
 
Please make staff aware of any allergies or dietary requirements. A discretionary charge of £1 will be added to every bill for our Charity of the 

Month. For parties of 7 or more a discretionary 12.5% service charge will apply 

 

 

 

 
 
STARTERS 
 

 

Cream of celeriac & apple soup with bread & butter   6.50 
Salmon & seaweed dashi  8.00 
Refreshing watermelon & feta cheese salad, aged balsamic  8.00 
Fried halloumi & cherry tomato with basil pesto  8.00 
Pear & Binham blue tart with Binham blue & candied pecan nuts  8.50 
Toasted sourdough topped with grilled kidney, bacon, shallot & creamy green peppercorn sauce  8.50 
Crispy belly pork with pineapple & sweet chilli sauce  8.50 
Beef carpaccio with truffle oil, toasted hazelnuts & rocket  9.00 
Teriyaki mackerel & seabass fillet with carrot salad & shiso leaves  9.00 
Crayfish & avocado cocktail with marie rose sauce  9.00 
Grilled scallops, sugar snaps & chestnuts mushroom vol au vent with mild garlic cream sauce  13.00 
 
MAINS 

 

  
Grilled 10oz ribeye steak, chips, dressed leaves & green peppercorn sauce 36.00 
10oz flat iron steak served rare with fries & coleslaw  26.50 
Roasted Gressingham duck breast with fondant potato, sugar snaps & roasted peach   25.00 
Slow roasted lamb shoulder, tomatoed green beans, rosemary new potato 24.00 
Aubergine parmigiana with goat’s cheese, new potatoes & rocket salad  18.00 
Slow roasted belly pork with mash, curly kale, apple sauce & gravy  22.00 
Pan fried calf’s liver with silver skin onion gravy, mash & bacon  21.00 
Roasted stone bass fillet with rosti potato, samphire & mild garlic cream sauce  25.00 
Grilled wild seabass fillet with roasted fennel, new potato & salsa verde  24.00 
Dressed Cromer crab salad with new potatoes, lemon mayonnaise, new potatoes & bread & butter  22.00 

SIDES     
 
 
 

Bread and Butter 2.00, Olives 3.00, Dressed leaves 3.50, New potatoes 4.00, Mashed potato 4.00,  
Hand cut chips 4.50, Fries 4.00, Green vegetables 4.00, Roasted root vegetables 4.00. 
 

 

DESSERTS -  £7.50 
 

Chocolate brownie with pistachio ice cream  
Apple & black berry streusel with crème anglaise  

 

Sticky toffee pudding with vanilla ice cream   
Mango pavlova  
Summer pudding with crème anglaise & mascarpone  

 

Lemon panna cotta with fresh berries, lavender short bread  
Caramelised fig tart with crème anglaise & vanilla ice cream  
Banoffee pie with butterscotch ice cream  

 

  
Selection of Norfolk Lakenham creamery ice creams 
Vanilla, chocolate, strawberry, ginger, pistachio, butterscotch, coffee 
Raspberry sorbet, mango sorbet, lemon sorbet 
 

 

Cheese platter: Binham Blue, Montgomery cheddar & Baron Bigod with chutney, grapes, celery & crackers 13.00 

  


