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Nocellara olives, confit garlic| SD, VE, GF  

Focaccia, coronation butter| G, LU, M, V  

Anchovies on toast, olive tapenade, garlic dressing |G, M, SD, E, F  

Jalapeño hummus, preserved lemon, pomegranate, pinenut, music bread| SD, N, G, VE  

Pork bonbon, nduja mayo, jalapeño pesto | M, SD, N, G, E  

Cod fishcake, harissa hollandaise | G, F, M, E, SD  

 

Roast monkfish tail, curry velouté,  pickled cockles, clams, sweetcorn & feta fritter| MO, F, CR, M, SD, G 

Half roasted Norfolk chicken, nduja butter, mojo rojo, guindilla, chimichurri | M, SD, N, GF 

255g Beef rump, chicken butter sauce, green peppercorns, café de paris butter | F, M, MU, SD, GF  

Double cheeseburger, burger sauce, gem lettuce, pickles, skin on fries | E, G, LU, M, S, SD  

Fish & chips, curry sauce, salt & vinegar scraps, tartare sauce | E, F, GF, MU, SD  

Miso roasted cauliflower steak, celeriac “cream”, dill & “parmesan” pesto, potato skins |S, SD, N, G, VE 

 

Skinny fries / add truffle oil & parmesan | GF, M  

Caesar salad, anchovies, soft boiled egg, parmesan | E, F, G, MU, M  

Green beans, parmesan, roasted almonds | GF, M, N  

Roast potatoes, chimichurri, cauliflower puree |  M, MU, SD, GF  

 

‘Death by Chocolate’ brownie, white chocolate ganache, raspberry | M, E, SD, V, GF  

Thornham apple Tarte Tatin , vanilla custard, honeycomb | G, E, M, SD  

Sticky toffee pudding, butterscotch, banana & miso ice cream | G, E, S, M, LU  

Savoury bread & butter pudding, Baron Bigod, vintage cheese custard, onion chutney, macerated figs, smoked Norfolk 

bacon| G, M, MU, SD, V  

The Fairground: Candy floss, cookies, honeycomb, marshmallow, popcorn, waffles, ice cream | E, G, M, S, SD 

 

Ice cream flavours: Kahlua, rum & raisin, Baileys, maple syrup, date | E, M, S, SD, G  

Sorbet flavours: Mango, raspberry, orange| VE, GF  

 

Two courses for 23 | Three courses for 27 

 

Only included on dishes with the chef’s hat  
 

Please let our team know if you have any allergies before you order. We are happy to help should you 

have any questions.  

 
C - Celery | CR - Crustaceans | E - Egg | F - Fish | G - Gluten | GF - Gluten Free | LU - Lupin | M - Milk | MO - Molluscs | MU - Mustard  

N - Nuts | PE - Peanuts | SE - Sesame seeds | S - Soya | SD - Sulphur Dioxide | V - Vegetarian | VE – Vegan  
 

Wi-Fi: OrangeT Guest |OT512215 
 

Lunch Menu 

 

  


