
Starters

Pea soup with slow cooked ham hock, Norfolk binham blue cheese scone.

Orange and beetroot cured salmon with a citrus salad, crème fraiche & dill 
dressing.

Goat's cheese, cranberry and walnut tart, mixed leaves (v).

Roasted carrot, rocket & lentil salad with cumin, pomegranate & maple dressing (vg).

Warm pigeon salad with a celeriac piccalilli, mixed leaves.

Mains

Traditional Norfolk black turkey, roast potatoes, glazed parsnips, brussels sprouts 
& pancetta, pigs in blankets, braised red cabbage.

Pan fried fillet of hake with a, butterbean, chorizo, peppers, saffron, spinach & 
tomato casserole.

Roast butternut squash, king oyster mushrooms, tenderstem broccoli, toasted pine 
nuts (vg).

Roast Norfolk breast of pheasant wrapped in serrano ham, dauphinoise potatoes, 
roasted root veg, red wine sauce.

Fillets of plaice, fricassee of peas, button onions, braised little gem lettuce, 
Norfolk peer potatoes.

Desserts

Traditional Christmas pudding, brandy sauce (v).

Clementine panna cotta, chocolate & orange shortbread.

Cherry chocolate brownie, marinated cherries, chocolate sauce, vanilla 
ice-cream (vg option).

Christmas sticky toffee pudding, caramel and apple sauce.

Christmas Party Night & Disco

2 Courses £29.95     3 Courses £34.95

Available for Parties of 6 or more.
Pre-booking required.

Friday 9th & 16th December 

Food at 7.30pm, Disco 9pm to Midnight


