Winter Menu

Starters

Olives VG £4.5 | Sourdough, herb butter V £4

Crispy whitebait, lemon aioli £7 | Prawn cocktail £8.5

Crispy seafood basket, scampi, whitebait, squid, lemon & dill £10
Crispy pork terrine, caramelised apple, endive salad £9

Sausage roll, English mustard £7 ] Soup of the day, house bread VG £7.5

Beetroot hummus, toasted seeds, sweet peppers, flatbread VG £8

Sharers
Mezze board, olives, beetroot hummus, roast peppers, halloumi, pitta VG £20
Ploughman’s, Lincolnshire Poacher, honey glazed ham, pickles, sourdough €21

Baked rosemary & garlic Camembert, spiced chutney, toasted sourdough £18

Mains

Beer battered fish & chips, tartare sauce, crushed peas, scraps, pickled onion £19.5 / half portion €12
Vadouvan roasted cauliflower, curried florets, bitter leaves, wild rice VG £18.5

Smoked haddock kedgeree, poached egg £22

Chicken Milanese, preserved lemon, green olive, new potatoes £24

Moules mariniere, frites, sourdough £18 / half portion moules, sourdough £9

Pie of the day, mash, cavolo nero, gravy MP

Beef burger, smoked Applewood, burger sauce, pickle, barbecue slaw, fries £19.5

Rump steak, roast beef tomato, chips, garlic butter £29.5 peppercorn sauce +£2.5

Sides £7
triple cooked chips VG £4.5 | fries VG £4 | seasonal greens VG g5
mixed leaf salad £5.5 | posh chips or fries, truftle oil, Parmesan £5.5 | padron peppers VG £6

Puddings

Sticky toffee pudding, caramel ice cream, toffee sauce V £9

Pear & apple crumble, vanilla ice cream V £9 | Créme brilée, shortbread g9

Chocolate crunch, custard £9 | Blackberry & custard Mille Feuille, blackcurrant sorbet VG £9.5
Affogato, vanilla ice cream, double espresso £6

Add Tia Maria, Brandy or Jamesons £4.9, Baileys £6.6, Disaronno £5

Local Cheese Board, Norfolk Dapple, Baron Bigod, Binham Blue, fig chutney, grapes £12.5

Ice creams & sorbets £3 per scoop

chocolate | vanilla | salted caramel | scrawberry

lemon sorbet | raspberry sorbet | mango sorbet | apple sorbet | blackcurrant sorbet

Allergy information available upon request
Please let a team member know of any allergies or dietary requests

A diSCTGtiOHHI‘y service OF 10% \Vi” be added to your table le’ld is Spll't even]y amongst thﬁ team



