Menu

First

Soup

Fishcake - Caviar, Lemon, Dill

Crispy Ham Hock - Summer Vegetables, Almond

Fillet of Salmon - Smoked Avocado, Radish

Bircham Windmill Feta - Greek Salad, Smoked Tomatoes
Six Tempura Oysters - Sweet Shallot and Chilli

Six Oysters - Tabasco, Shallot Vinegar Jellies

Dressed Brancaster Crab - Lavender, Cucumber, Red Onion
Fillet of Mackerel- Salt Baked Beetroot, Walnut,

Balsamic Vinegar

Second

Fish and Chips - Mushy Peas

Burger 2 ways -Blue Cheese & Truffle, Tomato relish & Onion
Wild Mushroom Crepe - Squash, Summer Truffle

Risotto - Fresh Pea, Halloumi, Hazelnut

Plaice on the Bone - Summer Vegetables, Dashi Cream, Almond
Fillet of Pollock - Cockles ‘Mariniére’, Peas, Beans, Courgette
Shoulder of Lamb - Braised Neck, Rainbow Chard,

Norfolk Peer Potato, Romanesco

Dingley Dell Pork Belly- Beetroot, Smoked Dapple,

Potato, Crackling

Pies and Pastries

Chicken Pie - Creamed Leeks

Cheese and Onion Pie - Creamed Mushrooms
Dexter Beef Pie - Beer, Brown Sugar
Fisherman’s Pie - Gremolata
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Please Note a discretionary 10% service charge is added to tables of 8 or more

Titchwell Manor Hotel, Main Road, Titchwell, Near Brancaster, PE31 8BB

Tel: 01485 210221 Email: margaret@titchwellmanor.com
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Grill

28 Day Matured Norfolk Beef (JE Howard)
Hand Cut Chips, Crunchy Salad, Béarnaise
- 8oz Ribeye (Aberdeen Angus)

- 120z Ribeye (Aberdeen Angus)

- 100z Sirloin (Aberdeen Angus)

- 140z Sirloin (Aberdeen Angus)

Side Dishes

Minted Mushy Peas

Proper Chips (Maris Piper)

Crunchy Salad Leaves

Rocket and Parmesan Salad
Buttered Greens

Pot of Norfolk Peer Potatoes

French Fries - Garlic Salt

Creamed Cabbage, Fresh Peas, Bacon

Sweet

Chocolate Sundae, Honeycomb and Orange
Creme Brulée

Chocolate Delice, Raspberry, Malt, Milk
‘Eton Tidy’

Tonka Bean Cheesecake, Cherries, Nuts

Trio of Arctic Rolls

Summer Pudding, Lemon Verbena Ice Cream
Petit Fours for 2

Savouries
Welsh Rarebit, Alsace Bacon, Rocket and Hazelnut

Mrs Temple Norfolk Cheese, Binham Blue, Smoked Dapple,

Copys Cloud with Grapes, Celery and Crackers
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