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Main Course £14.95 / 2 Courses £19.95 / 3 Courses £24.95

To Start
Thomas Large Brancaster Mussels, Garlic, Cream & White Wine (gf)

Tempura King Prawns, Sweet Chilli Sauce (gf)

Stonebaked Garlic Pizza Bread, Hummus

Smoked Haddock & Chive Croquettes, Lemon Aoili, Blown Capers (gf)

Pan Seared Gressingham Duck Breast, Baby Fondant Potato, Celeriac Puree, Red Wine Jus (gf)

Butternut Squash Veloute, Honey Roasted Seeds Topped With Créme Fraiche & Curry Oil (gf)

Mains

Pan Roasted Rump Of Lamb, Baby Hasselback Potatoes, Garlic Courgette Parisienne, Mint Pea Puree, Silver Skin
Onion Jus (gf)

Thomas Large Brancaster Mussels, Garlic, Cream & White Wine (gf)

Grilled Skate Wing, Topped With Brown Shrimp & Caper Butter, Herb Potato Terrine, Wilted Baby Spinach,
Lemon Oil (gf)

Beer Battered Cod, Hand Cut Chips
Leek & Courgette Tagliatelle, Crumbled Binham Blue Cheese

Burger Of The Day, Served In A Chargrilled Brioche Bun, With Chunky Chips, Garlic Aoili & Salad

Duncan Jeary’s Fillet Steak, Topped With Pink Peppercorn Butter, Thyme Dauphinoise Potato, Celeriac Puree,
Confit Shallots, Homemade Horseradish Créme Fraiche (gf) £32

To Finish
Warm Chocolate Brownie, Vanilla Ice Cream (gf)
Sticky Toffee Pudding, Vanilla Ice Cream
Lemon Cheesecake, Crushed Meringue, Strawberry Coulis (gf)

Vanilla Créme Brulee, Shortbread

Please advise of specific allergen requirements at the time of ordering. If you have any
queries, please feel free to ask!




