
   

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

   

   

   

To Start 

  

Ham Hock & Rabbit Terrine, Rhubarb & Apple Compote, Mustard Butter (gf)  

 

Sweet Potato, Chickpea & Coconut Veloute, Cumin & Chickpea Falafel (gf)  

 

Sardine Bolognese, Courgette Spaghetti & Parmesan (gf)  

 

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

 

Pork Scotch Egg, Homemade Brown Sauce (gf)  

 

 

Mains  

 

Cod Kiev, Charred Hispi Cabbage, Parsley Puree (gf)  

 

Mushroom & Thyme Stuffed Chicken, Ham Hock & Rabbit Nuggets, Bacon & Cavolo Nero, Truffle Cream 

(gf)  

 

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

 

Slow Cooked Vegetable Hotpot, Cheese Scone  

 

Duncan Jeary’s Sirloin Steak, Hand Cut Chips, Grilled Tomato, Mushroom, Garlic Butter, Rocket Salad (gf) 

£25  

 

  

To Finish  

 

Chocolate Brownie, Vanilla Ice Cream (gf)  

 

Sticky Toffee Pudding, Clotted Cream Ice Cream  

 

Blackberry Cheesecake, Goats Milk Ice Cream (gf)  

 

Cherry Bakewell Tart, Clotted Cream & Raspberry Ripple Ice Cream (gf)  

 

Selection Of Homemade Sorbets  

 

 
 

   
 

   

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


