
 

 

  
B A R  F O O D  

Sausage roll     £3.25* 

Scotch egg   £3.25* 

Beer battered fish & chips   £14.50 

FA beef burger   £14.50 

S E A S O N A L  S P E C I A L S  

Pigeon, beetroot & blue cheese risotto, watercress £6.5/£14 

Estate loin of lamb, purple majesty potatoes, wild garlic, 
rosemary jus     £19.50 

S E A S O N A L  S T A P L E S  

Wild garlic soup, poached egg, truffle oil  £6.50 

Ham hock terrine, pickled pears & artisan bread   £6.50 

Tacons Farm purple sprouting broccoli, flaked almonds, 
confit beetroot, goats curd (v)   £6.95 

Smoked mackerel, blood orange, watercress   £6.95 

Chris Schwier’s pork belly confit, roast butternut squash,  
pink fir potatoes, savoy cabbage    £16.50 

Crown Farm chicken supreme, hazelnuts, sprouting 
broccoli, Norfolk honey, fondant potatoes   £16.50 

Vicky’s Farm lop eared pork mixed grill, red cabbage, 
mashed potato & apple     £17.95 

6oz fillet of beef, truffle oil & parmesan hand cut chips, 
flat mushroom, grilled tomato   £23.50 

Roast cod loin, charred Tacon’s Farm leeks,  
chive mashed potatoes, mussels   £17.95 

Baked shallot, Baron Bigod cheese tart, roast heritage  
carrot & cauliflower (v)    £14.50 

Estate loin of venison, artichokes, wild mushrooms £19.50 

S I D E S  
French fries  £3.00 Hand cut chips £3.00 
 
Watercress, parmesan salad £3.00 Seasonal Greens £3.00 
 
Artisan bread  £1.50  
 
Artisan bread & olives £6.95 

P U D D I N G  

Vanilla panna cotta, poached Yorkshire rhubarb,  

blood orange      £6.95 

Orange marmalade Bakewell tart, mascarpone 
fig ice cream      £6.95 

Warm chocolate brownie, peanut butter ice cream  £7.50 
 
Vanilla crème brûlée, shortbread, rhubarb sorbet  £6.95 

Selection of British artisan cheeses, quince & crackers £9.50 

 

Please make staff aware of any allergies 

 

SAMPLE MENU 


