
 
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 
 

 

Courgette, pepper & fennel soup with bread & butter 7 
Goat’s cheese curd & roasted beetroot salad, parmesan cheese straw & pomegranate glaze  9 
Soy & honey grilled mackerel fillet with lemon & yuzu preserve 10 
Pan seared scallops with sauteed chilli seaweed, crispy filo basket & lemon emulsion  14 
Crayfish, grapefruit & avocado cocktail with Marie rose sauce  10 
Braised ox tail & vegetable spring roll with gribiche sauce  10 
Yorkshire pudding filled with minute sauteed sirloin steak & kidney cream sauce 11 
Melted raclette cheese on toasted sourdough with prosciutto & cherry plums  9 
Grilled cuttlefish with sriracha mayonnaise, fennel & kombu 11 
Crispy belly pork with sweet chilli sauce  9 
 
 
 

MAINS 
 

 

Grilled 10oz ribeye steak with hand cut chips, dressed leaves & green peppercorn sauce  39 
Grilled 10oz flat iron steak served rare or medium rare with French fries, rocket & chimichurri  28 
Slow roasted Lamb shoulder on roasted root vegetables & new potatoes  26 
Grilled pork chop with mash potato, buttered cabbage, gravy, apple sauce   23 
Pan fried calf’s liver with mash potato, seasonal greens, smoked bacon, onion gravy 23 
Creamy chicken & mushroom pie with vegetables & roasted potatoes 22 
Roasted Atlantic pollock with creamy leek sauce, butternut squash & shimeji mushrooms  24 
Grilled seabream filet with sauteed pepper, fennel & courgette, new potato & lemon cream sauce 25 
Swannington gluten free Cumberland sausages with mash potato, greens & onion gravy 18 
Grilled goat’s cheese on celeriac stuffed butternut squash, chermoula, kalettes 20 
Wholetail breaded scampi with tartare sauce, lemon, peas & chips 19 
  
Bread and Butter 2.50, Olives 3.50, Dressed leaves 3.50, New potatoes 4, Mashed potato 4,  
Hand cut chips 5, French fries 5, Green vegetables 4, Roasted root vegetables 4 
 
 
 

 

DESSERTS -  £8.75 
 

 

Sticky toffee pudding with vanilla ice cream  
Chocolate brownie with pistachio ice cream  
French almond gateau with caramelized banana, butterscotch ice cream  

 

Apple & blackcurrant crumble with vanilla ice cream   
Lemon cheesecake with blueberry & balsamic compote  
Tiramisu  

 

Fresh raspberry pavlova 
 

 

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

 

Cheese platter: Binham Blue, Lincolnshire poacher & Baron Bigod with chutney, grapes, celery & crackers 13 
  


