
Set lunch 2 course £23, 3 course £26
Monday - Thursday 12 - 5

Sourdough £4 | Olives £4.5

Small Plates
Ploughman's sausage roll, piccalilli £5 | Crispy whitebait, lemon aioli £7DF
Crispy chilli beef, coriander, sesame& noodle salad £8.5DF | Crispy seafood basket, lemon& dill £10DF
Smoked Chalk Stream trout, horseradish panna cotta, avocado, grapefruit, keta £10GFA
Confit duck& orange terrine, chicory, marmalade, focaccia £10.5GFA
Confit garlic & sweetcorn fritters, sriracha vegan yoghurt £7VGGF
Vegan chickpea waffles, beetroot & feta £7VGGF
Spiced Celeriac & apple soup, vegetable Gyoza £6.5VGGFA

Sharing
Mezze board, red pepper hummus, aubergine pate, crushed avocado, chilli jam, cucumber & sesame,
sweetcorn fritters, chickpea waffles, pittaVGGFA £20
Baked camembert, rosemary, garlic & truffle camembert, red onion chutney, cruditesGFA £16.5

Mains
Beer battered fish& chips, mushy peas or curry sauce or garden peas £18.5 / half portionDF £12
Hazelnut crusted red mullet, Brancaster mussel bouillabaisse, fennel, hasselback potatoes, squid inkGF £24
Braised artichoke green thai curry, coriander & coconut rice, stir fry vegetablesVGGF £17.5
Mulled cider braised short rib, truffle duchess potato, root veg mash, parsnip& braising liquor £24
Pie of the day - chips or crispy new potatoes, seasonal greens, gravy £19
Wild mushroom& chestnut tart, roasted shallots, sesame seasonal greensVG £18
Dry aged beef burger, smoked applewood, burger sauce, pickles, BBQ slaw, friesGFADFA £18.5
Norfolk turkey Schnitzel, parmentier potatoes, red cabbage puree, parsnips, kale, bacon jam sauce £22
House steak, tomato chutney, Portobello mushroom, garden salad& fries (market price)GF DF
Choose your cut from our daily steak board featuring Longhorn &White Galloway

garlic butter +£2.5GF / peppercorn sauce +£2.5GF / chasseur sauce +£2.5GFDF

Sides
triple cooked chips £4.5GF | fries £4.5GF | spring onion&mustard crispy potatoes £5GFDF
sesame seasonal greensGFDF | creamed peas & bacon £5GF
dirty posh fries | dirty posh chips: peppercorn sauce, truffle oil & parmesan £5

V Vegetarian VG Vegan GF Gluten Free DF Dairy Free A Available N Contains Nuts
Please let a team member know of any allergies or dietary requests

An optional 10% service charge will be applied to your bill


