The All Day

0

at Willian

Nibbles
Olives 5

British Rock Oysters, shallot vinegar // tempura 4 each
Priors Hall Farm sausage roll, tcomato chutney 4
Chipirones, allumette, lemon aioli 6

Focaccia, balsamic, oil 4

Small places

Whipped ricotta, candied lemon, flatbread 8.5

Kaarage chicken, pick]ed Vegetables 10.5

Herefordshire beef carpaccio, dressed watercress, parmesan 12.5

Staithe Smokehouse salmon, cucumber, citrus 13

Large plates

Norfolk chicken, barley, rthubarb & beetroot salad, green goddess 19
Cromer crab & crayfish linguini, capers, lemon pangratatto 23

Potato crumbed cod, pea puree, tartare salsa & allumette 185

Kaarage chicken burger, black garlic, pick]ed veg, fries 17.5

Beef & pork burger, streaky bacon, smoked cheddar, burger sauce, fries 185
Heritage tomato & burrata panzanella salad 18

Beer battered haddock, triple cooked chips, truffled peas 19.5

Herefordshire flat iron steak, fries, salsa verde 26

Sandwiches 12—=3pm  Served on white or brown bread, with salted crisps
Salt beef, Emmental, yellow mustard, gherkins 12.5

Heritage tomato, basil, mozzarella, rocket 11

Haddock fish finger, tartare sauce, baby gem 11.5

Barbers cheddar rarebit, tomato relish, watercress L5

Sides

Roast brassicas, romesco & smoked almonds 5

Norfolk peer potatoes, lemon & mint 5

Triple cooked chips or skinny fries 4.5 Add parmesan & truffle 1.5
Spring greens, pea & parmesan 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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