
 
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 
 

 

Pea & asparagus soup with bread & butter 8 
Sauteed scallops with chorizo & garlic aubergine 15 
Crispy belly pork with sweet chilli sauce  10 
Grilled rare flat iron steak on rocket, pesto & parmesan salad  13 
Roasted beetroot & feta cheese salad with candied pecan nuts, lamb leaves  10 
Crayfish, blood orange & avocado cocktail with Marie rose sauce  11 
Toasted sourdough topped with melted raclette cheese & onion compote  9 
Red mullet tempura with harissa mayonnaise  12 
Grilled octopus with potato & olives warm salad  13 
 
 

MAINS  

                                          Grilled 1kg tomahawk cote de boeuf for 2 people served with   
                       hand cut chips, flat cap mushrooms, Provencal tomatoes, green peppercorn sauce  
 

88 

Grilled 10oz ribeye steak, hand cut chip, flat cap mushroom, tomato & green peppercorn sauce  42 
Grilled 10oz bavette steak (served rare or medium rare) with French fries, rocket & chimichurri  29 
Grilled belly pork with mash potato, roasted root vegetables, apple sauce & jus  24 
Venison pie with puff pastry top, mash potato, seasonal vegetables  22 
Chicken cushion with mushroom stuffing, asparagus, dauphinoise potato  23 
Swannington gluten free Cumberland sausages with mash potato, greens & onion gravy 19 
Grilled Swannington gammon steak with free-range fried eggs & chips  20 
Grilled Cajun swordfish steak roasted fennel, new potatoes, green beans, chimichurri 28 
Pan fried seabream fillet with grilled courgette, crushed new potato & lemon cream sauce  25 
Sweet potato tart tatin with grilled goat’s cheese, rocket, walnut, harissa dressing  22 
Quiche Lorraine with French fries & dressed leaves  18 
Dressed Cromer crab with new potatoes, dressed leaves, lemon mayonnaise 23 
Breaded scampi with hand cut chips, peas, lemon & tartare sauce 20 
  

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 ginger ice cream    
Lemon curd tiramisu   
Chocolate & chestnuts tort with clotted cream  
Poached pear with hot chocolate sauce, vanilla ice cream & short bread  
Syrup steamed sponge pudding with crème anglaise  

 

Apple, ginger & rhubarb with mascarpone & fig ice cream   
Chocolate brownie with pistachio ice cream 
Mango pavlova  
 

 

Selection of Norfolk Lakenham creamery ice creams: 
Vanilla, chocolate, strawberry, pistachio, fig & mascarpone  
raspberry sorbet, lemon sorbet, mango sorbet 
 

 

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


