À L A CARTE DINNER MENU
AVAILABLE 6pm – 9pm
SNACKS
Sweet & spicy mixed nuts - £1.50

FRESH BRANCASTER OYSTERS

Pork scratchings - £2.00
Crispy cod cheek, potato crisp,
pea purée, cherry tomato ketchup - £3.00

Three - £6.00
Half a dozen - £12.00
A dozen - £22.00

Barbecue pineapple, rum gel,
chilli salsa, coconut crumb - £3.00

All served with a garnish box

Maple roasted chicken wing,
sweetcorn custard - £3.00
STARTERS
Barbecue mackerel, pickled vegetables, samphire, black garlic emulsion, roasted pine nuts - £8.00
Cured halibut, braised fennel, barbecue spring onion, ginger crumb, lemon yogurt - £10.00
Duck & apricot terrine, duck fat cooked apple, artichoke, wilted fricassee, smoked honey - £8.00
Beef tartar, crispy shallot, croutons, cured hens yolk, gremolata dressing - £9.00
Chargrilled gem lettuce, cucumber granita, peas, Jersey Royal crisps, homemade salad cream - £8.00
Heritage tomato salad, crisp black pepper pastry, goats cheese mousse, chive oil - £8.00
MAINS
Red mullet, cockles, mussels, courgette,
charred potato, saffron aioli, croutes, fennel velouté - £18.00
Wild Sea bass, celeriac cannelloni,
pickled celeriac, apple, marinated baby onions, chive oil - £18.00
Lobster tail & claw Caesar salad, tarragon roast noisette potato,
parmesan crisps, truffle oil - £24.00
Norfolk Quail roulade, confit quail leg, Parmantier potatoes, pickled shiitake mushrooms,
fried quails eggs, pea & broad bean salad, quail sauce - £18.00
10oz Swannington ribeye steak, choice of any two sides, confit tomato, mushroom - £24.00
Pea and mint soufflé, lemon & mint roast Jersey Royals, fresh peas,
shiitake mushrooms, pistachio, pea foam - £18.00
Goats curd and truffle tortellini, spinach & courgette salad,
roasted almonds, almond butter sauce - £18.00
SIDES
Hand cut chips - £3.00 Caesar dressed gem lettuce - £3.00
Heritage tomato and feta salad - £4.00 Herb baked Parmantier potatoes - £3.00
Buttered Norfolk samphire - £3.00 Potato purée, caramelised onion - £3.00

