
We use a large number of ingredients so please inform us of any food allergies or dietary requirements so that we may advise 
you accordingly 

(v) vegetarian (gf) gluten free (gfa) gluten free available (ve) vegan (n) nuts (df) dairy free (dfa) dairy free available 
 

 
 
 

 
 

   
   NIBBLES  

Jar of olives                                                                           £2.95 
Crafted breads, butter, balsamic oil                              £2.95 
Mixed salted nuts                                                                £3.95 
 

TAPAS 
One dish £4.50 or three dishes £12.00 
Beetroot and chilli hummus, baked bread (ve) (gfa) (df) 
Salt and pepper squid with saffron aioli (df) 
Spiced pork meatballs with a rich ragu sauce (df) 
Pulled spice pork with crispy crackling (gf) (df) 
Tempura king prawn tails with a sweet chilli dip (df) 
Buffalo chicken wings with smoked garlic mayo (df) 
 

STARTERS  
Homemade soup of the day, baked bread (gfa)     £5.50 
Chicken liver pâté, red onion marmalade,               £5.95 
soda bread (gfa) 
Prawn & crayfish cocktail, Marie Rose sauce,        £6.75 
shot of Bloody Mary, brown bread & butter (gfa)  
Spicy crispy halloumi flatbread, harissa                 £5.95 
dressing, beetroot hummus and pomegranate  

 

 SHARING PLATTER 

Charcuterie board, cured meats, pork and           £14.95 
sundried tomatoes, marinated olives, mixed leaf salad, 
fresh bread and hand cut chips (gfa) 
Seafood platter, Cromer crab cake, smoked        £17.95 
salmon, smoked haddock scotch egg, prawn and crayfish 
served with smoked garlic mayo, mixed leaf salad, hand- 
cut chips and bread  
 

 FROM THE GRIDDLE 
  All of our steaks are hung for 28 days to ensure they are       
served to you at their best.  
With a choice of potato, garlic roasted tomato, Norfolk flat 
field mushroom and onion rings. (gfa) 
 

10oz Sirloin £19.95 
8oz Rump £16.95 
8oz Fillet 
Mixed Grill -Rump steak, lamb chop, 
gammon, sausage and fried egg                          

£22.95 
£20.95 

 
Sauce- £2.50 
Peppercorn and brandy, blue cheese, garlic butter or 
port sauce 

 

 
 
 

 

 
 

 MAINS 
Fish and chips 
Norfolk ale beer battered haddock, hand cut 
chips, garden peas, tartare sauce (df) 

£11.95 

Black Swan chefs’ pie of the day  
With rich gravy  

£12.95 

Beef lasagne 
Made with a rich ragu and bechamel sauce  

£12.95 

Black Swan steak burger  
Topped with cheddar and bacon, served in a 
pretzel bun. (dfa) 
Add spiced pulled pork £2.50 

£12.95 

Spiced buttermilk chicken breast 
Served in a toasted pretzel bun, pickled coleslaw 

£11.95 

Quinoa roasted pepper and tomato risotto 
Pickled garden vegetable salad, pecorino 
shavings (v) (gf) (dfa) (vea) 

£10.95 

Flat field mushroom 
Stuffed with ratatouille & mozzarella(v) (gf) (va) 

£10.95 

 
 

   

 Pick your favourite and then add one from each list                             
below: 
 
 French fries   Seasonal vegetables 
 Hand cut chips                  Mixed salad 
 New potatoes                  Garden peas 
 Creamy mashed potato 
 Sautéed potato 
  

SALADS 

 Classic Caesar salad     £9.95 
 Anchovies, parmesan shavings, crispy croutons           
 and classic dressing, coleslaw (gfa)  Add chicken     £2.50 
 North Atlantic prawn and crayfish salad                £12.95 
 with spiced Marie Rose sauce and coleslaw (df)(gf) 
 Classic ploughman’s                                                        £12.95 
 Smoked ham, cheddar cheese, crusty bread, apple, 
 Pickles and coleslaw (dfa) (gfa) 
 

 SIDES - £3.00 

Garlic bread 
Cheesy garlic bread 

    Onion rings 
    Cheesy chips, bacon 

Cheesy chips 
Parmesan fries 

    French fries 

 


