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2 Courses THE BLACK SWAN
£235.99

per person
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BOXING DAY 2023

STARTERS

Spicy parsnip soup, parsnip crisps, warm roll @
Baked Camembert, cranberry sauce, salted crouts
Prawn cocktail, buttered brown bread & &

Portobello baked mushroom stuffed with Binham Blue and topped with breadcrumbs,
served with salad #

Ham hock and mustard terrine, piccalilli, cornichons, toasted ciabatta i

MAIN COURSES

Beer battered haddock, triple cooked chips, mushy peas, tartar sauce )

Chargrilled 60z beef burger, Brie and cranberry sauce, rocket salad, French fries,
toasted bun add bacon for £1.00 &

‘Moving Mountains’ burger, chilli jam, toasted bun, French fries @ &

Seared salmon, sautéed potatoes, samphire, Hollandaise sauce, crispy capers, gremolata £

Braised pork belly, mashed potato, roasted vegetables, cider jus ¢

OUR ROASTS

Enjoy our roast lunch with one of the following, served with roast potatoes, seasonal
vegetables, Yorkshire pudding, rich gravy and cauliflower cheese served on the side

Topside of beef / Roast pork loin / Striploin (£2.00 supplement) / Turkey breast

Roast gammon / Vegetables & nut roast @
Choice of all five meats (£2.99 supplement)

EXTRAS

Two Yorkshire puddings Selection of vegetables  Portion of roast potatoes
Butchers’ chipolatas Chef’s stuffing Cauliflower cheese (All £2.99)

DESSERTS

Sticky toffee pudding, toffee sauce, clotted cream, ice cream
Warm dark chocolate brownie, chocolate sauce, chocolate ice cream, redcurrants
Mulled wine poached pear, vanilla ice cream & &
Coconut, rum and raisin rice pudding ¢

Norfolk cheeseboard, celery, apple, chutney and a selection of crackers (£2.00 Supplement)

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

g Vegetarian # Gluten free & Gluten free available @ Vegan  Nuts f) Dairy free & Dairy free available

£

3 Courses

£28.99

per person

o




