
  

(v) = vegetarian; (ve) = vegan; (n) = contain nuts ** vegan options available  

Game may contain shot. 

Please speak with member of our team if you have any dietary requirements or questions 

The kitchen handles common allergenic ingredients, and we cannot guarantee below trace amounts 

 

Soup of the Day (ve) Or Broth of the Day 

Made with Estate produce, served with toasted sourdough bread.  Ask your server for today’s option.            £8/£9 

Smoked Haddock & Leek Scotch Egg 

North Sea locally smoked haddock, sweet leeks served with green tartar sauce.           £10.5 

 

Twice-Baked Cheese Souffle 

Stilton and Black Bomber soufflé served with pear & artichoke salad.                                         £9.5              

                                                                                                                                                                                      

Chalk Stream Trout          
Chalk stream trout with a pastrami cure, served with Finnish mustard, treacle and sunflower bread.            £12.5 

Shredded Kale and Spinach Salad (ve)                      
Shredded Clinks’ kale with baby spinach, spring onions, toasted almonds, charred broccoli, kohlrabi and 

apple and shallot dressing.               £7/£12 

Additions: Marinated tempeh £4 | Chicken breast £7 

Braised Beef Mac & Cheese 

Slow cooked Estate beef, cheese sauce with Black Bomber and Comté.                         £9/£18

                     

Club Toastie            

Black Bomber; Baron Bigod, Harissa toastie.               £11 

 

Steak & Eggs       

Flat iron steak, with fried eggs & chimichurri. Best cooked medium-rare.              £19 

     

Somerleyton Beef Burger 

Classic burger served medium with pickles, burger relish, romaine lettuce, red onion, and tomato chutney.            £14                      

Patty,£5 | Bacon  £2 | Fries  £4 | Sumac fries  £4.5 | Truffle fries  £4.5 

 

Falafel Burger (ve)        

Spiced Falafel with chilli salsa and tofu cucumber mayo.             £12.5 

Fries  £4 | Sumac fries  £4.5 | Truffle fries  £4.5 

 

North Sea Bouillabaisse 

Rich fish stew of locally landed fish, served with saffron potatoes, croutons, aioli                                                  £10/£20             

              

Artichoke & Mushroom Risotto (v) 

Wild mushrooms, Jerusalem artichoke, arborio rice and parmesan.                                                                     £10/£18                    

            

January King Cabbage with White Beans (ve)                     

Charred January King cabbage seasoned with za’atar, white bean purée, lemon zest and parsley.         £14.5 

 

Classic Fritton Pie  

Estate meat puff pastry pie served with mash and mixed winter greens.                        £19 

Ask the server for today’s option. 

 

Sides 

Fries | Mashed potato | Miso Greens | Glazed carrots | Artichokes with star anise salt                            £4 

Sumac fries | Truffle fries | Tender stem broccoli with almonds             £4.5 

 

 
 

F R I T T O N   L A K E 

LATE WINTER CLUB CLASSICS 
 


