
Starters

Maldon Rock oysters, cabernet sauvignon mignonette 4ea.
Polenta & cep, artichoke, herb salad, pickled girolles 9.5
Philpot’s black pudding & sausage scotch egg, piccalilli 8.5
Staithe Smokehouse salmon, sesame cucumber, wasabi dressing 13
Farmhouse terrine, pickled girolles & petit onion, fig jam 12.5
Roasted pear, Binham Blue, walnut & red onion dressing 8
 

Roasts

Served with seasonal vegetables, roast potatoes, Yorkshire pudding and red wine gravy.

Herefordshire roast beef, creamed horseradish leeks 24
Norfolk chicken supreme 23
Cauliflower steak, cheese sauce 18.5
Priors Hall Farm pork loin, apple sauce 23

Mains
Three fish pie, parsley velouté, brioche & parmesan crumb, farm greens 24
Wild mushroom & porcini cream pappardelle, rocket, Rachael cheese 18

Sides

Roasted squash, toasted hazelnut, garlic & parsley 5.5
Dressed Blakeney leaves, croutons, shallots, house vinaigrette 4.5
Rosemary roast potatoes, gravy 4.5
Autumn farm greens & leeks, olive oil 5
Cauliflower cheese 5 
Skinny fries | triple cooked chips 5
Add: Truffle oil & parmesan 1.5

Please let your server know if you have any allergies or intolerances. A full allergen menu is available. Calorie information may
fluctuate, and we cannot guarantee the absence of all allergens. Adults need around 2000kcal a day. 
A discretionary service charge of 10% will be added to your bill. 
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