Nibbles

Cromer Craft ) Honey Glazed Rose Harissa Chick}?eas
S‘eeded Rye Sourdough, Noceilara OhTzes L5 Chorizo Picante /8 hummuslxﬂat bread £8.50
whipped salted butter £5.50 v 130kcal s v 783keal
v 689kcal )

Oysters & Bubbles

British Rock Opysters - £13 for 3 - £21 for 6 - £39 for 12

Natural with shallot vinegar* 524/ (per oysrer) | Tempura with sweet chilli sauce 7924zl (per oysrer) | Natural with a Vietnamese dressing, crispy onion 654z (per oyster)

Nyetimber Classic Cuvee 125ml £14] Nyetimber Rose 125ml £15 | Nyetimber Blanc de Blanc £16

Starters

Korean BBQ Pork Belly £12.50 ‘Staithe Smokehouse’ Salmon £13
pickled ginget, crab, SuperfOOd Salad £8.50 caper, shallot, dill* 2774/

.. ; L1 donation to Brancaster Primary School
hispi, noti 3734l

quinoa, beetroot, broccoli,
seeds, feta, cress™* 3424cl

Puglia Burrata £12.50

peachypistachio; mint salsa verde** 4824/

Aged Grass Fed Hereford Add seared yellowfin tuna {8

Beef Rump Carpaccio £13.50 £ 404kcal Seared King Scallops £16.50
whipped feta, caper, shallot* 2444/ Add Staithe Smokehouse’ salmon L8 peanut laksa, citrus fennel, furikake 4294ca/
* 434kcal
Mains
Dressed Cromer Crab £22 ‘White Horse’ Grilled Seafood £32
gremolata fries, Blakeney leaves, lemon™* 4354/ bream, tiger prawns, clams, Shetland mussels,

scallop, garlic' & herb butter* 70624/

Chargrilled Tiger Prawns £24.50

sourdough, garlic butter, dressed leaves, gremolata fries /078ku/ Norfolk Chicken Breast £24
ctispy potato, charred gem, pancetta, anchovy
: : jus®* 857kcal
Marsh Grazed 8oz Sifloin £34 truffle & parmesan jus™* 574/

gremolata fries, Nduja butter, rocket & aged parmesan**7373kau/

Brancaster Beer Battered Haddock £19

Add peppercorn sance* 145keal £, . .
dd pepp ol 57 thick cut chips, crushed peas, tartare™* 7295/

Add 3 shell on tiger prawns* 305kcal f,6
Chargrilled Courgettes £16.50

harissa spring onion cous cous, feta, pomegranate,

Grilled Fillet of Plaice /24

spinach, chive mash potato, capets, hollandaise** §46kea/ spinach, Zhoug v 677kl
Day Boat Fish of The Day LMP (on the bone) Autumn Linguini £17.50
buttered Norfolk Peer potatoes, fine beans, artichoke, pea, tender stem, lemon, courgettes,
cockle & clam butter* 6574/ capet, pesto cream Vv 1793%cal

Seafood Platter to Share £76

dressed Cromer crab, crispy squid, four British Rock oysters with shallot vinegar,
‘Staithe Smokehouse’ salmon & shell on crevettes, cold water prawns, caviar,
saffron pickled cockles, smoked mackerel, condiments, sourdough bread** 7994zt per person)

Add 4 British Rock natural oysters * 96kcal [;12

Sides £5 each

Gremolata Skin on Fries v 2844c/// Buttered Norfolk Peer Potatoes, Maldon salt* v 4674wl /
Fine Beans, mint salsa verde* v 1474/
Herb Roasted Beetroot, thyme crumb** v 3704/ / ‘Rocket & Aged Parmesan, semi dried tomatoes* 789/

* non gluten containing ingredients  ** dish can be altered to non gluten containing ingredients v vegetarian
Please tell your server if you have any allergies or intolerances. A full allergen menu is available on request.
Calorie information may fluctuate & we cannot guarantee the absence of all allergens. Adults need approx 2,000 kcal per day
A discretionary service charge of 10% is added to your bill
PLEASE ASK FOR VEGAN MENU



