
	
  

	
  

 

 

DINNER Mains Restaurant - sample 
 

Pan fried sea trout 
steamed razor clam & chorizo, sea purslane, rich tomato sauce,  

confit saffron potatoes £17.00 
 

Stuffed whole baked plaice 
Norfolk brown shrimp, zesty lemon polenta parmentier £15.95 

 
Panko crumb monkfish 

Thai cream, Asian vegetables, bok choi, carrot & coriander salad £17.50 
 

Pan fried gurnard 
warm white bean, artichoke & oven dried tomatoes, parmesan & potato puree,  

sherry butter sauce, crispy parma ham £15.95 
 

Pan roasted saddle of rabbit, plum glazed confit leg  
textures of Elveden beetroot, sauté calva nero, jus £16.00 

 
Gressingham duck breast  

dauphinoise potatoes, pink ginger & rhubarb, rainbow chard, juniper jus  £16.95 
 

Spring onion & feta spelotto 
crispy garlic, herb oil, baby leaf £13.00 

 
Mixed vegetable & chick pea lasagne  

red pesto, preserve lemon foam £12.50 
 

All dishes as stated on the menu, 
if you require any extras please order accordingly at £2.95 per item 

 
Honey roast carrots  

Sesame sauté mange tout & almonds 

Buttered new potatoes 

Mixed leaf salad 

Hand cut chips  

 


