

[image: ]Norfolk Restaurant Week 2025
3rd to 7th & 10th to 14th November (not weekend)
12noon to 2.30pm & 5.00pm to 8.30pm


2 Courses 27 | 3 Courses 33


Starters

Tim Allen’s ham hock & black pudding terrine, piccalilli

Staithe Smokehouse smoked salmon, horseradish

Mrs Temple’s Walsingham cheese beignets

Cromer crab rarebit, White Horse Bakery sourdough


Mains

Tim Loose’s Brancaster mussels, mariniere, White Horse Bakery baguette

Sticky Norfolk ox cheek, kale, onions 

Shallot tart tatin, sour cream, chive 

Duck cassoulet, green beans

Dessert

Baked vanilla rice pudding, blackberry
Egg custard tart, fig
Chocolate mousse, orange, sea salt
Mrs Temple’s Binham Blue, Eccles cake


Turn over your menu to see where we source our produce.
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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