ENTRÉE
Seasonal soup, crostini
£ 7.95

Heritage tomato & smoked mozzarella, rocket pesto, balsamic pearls
£ 9.45

Chickpea fritters, tahini emulsion, frisée & watercress salad
£ 8.45

Rare beef, horseradish cream, summer beetroot, Parmesan
£ 9.95

Norfolk pork parfait, pea custard, beetroot relish, sourdough
£ 8.95

Salt cod & chorizo, scotch quail egg, red pepper purée
£10.95

Whipped Binham blue, apple, caramelised peach, candid walnuts
£ 8.95

Cromer crab tian, avocado, ruby grapefruit, mango salsa
£12.95

P R I N C I PA L
Smoked cauliflower steak, savoy cabbage, dukkha
£19.95

Bread crumbed sea trout, fondant potato, sauce gribiche, asparagus
£22.95

Pork tenderloin, black pudding rösti, savoy cabbage, cider sauce
£21.95

Monkfish wrapped in Parma ham, tenderstem broccoli, chive cream
£27.95

Braised beef, crushed new potato, carrot spear, red wine sauce
£22.95

Rump of Norfolk lamb, broad bean, potato cake
£28.95

Poached chicken breast, baby vegetables, herb mash, tarragon cream
£22.95

Prime sirloin of beef, confit tomato, frites
£32.95

P L AT D U J O U R
Please ask about our daily specials

SUPPLÉMENTS
Summer vegetables | Rocket & balsamic salad | Chunky chips
Purple sprouting broccoli, roasted hazelnuts | Truffle & Parmesan fries
All at £ 4.45
Béarnaise | Red wine | Peppercorn

Please inform us if you have any food allergies

Sauces £ 3.45

L E D ES S ERT
Selection of ice cream & sorbet
£ 7.95

Salt baked pineapple, coconut mille-feuille, banana sorbet, dark rum syrup
£ 9.95

Summer fruits Eton mess
£ 8.95

Dark chocolate & espresso tart, coffee crème Anglaise
£10.95

Rich chocolate cake, cherries, white chocolate ice cream
£ 8.95

Yuzu tart, meringue, black sesame, raspberry sorbet & cells
£11.95

Farmhouse cheese, quince puree, chutney, Artisan crackers
2 choices £ 9.95 | 3 choices £11.95 | 4 choices £13.95

Strawberry panna cotta, basil gem, strawberry sorbet, basil moss
£11.95

“Norfolk is blessed with excellent produce, 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

