
 

Sunday 
2 courses £29 or 3 courses £36 

Aperitif 
Passion fruit bellini £11 	Bloody Mary £9.5	  Norfolk Negroni £10 

Starters 
Soup of the day, sourdough 
Mackerel pate, apple, dill oil 

Cheddar cheese donuts, tomato & chilli 
Chicken liver parfait, house piccalilli 

Roasts 
Mustard rubbed beef rump cap 

Roasted potatoes, honey glazed parsnips & carrots, aged cheddar cauliflower cheese, buttered cabbage, red 
wine gravy, Yorkshire pudding 

Salt aged pork loin 
Roasted potatoes, honey glazed parsnips & carrots, aged cheddar cauliflower cheese, buttered cabbage, red 

wine gravy, crackling 
Grilled Norfolk chicken breast 

Roasted potatoes, honey glazed parsnips & carrots, aged cheddar cauliflower cheese, buttered cabbage, red 
wine gravy 

Feta & celeriac pie 
Roasted potatoes, honey glazed parsnips & carrots, aged cheddar cauliflower cheese, buttered cabbage, 

vegetarian gravy 

Pan fried seabass 
caramelised parsnip, marsh samphire 

Wild mushroom & squash risotto 
Parmesan, herb oil 

Puddings 
Sticky toffee pudding, toffee sauce, vanilla ice cream 

Milk chocolate pot, fruit & nut 
Affogato, pact espresso, vanilla ice cream 

Cheeseboard (£5 supplement) 
Yarde farm ice cream & sorbets 

Please let your server know if you have any allergies or intolerances, we cannot guarantee the absence of all allergens

 


