
 

 

 

  

  

Lunch 

2/3 Courses £28 /35 

 Starters  

Twice Baked Smoked Norfolk Dapple Cheese Souffle 

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

                  Norfolk Black Chicken Leg Terrine, Piccalilli, Toast  

 Mains  

Hachis Parmentier; Braised Beef Cheek, Pomme Puree 

Sea Bass, Spinach, Sweetcorn & Saffron Velouté, Puffed Rice 

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

 Sides 

Koffman Fries, Parmesan & Truffle         7 

Seasonal Vegetables                                                                                           7 

Pomme Puree                           7 

Beef Fat Potato Terrine, Aioli          7 

Desserts  

Cardamom Pannacotta, Poached Plum, Clementine, Pinenut Brittle 

Maple Caramel Mousse, Pumpkin & Vanilla Sorbet, Pecan, Feuilletine 

Baron Bigod, Rye Cracker, Chutney 

 

Please inform the front of house team of any food and dietary requirements. Some dishes can be made gluten free or dairy free. 

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


