
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

V Vegetarian   VA Vegetarian available   GF Gluten free   GFA Gluten free available   VE Vegan   VEA Vegan available   
N Nuts   DF Dairy free   DFA Dairy free available
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Starters
Pan seared Shetland scallops £12.50

Crispy pork belly, pea purée, black pudding crumb, pea shoots

Cromer crab cakes £9.95
Lemon and basil aioli, watercress and sundried tomato garnish

Halloumi salad £8.95
Edamame beans, pink grapefruit, tomatoes and radish, mixed leaf, topped with panko coated halloumi

Tempura king prawns £9.95
King prawns in a light tempura batter, spring onions and chilies, sweet chilli jam dip

Main courses
Roasted pork tenderloin £19.95

With crispy pork belly, dauphinoise potatoes, honey glazed carrots, parsnip crisps and an apple cider jus

Grilled Lowestoft skate wing £21.95
Black butter and capers, Jersey Royal buttered potatoes, tenderstem broccoli and Chantenay carrots

Chargrilled chicken breast £19.95
Wrapped in parma ham, stuffed with a smoked Applewood cheese, creamy mashed potato, honey glazed carrots 

and crispy kale 

Gressingham duck breast £22.95
Pan roasted duck breast, crispy duck leg bon bon, Hasselback potatoes, tenderstem broccoli, red wine sauce 

Seitan and black bean stir fry £19.95
Sticky sweet and spicy sauce, seitan, peanut butter, pak choi, spring onions, red peppers and rice noodles

Specials


