
 
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 butterbean soup with truffle oil & croutons  6.75 
Crispy belly pork with sweet chilli sauce  8.75 
Norfolk asparagus with poached egg and chimichurri  10.00 
Rare beef sirloin with rocket, truffle oil, pinenuts & parmesan shavings 10.00 
Salt & pepper cuttlefish with sriracha dip  9.00 
Sourdough bruschetta with serrano ham, crushed avocado & kalamata olives 9.50 
Beef meat balls in rich tomato sauce with couscous  8.50 
Beetroot & goat’s cheese curd salad with caramelized hazelnuts  8.50 
Burrata with roasted pepper, rocket & roasted peach coulis  9.00 
Pan fried scallops on black pudding tart with pea puree  13.50 
Soy & sesame grilled mackerel fillet with Asian salad  8.50 
  
MAINS  
Grilled 10oz ribeye steak with chips, dressed leaves & green peppercorn sauce 38.00 
Grilled 10oz flat iron steak served rare with French fries, rocket & chimichurri  27.50 
Gressingham duck breast with pickle plums, quinoa, cucumber & jus  27.00 
Slow roasted lamb shoulder with sweet potato pancake, honey turnips & minted jus  26.50 
Slow roasted belly pork on apple, asparagus, fennel & green beans fricassee  22.50 
Pan fried seabream fillet on anchovies & capers roasted cauliflower, salsa verde 24.00 
Grilled skate wing with caper & parsley butter, new potato & green beans 25.00 
Pan fried calf’s liver with bacon, mash, onion gravy & green vegetables  22.50 
Aubergine parmigiana with basil pesto, tomato sauce, feta cheese & French fries   19.00 
Rock salmon simmered in leek velouté with sticky rice & bok choy 23.00 
Dressed Cromer crab salad with lemon mayonnaise, focaccia, new potatoes     23.00 
Cajun chicken Caesar salad with aioli, parmesan shavings & croutons  21.00 

SIDES    
 
 
 

Bread and Butter 2.50, Olives 3.50, Dressed leaves 3.50, New potatoes 4, Mashed potato 4.50,  
Hand cut chips 5, French fries 5, Green vegetables 4, Roasted root vegetables 4 
 

 

DESSERTS -  £8.50 
Chocolate brownie with pistachio ice cream  
Norfolk strawberry pavlova 

 

Sticky toffee pudding with vanilla ice cream  
Caramelized banana & pecan nuts tart with rum & raisin ice cream 
Limoncello curd & mascarpone cheesecake with fresh berries  

 

Raspberry Bakewell tart with raspberry sorbet   
Apple & rhubarb crumble with vanilla ice cream 
  

 

Selection of Norfolk Lakenham creamery ice creams 
Vanilla, chocolate, strawberry, pistachio, butterscotch, rum & raisin 
Raspberry sorbet, mango sorbet, lemon sorbet, passion fruit sorbet 
 

 

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


