
 
 

“Norfolk & Suffolk are blessed with some of the finest producers, from plentiful pastures to a wealth of fish and seafood.  

Wherever we can, we use local ingredients to showcase the best our region has to offer”  

Bon appétit   

 

ENTRÉE 

PR INC IPAL  

 
SUPPLÉMENTS  

 

Mixed salad | Heritage tomato salad | Chunky chips | French fries 

  Dauphinoise potatoes | Confit heritage carrots | Tenderstem broccoli  

All at £ 5.95 

Béarnaise | Red wine | Peppercorn   

Sauces £ 4.95 

 

 2 choices £10.95   |  3 choices £13.95 |  4 choices £16.95 
       

 
 

 
Selection of ice cream & sorbet  

£ 9.45  

 
 

Honey sponge, lemon curd, lemon & thyme mascarpone  
£10.95  

 
 

Farmhouse cheese, chutney, Artisan crackers 
 

 
 

 

 
Norfolk strawberries, mint syrup, Chantilly cream 

£12.95  

 
Pear frangipane, caramel sauce, stem ginger ice cream 

£13.45  

 
Dark chocolate Marquise, cherry sorbet, chocolate crumb 

£14.95  

 

DESSERTS  

Crispy smoked mackerel, pickled fennel, apple salad 
£14.95  

Spinach & gruyère quiche, pickled shallots, cranberry 
£10.95                                       

Beetroot salad, whipped goats cheese, caperberries 
£11.95   

                                                                

Chicken liver parfait, bacon breadcrumbs, brioche 
£13.95                                  

Cromer crab, charred watermelon, citrus mayonnaise, green apple                                                              
£16.95  

Heritage tomatoes, mozzarella di Bufala, basil crisp 
£13.95  

 

All dishes served with your choice of one supplement 
 

Haunch of venison, celeriac purée, shallot, wild garlic, red wine jus 
£31.95  

Beef fillet, roasted vine tomatoes, dauphinoise 
£39.95 

Braised featherblade of beef, smoked pomme purée,  
heritage carrot, burgundy sauce 

£25.95  

Pan-fried sea trout, samphire, fish croquette, sauce verte 
£26.95  

Spinach & ricotta pithivier, tomato fondue, crispy onion, Parmesan 
£20.95  

  

Norfolk chicken, artichoke, scallions, red wine jus 
£25.95  

 

Pork belly, dauphinoise, apple purée, tenderstem broccoli, Dijon sauce 
£24.95  

Butter roasted hake, sea beets, lumpfish caviar, chicken sauce  
£27.95 

GR I LLE  

    
  Bavette steak     £23.95 

  Garlic & herb poussin   £23.95 

  Sirloin steak     £28.95 

                  Rosemary lamb cutlet   £29.95 

Twice baked Norfolk Mardler soufflé, chicory, French dressing 
£15.95   

A discretionary 12.5% service charge will be added to all orders. Please inform us if you have any food allergies.  Our dishes can be adapted to suit dietary needs 

Seared scallops, asparagus, bacon lardons 
£17.95                                  


