Sunday Lunch
STARTERS
Mushroom and truffle oil soup, homemade bread and butter £5.95 V
Mixed marinated olives, home baked focaccia, olive oil and aged balsamic vinegar £4.95 V
Chicken & pancetta salad, baby gem lettuce, croutons, pecorino, garlic mayonnaise £7/£10 (V available £5.50/£8.50)
Ham hock terrine, granary toast, mustard mayonnaise, silver skin onions £7.50
Fish cake, wilted spinach, herb veloute £6.95/£13.95
Fresh water crayfish cocktail, avocado puree, baby gem lettuce, confit tomatoes, sauce Marie rose £7.25 GF

MAINS
Roast sirloin of Norfolk beef, crispy roast potatoes, seasonal vegetables, Yorkshire pudding, pan gravy £13.95
Roast loin of pork, crispy roast potatoes, seasonal vegetables, crackling, stuffing, pan gravy £12.50
Butter Poached Smoked Haddock, chive mash, wilted spinach, poached hens egg, parmesan £16.50 GF
Beer battered cod, hand cut or skinny chips, crushed peas, homemade lime tartare sauce £12.95
Whole tail scampi, hand cut or skinny chips, lime tartare sauce, crushed peas £12.50
Homemade 8oz burger, brioche bun, baby gem lettuce, hand cut or skinny chips, Norfolk dapple cheese, red onion jam £12.95
Sausage & Mash, wilted greens, onion gravy £11.95
Slow braised beef, mushroom & ale pie, puff pastry, mashed potato, seasonal vegetables £14.50
Grilled organic gammon steak, fried duck egg, hand cut or skinny chips, crushed peas, pancetta crisps, pea shoots £12.95 GF
Risotto, wild mushroom, Binham blue cheese, pine nuts £13.95 V GF N

SIDES
Skinny or Hand cut chips £2.50
Parsley new potatoes £2.50

Fresh mixed olives £3.00

Creamy mash £2.50
Panache of seasonal vegetables £2.50

DESSERTS
Crème brûlée, shortbread, seasonal berries £6.95
Chocolate brownie, mint choc chip ice cream, chocolate sauce £6.95
Sticky toffee pudding, vanilla Ice cream, butterscotch sauce, £6.95
Ice cream, chocolate, strawberry, vanilla, mint choc chip, mango £4.95
Selection of fine Norfolk cheese, crackers, apple and sultana chutney, quince jelly, £8
(Norfolk Dapple, Binham Blue, Copy’s cloud)

For more information about food allergies and intolerances please speak to a member of staff.

Childs Menu

Starters
Soup of the day
Mini cheese on toast
Ploughman’s
Crackers, cheese, apple, grapes

Crudities
Batons of carrot, celery & cucumber, cherry tomatoes, crunchy bread

Mains
Roast of the day (see main menu)
Grilled sausages with mash, peas and gravy
Homemade breaded chicken goujons with chips and baked beans
Scampi, chips and peas
Tagliatelle pasta:
with a cheese and cream sauce
with a bolognaise sauce
with a tomato sauce

Desserts
Fresh fruit salad
Vanilla ice cream or cream

Warm chocolate brownie
Honeycomb and chocolate sauce

Ice cream dream
Make your own dream ice cream from the following:
Ice cream- chocolate, strawberry, vanilla (choose 2)
Sauce- chocolate, strawberry, toffee, mango (choose 1)
Toppings- gummy bears, choc chips, honeycomb, toffee popcorn, sprinkles (choose 2)

1 course £5.95

2 courses £8.45
3 courses £10.95

