
 

T O  S T A R T  

M A I N S  

Ham hock fritters, pea purée, apple and fennel slaw      £7 

Grilled sardines, Panzanella salad        £8 

Buffalo mozzarella, peas, broad beans, basil oil V       £9.5 

Beetroot tartare, smoked almonds, pickled golden beetroot VG     £7  

    

   

 
Chargrilled pork rib-eye, butter beans, oyster mushrooms, gremolata    £18.5 

Beer battered haddock, beef dripping chips, crushed peas, tartare sauce    £15 

Pan fried bream, saffron and chorizo risotto, picked fennel     £19.5 

Chargrilled 8oz sirloin steak, beef dripping chips, watercress and shallot salad, Béarnaise   £25 

Roasted oyster mushroom, asparagus, pea and bulgur wheat salad, pomegranate VG  £15 

Grilled broccoli, satay sauce, caramelised lime and coriander dressing, spiced straw potatoes V £15 

 

V Vegetarian  VG Vegan  GF Gluten Free 
Please let a team member know of any allergies or dietary requirements 

Our menu pricing has been adjusted to take into consideration the reduction in the rate of VAT and the Covid-19 impact 

P U D D I N G S  

East Anglian cheese board, grapes, celery, crackers      £9 

Selection of Alburgh ice creams and sorbets        £6.5 

Norfolk strawberries, caramelised milk, meringue       £7.5 

Spiced rice pudding, poached raspberries, hazelnuts VG      £7 

 

 

Mixed bread and butter          £2 
Mixed olives            £3  
    
   

 

MAIN MENU 


