
DINNER MENU
Starters

Warm Mini Ciabatta	 1.00
Charcuterie Board	 Sml 9.50, Lrg 17.00
A selection of Award winning Marsh Pig meats 
from Norwich - Bresaola (air dried Beef), 
Fennel Salami, Red Wine and Thyme Salami, 
Coppa Ham & Lomo (air dried Pork Loin),  
served with Caper Berries, Olives, Cornichons  
& local crackers

King Prawns
Grilled in Garlic Butter 	 9.75
Vegan Wild Mushroom Arancini 
Spiced Tomato Coulis	 8.00
Breaded Creamy Brie Wedges 
Cranberry & Orange Compote	 8.00
Signature Prawn Cocktail 
Buttered Granary Bloomer	 8.50
Homemade Soup 
Herb Baked Croutons	 6.75
*Available as a Vegan dish
Chargrilled Asparagus,  
Poached Egg, Hollandaise Sauce	 8.50
*Available as a Vegan dish
Ham Hock Terrine 
Pickles, Toasted Croutes	 7.50
Scottish Smoked Salmon 
Beetroot, Dill & Crème Fraiche	 9.50
Pan fried mushrooms 
in Creamy Garlic Sauce, Crumbled Blue  
Cheese, Brioche, Rocket & Balsamic	 7.25

Classics
Traditional Fish & Chips
Deep fried in golden batter, served  
with mushy peas and tartare sauce 	 12.50
Breaded Premium Scampi
Served with chips & salad	 11.50
Homemade Lasagne
Beef Ragu layered with Pasta & topped with 
Creamy Bechamel Sauce & Mature Cheddar 
Cheese. Served with Chips & Salad	 12.50

Signature Mains
King Prawns 
Garlic Butter, Sauté Potatoes  
& Salad	 24.00 

Vegan Asparagus, Broad Bean, 
Pea & Lemon Risotto	 14.50 
Braised Welsh Lamb Shank 
Red Wine & Mint Jus, Creamed Potatoes  
& Fine Green Beans	 15.50 
Seabass Fillets in Lemon Butter 
Chive New Potatoes, Tomato  
& Red Pepper Salsa	 21.00 
Vegan Mediterranean Tart 
New Potatoes, Tomato &  
Red Onion Salad	 13.00 

Pizzas
Our 12” Pizzas are made using authentic 
Artisan hand-kneaded bases direct from  
the Quelli Della Bakery in Rome
Margarita	 9.75
*Available as a Vegan dish 	 9.75
Chicken Supreme 	 13.00 
With Peppers & Red Onion

Pepperoni 	 12.50
Ham & Pineapple or Mushroom 	 12.50
Vegi Supreme 	 12.00
*Available as a Vegan dish 	 12.00
Tuna, Red Onion & Olives 	 14.00
Marsh Pigs Coppa Ham  	 14.00 
Parmesan & Rocket

Marsh Pigs Nduja  	 14.00 
Spicy Pork Sausage  
Chilli Flakes, Parmesan & Rocket

Freshly Prepared  
Crisp Salads

Caesar	 9.00  
Crisp leaves dressed in Caesar Dressing with 
Croutons, Parmesan Cheese & Cherry Tomatoes	
With Hot Chicken Breast	 13.00
With Baked Salmon Fillet	  13.50 
Vegan	 12.00
Quinoa with Tomatoes, Olives, Cucumber,  
Peppers & herbs in a Lemon Vinaigrette  
served with seasoned New Potatoes 

Seafood  	 16.00 
Prawns, Crayfish & Smoked Salmon  
served with buttered New Potatoes

Handmade Filled Pasta
Speck Ham & Scamorza  
Cheese Tortelloni 
Carbonara Sauce, Coppa Ham, grated  
Parmesan & Rocket  	 14.50
Ravioli with Crayfish & Prawn 
with a hint of Chilli, Tomato & Cream Sauce,  
Broad Beans  	 16.50
Vegan Pumpkin & Sage Tortelloni 
Pesto & Pine Nuts  	 14.50

From the Grill
12oz Specially Selected Sirloin Steak 
Served with Chips, Salad, Onion Rings, 
Mushrooms, Tomato & Peas	 22.00
With King Prawns in Garlic Butter 	 28.50
With Peppercorn Sauce  
or Blue Cheese Sauce 	 24.00
Hunters Chicken 	 12.50
Breast of Chicken topped with Smoked  
Bacon, BBQ Sauce, Mature Cheddar Cheese. 
Served with Chips, Salad Garnish & Coleslaw 

6oz Gourmet Steak Burger 
Served in a Brioche Bun with Salad,  
Chips & Coleslaw

Plain & Simple 	 10.50
Cheddar Cheese 	 11.50
Chilli Con Carne 	 14.00
BBQ with Bacon & Cheese,  
BBQ Sauce 	 14.00

Vegan Spicy Bangkok Burger  	 10.50
Served in a Brioche Style Bun,  
Chips & Citrus Slaw

Vegan Meat Style Pattie  
with Vegan Cheese  	 11.50
Served in a Brioche Style Bun,  
Chips & Citrus Slaw

  DOUBLE UP 
ANY BURGER FOR AN EXTRA 4.00

Please speak to our staff about the ingredients in your meal, when making your order. To ensure food allergens are not present you must speak  
to a member of the team. Although we check all our ingredients, many

manufacturers highlight allergens as ‘may contain’ due to being produced in factories with such allergens. All our meals are also produced in a  
small kitchen where we can never 100% guarantee there is no cross contamination of ingredients.

Further GF, Vegan and Vegetarian dishes available on request.

FOOD ALLERGIES & INTOLERANCES 

Salt & Pepper Squid (8) 	 7.00
Halloumi Sticks (8) 	 6.00
Chicken Strips (4) 	 6.00
Garlic Baguette 	 2.25
Cheesy Garlic Baguette 	3.45

Sweet Potato Fries 	 3.50
Homemade Coleslaw 	 2.25
Beer Battered Onion Rings 	3.00
Blue Cheese Sauce 	 2.75
Peppercorn Sauce 	 2.75

Chips 	 2.45
Mixed Olives 	 3.75

Sides & Shares

Upgrade Chips to 
Sweet Potato Fries 

for 2.00






