
Bakery sourdough, bone marrow butter

Brancaster oyster 

Crispy chicken wing, caviar

Mushroom on toast, lardo

Early English asparagus, Baron Bigod custard

Prawn cocktail 

Pork shoulder croquettes, piccalilli

Carrot, coconut curry

Scallop crudo, orange

Wensum Valley lamb rump, tomato, goats curd, anchovy

Bone in Swannington pork tomahawk, rhubarb

Celeriac, chimichurri

Ricotta cavatelli, spring peas, girolle

Monkfish tail, curry sauce 

Beef short rib, lentil

Whole rainbow trout, tomato butter

35oz bone in Swannington rib-eye, bordelaise (to share)

Broccoli, pear, walnut salad   

Norfolk peer potatoes 

Roasted tomatoes, chilli, garlic 

Green beans, garlic butter

Fries, duck fat

Lemon tart, crème fraîche

Peanut butter chocolate fondant, salted caramel ice cream

Rhubarb & custard panna cotta  

Binham Blue, hobnob

Carrot & mandarin sorbet, cucumber 

Cappuccino truffles 
Please let your server know if you have any allergies or intolerances. Any service charge added to your bill is discretionary.
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W/C 13  Aprilth

Some dishes on our menu are designed to be shared but can also be enjoyed individually. We

recommend a side dish with our large plates.



— Supporting Independent Producers —

These are just a handful of local producers who share our commitment to quality &

sustainability.

Bread - White Horse Bakery / Holme Next The Sea, Norfolk

Oysters - Brancaster Oysters / Brancaster Staithe, Norfolk

Smoked salmon – Staithe Smokehouse / Brancaster Staithe, Norfolk

J.E Howard & Son Butchers / Gayton, Norfolk

Brancaster Seafood Company / Brancaster, Norfolk

Swannington Farm To Fork / Swannington, Norfolk

Ice cream - Lakenham Creamery / Norwich, Norfolk

Barsby Produce / Kings lynn, Norfolk 

Cheese - Mrs Temples Cheese / Wighton, Norfolk

Cheese / Dairy - Fen Farm Dairy / Bungay, Norfolk

Potatoes - Heygate Farm / Swaffham, Norfolk
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