
Wiveton Smoked Seafood Board, Salmon, Mackerel, Prawns, Pickled Cockles, Aioli, Sourdough £22 gfa/dfa

STARTERS
Soup Of The Day, Sourdough Bread, Herb Butter £8.5 gfa/vg

Tempura Soft Shell Crab, Spiced Carrot Puree, Coriander, Chickpea £10 gf/df
Crispy Old Spot Pork Belly, Burnt Apple Puree, Black Pudding £9 gfa/df

King Oyster Mushroom, Salt Baked Celeriac, Pearl Barley, Soy Mushroom Consomme £9.5 gfa/df/v
Blue Cheese Beignet, Roasted Cauli�ower, Rocket Pesto £9.5 v

ROASTS
Dry Aged Angus Beef Sirloin,Horseradish Sauce £23

Thetford Black Pork Belly,Apple Sauce £22
Butternut SquashWellington £18 vg

Thyme & Rosemary Roast Potatoes, Honey Roasted Root Vegetables, Seasonal Greens, Yorkshire Pudding, Gravy gfa/dfa

MAINS
Pan Fried Chalk Stream Trout,Kale, Parmentier Potato, Celeriac Puree, Cockle Butter £26 gf

Baked Rosemary Polenta,Maple Glazed Seasonal Roots, Crispy Kale £16 vg/df
Roast Pumpkin Ravioli,Chestnut, Rocket £18.5 v

Barsham Beer Battered Line Caught Haddock, Triple Cooked Chips, Mushy Peas, Tartare Sauce £18 gf/df
Su�olk Lamb Shoulder, Silverskin Onions, Roasted Red Pepper & Potato £26 df/gf

Black Angus Burger, Bacon Jam, Applewood Cheddar, Slaw, Pickles, Fries £18.5 dfa/gfa

SIDES
Triple Cooked Chips 4.5 v/gf/df Parmesan&Rocket Salad £4.5 v/dfa/gf Fries £4.5 v/df/gf

Tru�ed Cauli�ower Cheese £5

DESSERTS
Dark Chocolate Cremeux, Fresh Orange, Chocolate Tuile, Clementine Sorbet £10 v

Egg Custard Tart,Nutmeg, Creme Fraiche £9 v
Baked Bramley Apple Crumble, Spiced Crumb, Blackcurrant Sorbet £9.5 vg/gf

Local Cheese Board,Norfolk Dapple, Binham Blue, Baron Bigod, Chutney, Crackers £13.50
Selection Sa�ron’s Dairy Ice Cream gfa / Sorbet df/gfa £3 Per Scoop

vVegetarian vgVegan gfGluten Free dfDairy Free nContains Nut
dfaDairy Free Available gfaGluten Free Available

Please let a teammember know of any allergies or dietary requirements

A 10% discretionary service charge will be added to your bill, please be assured 100% of the charge is redistributed to

the wholeWiveton Bell Team including Kitchen, Housekeeping and Front of House teams.


