
 
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  
 
 

 

Butternut squash & sage soup with bread & butter  8 
Grilled pigeon breast on black pudding tart with pumpkin puree  12 
Half dozen quail egg with harissa mayonnaise, corn bread  8 
Grilled halloumi with Norfolk beetroot salad  10 
Crayfish, avocado & pink grapefruit cocktail with Marie rose sauce  11 
Sauteed scallops with chorizo & cauliflower bisque, sweet potato crisps  15 
Grilled fresh sardine’s fillets on sourdough garlic bread  10 
Melted raclette cheese & roasted siler skin onions on toasted sourdough, balsamic glaze 11 
Grilled octopus & crispy belly pork with sweet chilli sauce  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 Swannington rib eye steak, hand cut chip, flat cap mushroom, tomato & peppercorn sauce  42 
10oz bavette steak (served rare or medium rare) with French fries, rocket salad, chimichurri  29  
Belly pork with roasted sweet potato, purple sprouting broccoli, roasted pear, gravy  24 
Slow roasted lamb shoulder with roasted root vegetables, roasted new potatoes, jus  28 
Swannington gluten free Cumberland sausages with mash potato, greens & gravy 19 
Pan seared seabream with curried cauliflower, samphire, new potatoes, pimento sauce  25 
Grilled whole plaice with caper butter, new potatoes & broccoli  26 
Pan fried mullet fillet with bok choi, new potatoes, mussel velouté  26 
Breaded scampi with hand cut chips, peas, lemon & tartare sauce 20 
Leek, beetroot, pinenuts & vegan feta pithivier with rocket & salsa verde  22 
  

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 .75  
 
 

 

Sticky toffee pudding with ginger ice cream    
Apple & damson crumble with clotted cream 
Syrup steamed sponge pudding with crème anglaise  
Raspberry Bakewell tart with raspberry sorbet  
Lemon posset with berries & amaretti biscuits  

 

Norfolk strawberry pavlova  
Chocolate, pear & almond upside-down cake with vanilla ice cream   
Chocolate chip & banana cake with rum & raisin ice cream  
 

 

Selection of Norfolk Lakenham creamery ice creams: 
Vanilla, chocolate, strawberry, pistachio, ginger, rhubarb & custard, rum & raisin  
raspberry sorbet, lemon sorbet, mango sorbet 
 

 

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


