Brunch

Berries & yoghurt parfait granolo, Greek yoghurt, honey (V) £5
English sausage, bacon, black pudding, egg, hash, tomato, mushrooms £1.5
Vegetarian tomato, mushrooms, hash, egg, veggie sausages, spinach (V) £1.5
Porridge berries, honey, cinnamon (V) £9
Savoury crumpet crab, spiced garlic butter, spinach £6
One pan eggs tomato, peppers, onions, spinach, chilli, sourdough (V) £8
Smashed avocado spinach, sourdough (VGA) add bacon/egg £2 £7.5
Pancakes bacon & maple syrup | yoghurt & bananas (V) £9.5
Small

Padron peppers (VG) 5
Sausage roll piccalilli £6
Shepherd’s pie croquettes brown sauce £8
Whitebait Marie rose £8
Soup of the Day sourdough £8
Cullen skink haddock, potato, crispy leeks, sourdough £9
Smoked haddock rarebit Norfolk ale, cheddar, mustard, sourdough £75
Black pudding scotch egg piccalilli £8
Main

Norfolk beer Mussels, garlic, parsley, cream, crusty bread £12
Cod cheek scampi crispy curly kale, curry sauce £1.5
Beef burger cheese, onions, burger sauce, gem & fries | extra patty +£3 £17
Sausage & mash braised red cabbage, gravy & crispy onions £15
Pies All £17
Steak & ale

Chicken & ham

Mushroom, spinach & cider (VGA)

Venison Bourguignon

Choose your sides & sauce: Mash or chips | mushy peas or peas | gravy

Sides

Chips - Fries - House Salad - Slaw All £4 | Loaded Beef Fries or chips to share £8

Pudding

Pear & blackberry crumble, vanilla ice cream £6.5
Sticky toffee pudding, butterscotch sauce, vanilla ice cream £6.5
Banoffee pie £6.5
Affogato (V) £4
Ice cream vanilla/chocolate/berry (V, VGA) £4

V Vegetarian VG Vegan Allergen information on request - Please let a team member know of any allergies/dietary requests.
A discretionary service of 10% will be added to your table and is split evenly amongst the team.



