
W I N T E R  M E N U
Freshly  homemade bread:  Smoked pancetta  & cheddar  

 
Amuse Bouche :  Parsnip & honey soup 

 
STARTER 

Pan fr ied sca l lops  with a  l ime yogurt  and a  apricot  and mango
salsa  with  micro herbs  

 
Pan fr ied duck breast  with  roasted cashew nuts ,  and a  roasted

pineapple  cubes  with a  soy  l ime chi l l i  dress ing 
 

Norfolk  goats  and poached baby pear  tart ,  with  roasted walnuts ,
and a  v ingarette  dress ing 

 
MAIN 

Marinated f i l let  of  beef ,  with  a  carrot  and star  anise  puree ,  gar l ic
and thyme fondant  potato  with a  mini  beef  and st i l ton pie ,

roasted winter  vegetables  and a  red wine sauce  (£5  supplement)
 

Local  Norfolk  venison lo in  with a  shal lot  puree ,  gar l ic  and
rosemary rost i ,  with  venison haunch wel l ington,  and roasted

vegetables  with  a  s loe  g in  sauce  
 

Pan fr ied sea  bream with winter  sea  vegetables  and curr ied
mussels ,  and a  di l l  and tarragon sauce  

 
DESSERT 

Pass ionfruit  cheesecake with an oat  and honey crumb with a
mango curd and pistachio  shards  

 
Peanut  butter  parfa i t ,  with  honeycomb and a  cherry  ice  cream

 
 Mini  sa l ted carmel  brownie ,  mini  banoff i  p ie  and lemon posset  

 
Petite  Fours/  Coffee  

 

£ 3 5  P E R  H E A D *

* P R I C E  E X C L U D E S  S T A F F I N G ,  C R O C K E R Y  &  G L A S S W A R E


