
 

 

  A la Carte 

Whilst you choose 

Mixed Marinated Olives £5  Spiced Mixed Nuts £5  

Negroni 14                           Old Fashioned 14                      Kir Royale 14 

 

Pre-starter 

Chefs Canape – House Baked Bread 

Starters 

Twice Baked Norfolk Dapple Cheese Souffle, Lyonnaise Onions, Fresh Truffle  14 

Beef Carpaccio, Horseradish Cream, Truffle Aioli, Micro Herbs       16 

Cod Cheeks, Sweetcorn & Saffron Velouté, Puffed Rice         16 

Roasted Delica Pumpkin, Fig, Kale, Whipped Tofu, Pumpkin Seeds      14 

Norfolk Black Chicken Leg Terrine, Piccalilli, Focaccia Toast       14 

Mackerel; Torched & Pate, Celeriac Remoulade, Beetroot, Crackers       14  

 

                                                                                                                                    

 

Mains 

Fillet of Hevingham Beef, Broccoli, Bordelaise         42              

Pan Seared Fillet of Sea Bass, Green Papaya, Bouillabaisse, Curry Leaf      32 

Supreme of Norfolk Black Chicken, Duxelles, Sauce Forestiere      38      

Butternut Squash Wellington, Tender stem Broccoli, Red Wine Sauce     32 

Salt Baked Celeriac, Cauliflower Puree, Kale, Truffle Beurre Blanc     30 

 

 

SIDES (All £7 Each)  

Koffman Fries, Parmesan & Truffle        

Pomme Puree                                                                                                                                                                 

Seasonal Vegetables                                                                             

Beef Fat Potato Terrine, Aioli                                                                                                                                                

                                    



 

 

 

Desserts 

Apple Souffle, Miso Caramel, Green Apple Sorbet      15 

Rice Pudding, Stem Ginger, Mulled Wine Poached Pear, Hazelnuts    14 

Chocolate Fondant, Marshmallow, Biscuit Ice Cream     15 

Cardamom Panna Cotta, Poached Plum, Clementine, Pinenut Brittle     14 

Affogato (Add 50ml Baileys, Pedro Ximenez, Amaretto or Frangelico for £5)    11 

Chefs Cheese Selection 

Choose from our selection of 4 English & Irish Cheeses, served with our house made Rye Cracker & Fig and Walnut Loaf 

                                 One for £12; Two for £15; Three for £20; Four for £25 

Smoked Norfolk Dapple  Baron Bigod  

Blue Murder      Ashlynn Goats Cheese 

Pick one accompaniment per cheese: 

Fig           Honeycomb 

Quince Jelly     Chutney 

Dessert Cocktails   

The Last Banana – Banana Liquor, Amaretto, Vodka, Double Cream  10  

Flat White Martini – Baileys, Vodka, Espresso   10  

Espresso Martini – Coffee Liquor, Vodka, Espresso    10 

To accompany 

Port by the glass (50ml) 

Barros White Port  4.5 

Sandeman LBV  4.5 

           Sandeman 10yo Tawny            6 

Sandeman 20yo Tawny  7.5 

Quinto do Seixo 2013 9.25 

Tea & Coffee  

Ask your server for the selection of tea and coffee, all served with petit fours 6 

Please inform the front of house team of any food and dietary requirements.  

A discretionary service charge of 10% will be added to the bill.  


