
 
Please make staff aware of any allergies or dietary requirements 

For parties of 7 or more a discretionary 12.5% service charge will apply 

 

 

 

 
 
STARTERS 
 

 

Cream of celeriac soup, bread & butter  6.75 
Burrata with beetroot pesto, rocket & blood orange  9.50 
Pan seared scallops with harissa in a crispy basket, leek cream sauce  13.50 
Oxtail croquettes with roasted carrot, gribiche sauce  8.00 
Chicory endive, stilton & caramelised pecan nuts salad with honey & mustard dressing  8.50 
Smoked haddock & pearl barley kedgeree style with poached egg  9.00 
Grilled kidney on toasted sourdough with onion compote & crispy pancetta  8.50 
Crispy belly pork with sweet chilli sauce  8.75 
Grilled mackerel fillet with potato salad, horseradish cream  9.00 
Crayfish & avocado cocktail with marie rose sauce 9.00 
  
MAINS 
 

 

Grilled 10oz ribeye steak with chips, dressed leaves & green peppercorn sauce 38.00 
10oz flat iron steak served rare with french fries, rocket, chimichurri  27.50 
Slow roasted belly pork with apple sauce, black pudding, mash & kalette 22.50 
Venison rump with dauphinoise potato, cavolo Nero, roasted plums & jus  27.00 
Roasted chicken supreme with fondant potato, curly kale, roasted garlic & thyme jus   24.00 
Butternut squash stuffed with leeks, mushroom & binham blue 18.00 
Roasted cod fillet with wild mushrooms, pea puree & roasted parsnips 25.00 
Pan fried ox liver with mash potato, bacon, savoy cabbage & onion gravy  20.00 
Grilled seabream with anchovies & capers roasted cauliflower, new potatoes  22.00 
Rock salmon simmered in mild garlic & thyme velouté, new potatoes & green beans   21.00 

SIDES    
 
 
 

Bread and Butter 2.50, Olives 3.50, Dressed leaves 3.50, New potatoes 4.00, Mashed potato 4.50,  
Hand cut chips 4.50, french fries 4.50, Green vegetables 4.00, Roasted root vegetables 4.00. 
 

 

DESSERTS -  £8.00 
 

Chocolate brownie with pistachio ice cream  
 

Sticky toffee pudding with vanilla ice cream   
Mango pavlova  
Pear, apple & cranberry crumble with vanilla ice cream  
Malva pudding with rum & raisin ice cream & rum glaze   
Caramelised banana tart with butterscotch ice cream, toasted flaked almonds  
Lemon curd cream & white chocolate profiteroles with raspberry coulis & sorbet  
 

 

Selection of Norfolk Lakenham creamery ice creams 
Vanilla, chocolate, strawberry, ginger, pistachio, butterscotch, coffee, rum raisin  
Raspberry sorbet, mango sorbet, lemon sorbet 
 

 

Cheese platter: Binham Blue, Lincolnshire poacher & Baron Bigod with chutney, grapes, celery & crackers 13.00 
  


