
Sample Menu

Menu changes daily, 
for a copy please ask at reception

DEC 2022

To start - £7.00 

Soup of the day with a bread roll
Smoked salmon and salmon roulade with cherry tomato and cucumber salad and lemon
mayonnaise
Ham hock and pea terrine with piccalilli and crusty bread
Tomato and red onion bruschetta, basil and balsamic dressing (V)

For the main - £18.00

Sautéed chicken breast with Hasselback potatoes, wild mushrooms, chorizo herb cream
Baked cod with a herb crumb, crushed roasted potatoes and creamed leeks
Pan roasted duck breast with rosemary potato terrine, cumin roasted carrot and thyme
jus
Grilled black bream with sautéed new potatoes, wilted spinach, and olive tomato
dressing 
Cajun spiced sweet potato roulade with new potatoes, roasted vegetables, and spiced
cajun sauce (V)

Appetisers

Olives and sundried tomatoes
Breads and balsamic oil
Bread roll and butter

£3.50
£3.50
£1.00

Sides - £4.00

Chips
Buttered new potatoes
Panache of vegetables
Dressed tomato and cucumber herb salad

Allergens and intolerances : If you have any concerns please ask a member of staff



Sample Menu

Menu changes daily,  
for a copy please ask at reception.

Desserts - £7.00

Warm chocolate chip brownie with caramel sauce, chocolate crumb and honeycomb ice
cream
Vanilla panna cotta with fresh strawberries and white chocolate shortbread
Passionfruit posset with biscotti biscuits and Chantilly cream
Raspberry Bakewell tart with vanilla ice cream

Chef's cheese selection - £7.00

Mature Cheddar, Binham blue, Brie, crackers, celery, grapes and chutney

Ice creams and sorbets - £2.00 per scoop

Ice creams - vanilla, chocolate, strawberry, honeycomb
Sorbets - raspberry, vanilla

Tea & coffee

English and fruit teas
Coffee
Latte, cappuccino, espresso
Hot chocolate
Liquor coffee - Baileys, Jameson's, Martell

£2.60
£2.60
£3.50
£3.50
£5.50
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Allergens and intolerances : If you have any concerns please ask a member of staff


