»Brasserie ®

# Barnham Broom

ENTREE

Soup of the day
£8.95
Heritage beetroot, confit in olive oil, whipped goats’ curd & orange (v,gf)

EIO.9S

Chicken liver parfait, spiced apple chutney, toasted sourdough

£10.95
Wild mushroom & truftle parfait, onion marmalade, brioche (v, pb, gf)
£12.95
Binham Blue cheese, ﬁg & walnurt tartlet (v)
£13.95 / £27.95

Asparagus mille feuille, Whippcd Norfolk white lady cheese, crispy quails egg, asparagus velouté (v)
£13.95

Pan seared scallops, Jerusalem artichoke purée, puffed potato, sea vegetables (gf)

£15.95
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PRINCIPAL

Tempura courgette flower, stuffed with ricotta, lemon and basil, potato terrine, Pan fried loin of cod, leck, sea vegetables, mussel veloute (gf, df)
fricassee of spring vegetables, Parmesan and truffle cream sauce (v, gf, available pb) £29.95
£23.95
Roast supreme of free-range chicken, alliums, celeriac, sauce forestiere (gf) Sirloin steak, chunky chips, grilled mushroom, tomato (gf; df)
£25.95 £29.95
Poached skate, pork belly, pickled mustard apple salsa, Slow braised beef Featherblade “bourguignon” served with pancetra,
chicken butter sauce (gf; df) mushrooms, creamed potato, hispi cabbage and truffle (gf; df)
£25.95 £29.95
Pan fried loin of venison, potato terrine, quince, venison ‘cottage pie’ (gf) Roasted seabass, pomme puree, tenderstem broccoli, tartare beurre blanc (gf)
£25.95 £29.95
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SUPPLEMENTS

Creamy mashed potato, confit garlic, smoked Norfolk Dapple cheese | Pommes Anna, black garlic, truffle mayonnaise | Chunky chips |
Tenderstem broccoli, roasted hazelnut | Buttered carrots, star anise | Bitter leaf; pickled beetroot & orange salad

Creamed spinach, nutmeg, pecorino & black pepper

All at £6.95

Béarnaise | Peppercorn

£4.95

“NOTfOlk & Suffolk are blCSSCd ‘LUlth some Of theﬁnest producers, from plentiful pastures toa wealth offish and seafood. Wherever

we can, we use local ingredients to showcase the best our region has to offer”
GF - GLUTEN FREE « DF - DAIRY FREE « V - VEGETARIAN « VG - VEGAN « PB - PLANT BASED « PBA - PLANT BASED AVAILABLE « GFA - GLUTEN FREE AVAILABLE

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 adapred to suit dictary needs
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	Chicken liver parfait, spiced apple chutney, toasted sourdough  £10.95
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