Dessert

@ Dark Chocolate Nemesis

@ Honey Almond Norfolk Crunch Cake

@ Selection of Local British Cheese

Soups*
Soup of the Day
Mains
@ Apricot Frangipane Tartlet
A

@ Strawberry and Cream Shortcake

@ Free-Range Crushed Egg and Cress

@ Gilt-Head Sea Bream
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@ Oven-Roasted Swordfish

@ Prawn and Crayfish, Marie Rose Sauce

ovaion

@ Roasted Vegetable Smoked M ozzar ella Wellington
ovaion .

@ Cherry Eclair

ovaion

@ Freshly Made Plain Scone and Orange and Nutmeg Scone
ovaion

@ Norfolk Dapple Cheese Straw

ovaion |

@ Chorizo Pancetta Cassoulet

ovaion

@ Butternut Squash Wild M ushroom Cassoul et

Side dishes*

Onion Rings

.

el
@ Honey-Glazed Carrots

22
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Sandwiches

@ Honey Roast Ham and English Mustard

SIDES

@ Braised Red Cabbage
@ Hand-Cut Chips
@ House Mixed L eaf Salad
@ Seasonal Greens

’ skinny Fries

@ Garlic Portobello Mushroom

@ Rosemary Roasted Potatoes

@ Rosemary-Roasted Potatoes



SideOrders

“

* Rocket and Par mesan Salad

T

Desserts

o .
@ Chocolate Nemesis

Starters

@ Seasonal Soup of the Day
@ Bread Olives

@ Pan-Fried Scallops

@ Salted Carrot, Chickpea Cumin Fritters

@ Goats Cheese, Artichoke Beetroot Salad

@ Ham Hock Terrine

»

©

©

10



sl i,
@ Twice-Baked Cheese Soufflé

sl i,
@ Treacle-Cured Salmon

Side Dishes

Sweet Potato Fries

From the sea

I
i

sl i,
@ Pan-Fried Hake

LY
‘l.

Burgers

)

LA
b !

s, . .
@ Crispy Chicken Supreme

Vom Land (ab 17:00)

' Coqg au vin

10

11
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Main

@ Salted Carrot, Chickpea Cumin Fritter
@ Herb Panko-Breaded Brie

@ Oven-Baked Smoked Haddock

@ Roasted Vegetable Artichoke Tarte Tatin
@ Suffolk Braised Belly of Pork

@ Wild Mushroom Butter nut Squash Cassoulet
@ Mint Chocolate M acaron

e

@ Binham Blue, Pear Candied Walnut Salad

Die Vegetarischen

@ Green



Schwar ze Tees

@ Earl Grey

Tea

@ Peppermint

@ Camomile

@ Bar nham Broom Coffee

@ Decaf

Coffeeand Tea

r

AN
@ House Blend Coffee



Teaand Milk Tea

s

oo
@ Cranberry Tea

Featured Items

@ Selection of Norfolk British Cheese
@ Homemade Blood Orange Curd Mixed Nut Granola Pot

@ White Chocolate Passion Fruit Tart

1st Course

)

comee
@ Pan-Roasted Scallops

To Finish

@ Selection of 1ce Cream Sorbet
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Dessert Menu

s

A
@ Tonka Bean Panna Cotta

From the Chargrill

r

g ,
@ 60z Filet Steak

Loose Leaf Tea

@ Barnham Broom Blend
@ Mandarin Ginger Oolong
@ RHUBARB SPRITZER
@ Heavenly Tea

Hot Drink

10

® g



@ Hot Chocolate

Early Bird Specials

ra
'

-
@ 8oz Hanger Steak

.
hY

Cuts

I
i

.
@ Cut of the Day

LY
‘l.

Frutti Di Mare/ Seafood

s,
@ Catch of the Day

Our festive specials

i
r

. .
@ 100z Ribeye Steak

LY
'l.
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Upgrade Your Afternoon Tea

.

@ G&T Afternoon Tea
. .

@ Pimm's Afternoon Tea

Black Tea Blends

I
i

@ -

LY
‘l.

Afternoon Tea- Pricing

mtlliseiliiciiliten,
@ Champagne Afternoon Tea

Group Bookingsfor Afternoon Tea at Bbar

i
r

i . .
@ Cocktail Afternoon Tea

LY
'l.



Uncategorized

@ Cherry Bakewell

@ Braised Beef
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