
 
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 

 

Leek & potato soup with bread & butter 7.50 
Scallops simmered in saffron broth with vegetables & basil, toasted focaccia  15 
Crispy belly pork with sweet chili sauce  9.50 
Roasted pigeon fillets with local heritage pumpkins & grilled black pudding, jus 12 
Scotch quail egg with honey mustard dressing  10 
Crispy lamb with tzatziki  10 
Melted brie on toasted corn bread with marrow chutney  9 
Buffalo mozzarella with roasted beetroot & basil pesto 11 
Crayfish, pink grapefruit & avocado cocktail with Marie rose sauce  10.50 
Yorkshire pudding filled with grilled kidney, smoked bacon, creamy green peppercorn sauce  10 
Grilled sardines on toasted sourdough with chermoula  9.50 
 

MAINS  

Grilled 10oz rib eye steak, hand cut chip, flat cap mushroom, tomato & green peppercorn sauce  42 
Grilled 10oz flat iron steak served rare or medium rare with French fries, rocket & chimichurri  29 
Grilled pork loin steak with sauteed potatoes, sweetheart cabbage, apple sauce & gravy  23 
Beef cheeseburger with melted cheddar cheese, bacon, red onion compote & French fries  21 
Pan fried calf’s liver with smoked bacon, onion gravy, mash & seasonal greens  23 
Braised oxtail with mash potato, roasted root vegetables  25 
Swannington gluten free Cumberland sausages with mash potato, greens & onion gravy 19 
Grilled megrim sole with lemon & yuzu butter, broccoli & potatoes  24 
Pan fried seabream fillet with roasted lemon & harissa cauliflower, new potatoes & salsa verde   25 
Roasted sweet potato tart with grilled goat’s cheese, sugar snaps, pepper coulis  21 
Salmon en croute with lemon cream sauce, new potatoes, sauteed courgettes  26 
Wholetail breaded scampi with tartare sauce, lemon, peas & chips 19 
  
Bread and Butter 3, Olives 4, Dressed leaves 4, New potatoes 4, Mashed potato 4.50  
Hand cut chips 5.50, French fries 5, Green vegetables 4.50, Roasted root vegetables 4.50 
 

 

DESSERTS -  £9.25  
Sticky toffee pudding with vanilla ice cream   
Chocolate brownie with pistachio ice cream  
Apple trifle with cinnamon granola topping  
Apricot flan tart with crème anglaise & vanilla ice cream  

 

French almond gateau with blueberries, butterscotch ice cream  
Banoffee & lime cheesecake  

 

Norfolk strawberries pavlova  
Tiramisu  
 

 

Selection of Norfolk Lakenham creamery ice creams: 
Vanilla, chocolate, strawberry, pistachio, butterscotch 
raspberry sorbet, lemon sorbet, passion fruit sorbet, mango sorbet  
 

 

Cheese platter: Binham Blue, Lincolnshire poacher & Baron Bigod with chutney, grapes, celery & crackers 14 
  


