
Sample ‘Daily Specials’ Menu (changed daily) 
 

 

 

s tar t ers  

 

Jerusalem artichoke & white onion soup             £5 

 

potted smoked mackerel pate             £7 

toasted granary bread, cucumber, lambs lettuce, horseradish dressing 

 

local asparagus               £7 

sun blushed tomato, black olives, marinated artichokes,  

parmesan shavings, aged balsamic vinegar  

 

 

m ain s  

 

grilled whole 18oz lemon sole        £17 

charlotte potatoes, broccoli, brown shrimps, buree velouté 

 

pan fried wild sea trout         £16 

horseradish and chive mash, green beans, confit plum tomato,  

chive butter sauce 

 

caramelised breast of Gressingham duck      £16 

fondant potatoes, savoy cabbage, wild mushrooms, roasted shallots,  

thyme jus 

 

 

 

c u r r en t  v ege tab le s id e  o r d ers  
All of our main courses are complete meals, but should you require extra vegetables these are 

today’s options (along with the main menu). 

Side orders are not included in “Dinner Bed & Breakfast” tariffs. 

 

green beans with bacon and shallots          £3 
 

young carrots, glazed with honey and thyme        £3 
 

sautéed courgettes with rosemary          £3 

 

 

p r e -d in n er  n ib b les  
 

fresh mixed olives              £3 
 

fresh mixed olives, home made focaccia, balsamic, olive oil     £4 
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