
 All the daily specials are on the blackboard 
 

APPETIZERS     Marinated Olives  or  Garlic panini 
 

STARTERS AND LIGHT MAIN COURSES  

Conference pear, Roquefort cheese and pickled walnut salad (v) 

Warm wood pigeon breast, orange beetroot and chicory salad 

Smoked salmon and crab roulade, caper , dill and lemon dressing 

Haddock & smoked cheddar cheese rarebit, tomato & onion salad 

Fillet of beef Carpaccio, tapenade dressing and a wild rocket salad 
 

   All light main courses come with your choice of a side order 

 

£2.50 
 
£5.75 /  9.50 
£5.75 /  9.50 
£5.75 /  9.50 
£5.95 /  9.95 
£5.95/   9.95 
       

 
 
 
 
 
 
 
 
 

MAIN COURSES 

Char grilled 8oz homemade beef burger 
Topped with cheddar cheese, tomato, lettuce, gherkin and shoestring fries  

Roast butternut squash and spinach tart (v) 
Courgette noodles, mixed leaf salad 

Confit of duck suet pudding  
bubble and squeak cake Honey roasted parsnips 

Braised ‘Dingley Dell’ pork belly 
Potato pancetta and savoy cabbage broth  

Chargrilled calves liver, black pudding and bacon 
Red wine sauce, mashed potatoes and seasonal vegetable medley 

               Char grilled 28 day matured Scottish ribeye steak        9 oz 
                    Pepper sauce, chunky chips, grilled tomato & mushroom               6 oz 

or shoestring fries and a mixed leaf salad 

 
  £9.75 
 

£10.50 
 

£11.95 
 

£12.95 
 

£14.95 
 

£18.50 
£12.50 

SIDE ORDERS                                                                                       £2.50 
Mixed leaf salad, Seasonal vegetable medley  

Shoestring fries, Hand cut chunky chips 

 

SET MENU 
2 COURSES £13.25 
3 COURSES £16.50 

The A la carte menu & Set menu can be 
mixed or served as individual courses  

 

STARTERS                          £5.10  
Soup of the day  (v) 

Please see the black board 

Salt beef brisket hash cake 
Poached egg 

Smoked mackerel pate 
Toasted bruschetta 

MAIN COURSES                £10.20 
Grilled fillet of salmon 

Warm Tuscan bean salad & seasonal vegetables 
Potato gnocchi, broccoli & pinenuts 

Binham blue cream sauce, leaf salad (v) 
Baked breast of free range chicken 

Lemon and thyme marinade 
Parmentier potatoes and seasonal vegetables 

Grilled venison sausages 
Mashed potatoes and seasonal vegetables 

Red onion and wine sauce 

DESSERTS                          £5.10   
Please choose any from the menu 

 


