
SAMPLE MENU

Allergy & intolerance information is available on request. Please make us aware of any food allergies and intolerances before you 
order, we will do our best to accommodate. V = Vegetarian. Many dishes can be modified to gluten free or vegan. We are happy to 

accommodate where possible. Weights, where stated are approximate, and uncooked.

Pork scratchings £4.00

Harissa spiced mixed nuts £4.00

Black pudding sausage roll with homemade 
brown sauce £5.95

Samphire fritters, lemon & dill mayonnaise (v) £5.00

Mussel popcorn, curried mayonnaise  £5.95

Fresh Oysters 3 - £9 | 6 - £18 | 12 - £29 

(please check availability)
Shallot dressing, lemon, tabasco

Nibbles

Crab mac ‘n’ cheese £9.95 
Gremolata crumb

24-hour slow cooked short rib & truffle beignet £10.95 
Parmesan

Charcuterie plate £9/£16 
Selection of cured meats, bread & chutney

Red snapper ‘scampi’ £9.00 
Pea sauce, tartare flavours, dill oil

Asparagus, leek & broad bean tart (v) £8.95 
Herb parmesan crust, pickled radish & beetroot

Small plates

Homemade pie of the day  £17.00 
Woodforde’s ale gravy, season vegetables, mashed potatoes

Swannington farm beef burger   £16.00 
Hand pressed burger, Woodforde’s ale rarebit, bacon jam, 
beef tomato, Woodfordes beer battered onion ring, hand 
cut chips  

Wherry beer battered haddock  £16.00 
Hand cut chips, tartare, mushy peas, katsu curry sauce

Seafood chowder  £17.00 
Cod, salmon, smoked haddock, creamy fish velouté, 
potatoes, silver skins, dill and chive 

Mains

Norfolk sirloin steak  £28.00 
Garlic mushrooms, confit tomatoes, hand cut chips,  
Woodforde’s ale battered onion rings, peppercorn sauce

Tandoori monkfish  £23.95 
Jewelled basmati rice, saag aloo, bhaji bites, spiced apple 
and mango chutney, makhani velouté

Duo of lamb  £27.95 
Herb crusted loin of lamb, spiced confit lamb cigar, roasted 
carrots, broad beans, radish, baby fondants & lamb jus

Smoked falafel (v) £18.95 
Tomato & chipotle bean cassoulet, spiralized pickled 
vegetables, red pepper coulis 

House salad  £4.00

Hand cut chips   £5.00

Seasonal vegetables  £5.00

Woodforde’s ale battered onion rings  £5.00

Fries  £4.00

Smoked Mackerel Potato Salad  £6.00

Garlic Focaccia  £5.00

Sides

Salted caramel and chocolate torte  £9.00 
Oat and almond crumble, espresso mascarpone

Rhubarb gin & tonic trifle  £8.95

Banoffle  £8.95 
Cookie dough waffle, banoffee cheesecake 

Affogato  £7.95 
3 Scoops local Norfolk vanilla ice cream, hot green farm 
coffee espresso 

Selection of Norfolk cheeses  £12.00 
Tracklements 

3 scoops of ice cream or sorbet  £6.95

Desserts

Mains continued...


