
 

 
 

 
 
 
 
 
Lunch set menu | 2 course £23 3 course £26 
Available lunch time 12-5  
Red pepper hummus, toasted seeds, spiced chickpea, flatbread VGA GFA 
Norfolk sausages, mash, kale, red cabbage, gravy VGA 
Apple & pear crumble, vanilla ice cream 
 

Small Plates 
Mixed olives £4 | Sourdough,  salted butter GFA £4.5 
Chicken & ham hock terrine, curried cauliflower, coronation mayonnaise DF GFA £9 
Cured trout, granny smith, cucumber, crème fraiche, dill GF £8.5 
Scotch egg, onion jam GF DF £8 
Red pepper hummus, toasted seeds, spiced chickpea, flatbread VG GFA £7.5  
Soup of the day VG GFA £6.5 
Brancaster mussels mariniere, crusty bread GFA DFA £12 / £19.5  
Beetroot, pickled mustard, whipped goats cheese, hazelnut £8 
 

Mains 
Beer battered haddock, chunky chips, tartare sauce, mushy peas small £12.5 | large £18 GF 
Beef burger, crispy bacon, burger sauce, Jack cheese, fries DFA £17.5  +Extra patty £3 
Honey roast ham, egg & chips GF £14 
Braised ox cheek, mash, crispy onions, chard, onion ketchup GFA £22 
Cod, kale, mussel & clam cassoulet GF DF £20 
Pie of the day, mash £18 
Chicken kiev, mushroom, parsley sauce, greens & new potatoes GF £21 
Mushroom risotto, pickled wild mushrooms, vegan parmesan, truffle VG GF £14 
8oz ribeye steak, chunky chips, portobello mushroom, watercress £30 GFA + Peppercorn sauce £2.5 
 

Sides £4.5 
triple cooked chips | fries | rocket, tomato & radish salad | Norfolk cheese mash  
new potatoes, crispy onion, chive GF  | market vegetables, shallot & garlic  

V Vegetarian VG Vegan GF Gluten Free DF Dairy Free A Available N Contains Nuts 
Please let a team member know of any allergies or dietary requests 

An optional 10% service charge will be applied to your bill 
 


