
Small Plates
Marinated olives £5
Olive & sundried tomato focaccia & butter £5
Red pepper hummus, pitta bread, chimichurri £5
Roast butternut soup, pumpkin seeds, sourdough, herb butter £8.5 GF DFA
Wood Pigeon, beetroot, blackberries, jus £11 GF
King prawns, Garlic, chilli, focaccia £9 GFA
Beetroot tartare, mango, crispy potato, tahini sauce £9 VGGF
Gin cured trout, celeriac remoulade, dill £10 GF DFA
Smoked chicken& ham hock terrine, tarragon aioli, pickled wild mushrooms, sourdough £9.5 GFADF

Sharing
Brancaster mussels, chorizo, fries, salad, sourdough, lemon £28 GFA
Baked camembert, focaccia, chutney £18 GFAV
Wiveton smoked seafood board, salmon, mackerel, prawns, cockles, aioli, sourdough £22 GFADFA
Wiveton Ploughman’s board, cured meats, piccalilli, sausage roll, pickles, Cote Hill blue cheese £24 GFADFA

Mains
Braised ox cheek, Pomme Puree, Broccoli, Crispy Onions, Jus £26 DFAGFA
Miso aubergine, Couscous,Walnuts, Pickled Cauliflower, veloute £18 NVG
Pan-fried sea bream, Smoked Haddock Chowder, Clams, Sweetcorn, Charred Leek £26 GF
Barsham beer battered haddock, Triple Cooked Chips, Mushy Peas, Tartare Sauce £18 GF DF
Wild mushroom risotto, Artichoke, Parmesan £18 DFAGF
Houghton Hall venison ragu,Whipped Polenta, Parmesan, Kale £26 GF
Dry aged chestnut burger, Bacon Jam, Applewood, Slaw, Pickles, Fries £18.5 DFAGFA

House Steaks
80z Ribeye,Garden Salad, Fries £32GFDFA
80z Sirloin,Garden Salad, Fries £30GFDFA
Add on- Bearnaise £1.50, Peppercorn £2

Sides
triple cooked chips £4.5 V GFDF | fries £4.5 V GFDF | truffle& parmesan fries £5 V DFAGF
leek heart, chicory, sesame yoghurt £6 | seasonal greens £4 GF VGA
tenderstem, garlic, hazelnut £6 DFAGF | crushed new potatoes, chive £6 DFAGF
Paprika & lime corn ribs £5 GF | Pigs in blankets, honey mustard dressing £6 GF

VVegetarian VGVegan GFGluten Free DF Dairy Free AAvailable N Contains Nuts
Please let a teammember know of any allergies or dietary requests

An optional 10% service charge will be added to the bill.


