Autumn Main Menu

GINTRAP INN

EST 1668

t?/ $ added where applicable
Yesteqp noRs©

House-marinated olives VG g5
Rosemary and confit garlic focaccia bread, salted butter, grated Parmesan VGA €5
Norfolk rock oysters (3/6/12), cucumber and dill, Champagne vinaigrette, Bloody Mary £15/£27/g50

Ham hock croquettes, house piccalilli g9

Starters

Soup of the day7 sourdough and caramelised butter VGA

Soup of the day, sourdough and caramelised butter V

Smoked salmon gravlax, horseradish creme fraiche, pickled fennel, Granny Smith apple, dill
Brancaster mussels, smoked bacon, leeks, parsley, cider sauce £4.50

Country—stylc pork and local game terrine, frisée, fig relish, sourdough Crisps £4.5

Pork knuckle, Great Snoring fried egg, matchstick crisps, mustard seeds £2.5

Mains
Beetroot risotto, Copy’s Cloud cheese, mascarpone, crispy sage and frisce salad V

Sea bass, brown butter shrimp, cockles, gem lettuce, samphire, buttered new potatoes

Posh fish and chips, smoked haddock, crushed minted peas, caviar,

trip]e—cooked chips, warm tartare sauce

Venison loin, hazelnut crumb, celeriac puréc, buttered kale, baby onions, game jus £8.5
100z sirloin, confit oregano and basil vine tomato, fat chips, peppercorn sauce £11.5

Chickpea and potato pie, new potatoes, kale, celeriac purée, caramelised red onion jus VG

Sides all £6

Triple-cooked chips / French fries

Crispy new potatoes, chicken butter, garlic aioli, crispy onions
House-dressed salad

Chunky deep-fried onion rings

Hispi cabbage, bacon, hazelnuts

Allergy information available upon request
Please let a team member know of any allergies or dictary requests

A discretional‘y service charge of 10% will be added to your table and is sp]it even]y amongst the team



THE Autumn Dessert Menu

GIN TRAPINN Supplement prices

4,/ EST 1668 “ added where applicable
A6sTEAD NORES

Desserts

Gin Trap Inn affogato

espresso, vanilla bean ice cream, chocolate tuile, amaretti biscuit

Briléed warm rice pudding

Pedro Ximénez prunes, créme fraiche ice cream

Classic créeme brtlée

homemade shortbreacL ﬁ”GSh flg

70% dark chocolate mousse VG £2.5

kirsch cherries, hazelnut, cherry sorbet, chocolate tuile

Sticky toffee pudding

brandy snap, buttcrscotch sauce, vanilla bcan ice cream

Norfolk cheeseboard (four cheeses) £5.5
quince, grapes, crackers, Chutney (Wells Alpine, Binham Blue, Baron

Bigod, White Lady)



