
	  

	  

 
 

 
LUNCH MAINS - SAMPLE 

 
Fish & chips 

curried yellow split peas or garden peas, tartar £11.95 
 

Dressed Cromer crab 
Elveden Estate new potatoes, tomato & red onion salad £12.50 

 

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

 

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

sherry butter sauce, crispy parma ham £15.95 
 

Whole sea bass 
rose harissa spiced potatoes, lamb’s leaf & red onion salad £13.95 

 

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

 

Norfolk 8 oz rump steak 
fries, garlic butter, tomato chutney, local baby leaf salad £13.50 

 

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 

 
Sesame sauté mange tout & almonds 

Honey glazed carrots 
Hand cut chips 

Fries & garlic mayonnaise 
Buttered new potatoes 

Side salad 
 

Basket of bread & butter £1.95 
 

Please let us know if you have any dietary requirements 
 

Our game is locally caught and on rare occasions may contain shot 
 


