Nocellara olives, sun-dried tomato | sD, VE, GF

Focaccia, nduja & crab butter |CR, G, Lu, M

Anchovies on toast, black olive tapenade, garlic dressing | G, M, SD,E F © ","
Jalapeno hummus, preserved lemon, pomegranate, music bread | sb, G, VE
Lamb kofta, black olive caramel, anchovy | MU, F,SD. M, GF & 7

Crab crumpet, pickled chilli, harissa sabayon | E, G, M, SD, CR, MO

625g Cote de Boeuf, crab & pork taco, café de paris butter, harissa bearnaise, house rubbed chips | MU, SD, E. CR, GF

Moules Mariniere, farmhouse white, frites | MO, M, G l

Venison rump, green peppercorn and parsley sauce, house rubbed ‘chips’ | M, MU, SD, GF

South Creake pork tomahawk, hens egg, potato pave, parsley velouté, mustard seeds, apple | E GF, M, MU, SD

255g Lamb burger, ‘chimminaise’, lamb fat onions, pickles, fries | Mu, GE M, SD
Fish & chips, curry sauce, salt & vinegar scraps, tartare sauce | E F, GF, MU, SD

Miso roasted cauliflower steak, cauliflower “cream”, dill & “parmesan” pesto, potato skins | s, SD. N, G, VE, MU
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Roast monkfish tail, crab butter, curried beurre blanc, pickled cockles, mussels, sweetcorn & feta fritters | MO, F, CR, M, SD, G 27

Skinny fries / add truffle oil & parmesan | GF, m
Caesar salad, anchovies, soft boiled egg, parmesan | E F, G, M, MU
Potato pave, ‘chimminaise’ | E GF, M, MU, V

Tenderstem, café de paris | M, N, F, SD, GF

‘Death by Chocolate’ brownie, white chocolate, brown butter ganache |, raspberry | M E sb, 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, vintfage cheese custard, onion chutney, macerated figs,
smoked Norfolk bacon| G, m, MU, sD,E |

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

Ice cream flavours: Rum & raisin, Kahlua, white chocolate, yoghurt & granola | E M, S, SD, G

Sorbet flavours: Mango, raspberry, blood orange | VE, GF ¢ *ﬁ

Two Courses for 25 | Three Courses for 30

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 - Mikk | MO - Molluscs | MU - Mustard

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

3.5
Per

Scoop



