Starters

Bread and Olives Warm breads
with olives, balsamic, olive oil and
sun blushed tomatoes £5.50

or for 2 to share £7.95V

Pecorino Crumbed Mushrooms
Chestnut mushrooms in a panko and
Pecorino crumb with a roasted garlic
aioli £6.50 Vv

Soup of the day With crusty roll
and butter £5.50

Mains

Beef Wellington Prime fillet steak
wellington with chicken parfait, confit
mushrooms and a port demi glace
sauce £23.95

Mushroom Rarebit Tartlet
Mushroom and spinach tart with a
Norfolk Ale and Dapple rarebit top
on dressed watercress with roasted
vine tomatoes £14 v

Smoked Haddock Naturally
smoked haddock with our home
roasted ham, vine tomatoes and a
Norfolk Dapple cheese sauce £15.50

Beef Burger Topped with either...
-(Bacon, Cheddar cheese and ale
roasted onions) or...

-(Mushroom and Stilton) with chunky
chips, salad and coleslaw £14.95

Grills

Mixed Grill Pork loin, lamb chop,
steak, gammon and sausage served
with roasted cherry vine tomatoes,
mushroom and onion rings £19.95
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Breaded Whitebait With a zesty
citrus mayonnaise £6.95

Breaded Brie Wedges On rocket
with balsamic syrup and sweet
cranberry sauce £6.50 V

Chicken Liver and Whisky Pate
Watercress, sourdough toasts and
onion jam £6.50

Steak and Kidney Pudding
Our popular 1lb suet pudding with
arich gravy £15

Chicken Pie Chicken, ham and
leeks in a creamy sauce with a
buttery puff pastry top £14.95

Lasagne al “Forno Our traditional
beef lasagne with a balsamic rocket
salad and garlic ciabatta £14.95

BBQ Pork Ribs In our BBQ glaze
with Ale battered chicken breast
strips. Served with chunky chips,
salad and coleslaw £15.95

Spiced Black Bean Burger
Topped with grilled onions and
peppers, avocado and vegan mayo
in a vegan bun £14.95 Vg

10 oz Sirloin A popular, flavour-
some cut, served with roasted
tomato, mushroom, onion rings
and either stilton and bacon or
peppercorn sauce £19.95

Prawn and Gin Bloody Mary
Cocktail Juicy prawns, Gin bloody
Mary sauce, gin pickled cucumber
and malted sourdough £7.50

Whole Warm Camembert Baked
with rosemary and drizzled with
honey. Served with sourdough
toasts, fresh fig and an apple and ale
chutney Perfect for 2 to share £9.50

Scampi Breaded wholetail scampi
with chunky chips, tartare sauce
and garden or mushy peas £14.95

Half of Roast Chicken Butter and
thyme roasted and served with our
signature stilton and bacon sauce £15

Battered Cod In our own ale batter
with chunky chips, tartare sauce and
garden or mushy peas £14.95

Half of Duck Slow roasted until
tender. With sausage stuffing and a
port and black cherry jus £16.95

Salmon With leeks, cream cheese
and chorizo wrapped in buttery filo
pastry on roasted new potatoes
with a tomato, herb and caper
sauce £16.95

Fillet The most tender cut, served
with roasted tomato, mushroom,
onion rings and either stilton and ba-
con or peppercorn sauce £24

Unless stated, all of the above main courses are served with a choice of chunky chips, dauphinoise,

buttered new potatoes and either vegetables or salad with coleslaw



Sandwiches and Baguettes

Granary or White bread or baguette with salad,
coleslaw and crisps Sandwich £5.95 - Baguette £6.95

Cheddar and Chutney Cheddar

with caramelised onion chutney v

Chicken Mayonnaise and Stuffing Fresh

chicken breast with mayo and stuffing

Honey Roast Ham and Tomato Our

home roasted ham with juicy tomato

Prawn and Marie Rose Juicy prawns,

Marie rose and watercress

Falafel With cucumber, minted yoghurt
and watercress V

Hot Melt Baguettes

Granary or White baguette with salad,
coleslaw and crisps

Bacon, Brie and Cranberry Thick cut

bacon, cranberry and creamy Brie £7.95

Steak and Mushroom Steak, fried

onion and mushroom with Cheddar £8.50

Chicken and BBQ Chicken breast,
BBQ sauce and Cheddar £7.95

Sides

Garlic Ciabatta £3.50 (with cheese £3.95)
Chunky Chips £3.95

Sweet Potato Fries £4.50

Onion Rings £3.95 P

Dauphinoise Potatoes £3.50

facebook

Lighter Lunches 1050

Smaller portions for the lighter lunchtime appetite.
Available Wednesday - Saturday before 2pm

Chicken Pie Chicken, ham and leeks in a
creamy sauce with a buttery puff pastry
top

Lasagne al “‘Forno Our traditional
beef lasagne with a balsamic rocket
salad and garlic ciabatta

Smoked Haddock Naturally
smoked haddock with our home
roasted ham, vine tomatoes and a

Norfolk Dapple cheese sauce

Ham, Egg and Chips Gammon
ham topped with 2 eggs, chunky
chips and salad

Steak and Kidney Pie Slow braised
steak and kidney pie with a buttery puff
pastry top

Tabbouleh Stuffed Pepper Roasted
pepper stuffed with couscous and
Mediterranean vegetable tabbouleh topped
with feta and a minted yoghurt dressing v

Scampi Breaded wholetail scampi
with chunky chips, tartare sauce
and garden or mushy peas
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All of our dishes are prepared to order. At very busy times please be prepared to wait up to an hour for food. Please
advise a staff member should you have any special dietary requirements. As is commonplace, there is always a risk
that fish dishes may contain bones and game may contain shot. Our kitchen uses many ingredients some of which
contain nuts, gluten and lactose. Please speak to a team member for allergy advice. = vegetarian = vegan
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