream Trout 

 buttermilk, blood orange GF 
 

MAINS 
 

Whole Roasted Plaice 
shellfish cream- mussels, asparagus, samphire GF 

 
OR 

 
Norfolk Tomato Risotto 

basil, pesto, roasted peppers, endive, black olive V GF 
 

TO FINISH 
 

Rhubarb Pavlova, vanilla cream V GF 
 

ADD 
 

ADD AN EAST ANGLIAN WINE 
 

 Tuffon Hall Bacchus “Amelie” ESSEX 
 125ml £7.50 | 175ml £10.30 | 500ml £28.50 

 


