
DINNER

SNACKS
Marinated Olives 4.50 /Sourdough &  Butter 3.00 / Pork Quavers 3.50

STARTERS
Norfolk Peer Potato, Leek & Watercress Veloute, creme fraiche, chive £7.5 V

‘Brawn’ Terrine, Feathers Best Beer ‘mustard’, pork quaver, toasted sourdough £8.5

Staithe Smokehouse Smoked Salmon 'Taramasalata’, radish, burnt lemon, chive, brioche £9

Pugliese Burrata, cured heirloom tomato & basil £10 V GF

BBQ Tenderstem Broccoli, whipped soya, smoked cashew hummus, garden herbs £9/17 VG GF DF

MAINS

Swannington Chicken, ham hock doughnut, corn ketchup, charred broccoli, chicken butter sauce £20

Swannington Sirloin Steak, beef fat ‘chips’, brown butter hollandaise, Blakeney Leaf & Shallot Salad £29 GF

Market Seafood  Gratin, leek, fennel, white wine £17

Beer Battered Haddock, triple cooked chips, mushy peas, tartare £17

Swannington Bone Marrow Brisket Burger, burger cheese, smoked tomato relish, pickle, fries £16

BBQ’d Anise Carrots, freekeh, kale, orange, sorrel ‘pistou’ £15 VG DF

Sweet Potato Gnocchi, broccoli, charred leek, capers, pumpkin seed £16 V DF

SIDES £4.5

Triple Cooked Chips/Fries/Tender stem Broccoli, Hazelnut & Lemon/Buttered Market Greens

Anise & Orange Glazed Carrots/Blakeney Leaf & Shallot Salad

PUDDING

Roasted Strawberry Parfait, vanilla clotted cream, black pepper meringue £9 GF

Sticky Toffee Pudding, black treacle butterscotch, vanilla ice cream £8

‘Milky Bar’, salted caramel, pistachio, coffee ice cream £8

Norfolk Dapple, Binham Blue, Baron Bigod, grape chutney, fruit bread, oat cakes £12

Selection of Dann’s Ice Cream £3 per scoop GF

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

Share your visit on social using #chestnutchatter to be in with a chance of winning a night’s stay
at one of our Chestnut inns.


