
 

 

 
 
 
 
 
Desserts 
Dark chocolate cremeaux, orange, cocoa nibs, tuille £8.5 
Sticky toffee pudding, butterscotch sauce, caramel ice cream £8 
Apple & pear crumble, vanilla ice cream VG GF £7.5 
Pavlova, blackberries, raspberry & basil GF £8.5  
Figs, Apricot, Toasted Oats, Mango, Maple &  
Thyme Dressing VG GF £8 

Affogato, Vanilla Ice Cream, Hot ILLY Coffee Shot £6 
+ your favourite liquor from GF £3.5  
Selection Of Ice Creams & Sorbets GF £3 per scoop 
Norfolk Cheese Board, Tracklements GFA £12 
 

After Dinner Drinks 
Espresso martini £10 
Liquor coffee £8 
 

 

 

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 



 

 
 
 
 
 
 
 
 
 
Sandwich Menu  12-5 
Served on white or granary bread, all served with mixed salad  

Prawn, Marie Rose GFA £9.5 
Beer battered fish fingers, tartare sauce, lemon GFA £9.5 
Honey-roast ham, wholegrain mustard mayonnaise GFA £8 
Cheddar, fruit pickle GFA £8 
 
Sides 
Triple Cooked Chips | Fries | Garden Salad GFA £4 
Dirty Posh Fries OR Dirty Posh Chips - Peppercorn Sauce, Truffle 
Oil & Parmesan £6 

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 


