
Allergy information available upon request. Please let a team member know of any allergies
or dietary requests. A discretionary service charge of 10% will be added to your table and is
split evenly amongst the team

N O R F O L K  R E S T U R A N T  W E E K

2  c o u r s e s  f o r  £ 2 7  o r  3  c o u r s e s  f o r  £ 3 3

STARTERS
Soup of the day, sourdough & caramelised butter
Wild mushrooms on toast, madeira, garlic, shallot thyme, sourdough
Brancaster mussels, smoked bacon, leeks, parsley, cider sauce

MAINS
Beetroot risotto, Copys Cloud cheese, crispy sage & frisée salad
Posh fish & chips, smoked haddock, minted crushed peas, caviar, triple-cooked chips,
warmed tartare sauce
Today’s pie, new potatoes, kale, celeriac purée, red onion jus

DESSERTS
Affogato, espresso, vanilla bean ice cream, chocolate tuile, amaretti biscuit
Classic crème brûlée, homemade shortbread, fresh fig
Sticky toffee pudding, brandy snap, butterscotch sauce, vanilla bean ice cream
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