
 
 

 

 

 

Starters 

Local muntjac terrine, toast, cornichons  £6 

Norfolk smoked salmon, watercress salad, caper dressing  £8 

Wild mushrooms, garlic butter, grilled ciabatta  £7      

Oak tree smoked mackerel pate, beetroot salsa, toast  £6 

Main Courses 

Beef Bourguignon: our slow cooked very local Aberdeen Angus, horseradish mash  £14 

Chicken supreme wrapped in streaky bacon, tarragon mushroom sauce, sautéed new potatoes  £14 

Bedingfeld cured honey and mustard glazed ham, free range eggs, chunky chips  £12 

Wild mushroom tagliatelle, basil oil, rocket, vegetarian parmesan  £12        

6-ounce Aberdeen Angus burger, bacon, cheese, avocado, skinny fries,  £12 

Beer battered cod, hand cut chips, mushy peas, homemade zingy tartare sauce  £12 

Smoked salmon, smoked mackerel, avocado and tomato salad, lemon and mint buttered new potatoes  £14 

Salad Nicoise   (vegan option with Feta)   £11     

Steak of the Day.  Our 30 day aged Aberdeen Angus, chunky chips, tomato, field mushroom  £16 

Desserts   

Sticky toffee pudding, toffee sauce , vanilla ice cream  £6 

Traditional vanilla cheesecake , fresh strawberry  £6 

Rosemary lemon panna cotta, candied lemon  £6 

Ice cream selection. 3 scoops  £6 

 



 
 

 

 

 WHITE    

1 Sauvignon Blanc Andromeda 2018, Valle Central Chille 12% £4.50 £6.30 £17.00 

 A mouth wateringly zesty wine with notes of tropical fruits                

2 Chardonnay De Bortoli the accomplice 2018, Australia 13% £4.70 £6.70 £18.00 

 Medium dry wine, lively peach and nectarine flavours with a rich creamy texture and fresh citrus zest. 

3 Pinot Grigio Ornato 2018, Fossalta Di Piave Italy 12% £4.80 £6.90 £18.50 

 Fresh and inviting with bright fruit, an easy drinking style with a pleasing hint of almonds  

4 Rioja Marques de Altillo 2018, Fuenmayor Spain 12.5% £4.70 £6.70 £18.00 

 A well balanced aroma of fruity, floral tones with an intense palate and a pleasing finish             

5 Sancerre Domaine 2017, Cher France 13%    
£35.00 

 Creates a great complexity of flavour with aromas of white flowers, citrus and menthol  

6 Chablis Les Manants 2017, Appellation d'Origine Contrôlée France 12.5% £39.00 

 Delightfully fresh and lively with citrus, stone fruit and green apple flavours   

 
ROSE         

7 Pinot Grigio Blush, Ornato, terre Siciliane   12% £4.80 £6.90 £18.50 

 Delicate summer fruit flavours with a refreshingly light finish - Italy               

 
RED         

8 Pinotage Freedom Cross 2018, Franschoek Cellar South Africa 13.5% £4.60 £6.50 £17.50 

 This Pinotage shows lovely violet notes over brambly fruit and typical sweet berry flavours            

9 Merlot Camuflaje 2018, Central Valley Chile 13% £5.80 £8.20 £22.00 

 A bright ruby colour, expressive aromas of cassis , a hint of mint over red cherry and plum            

10  Malbec Sole Bay 2017, Argentina 13%  £5.20 £7.40 £20.00 

 Well rounded, with rich intense aromas of bramble fruits.      

11 Syrah Paparuda Estate Selection, Romania 13% £5.60 £8.00 £21.50 

 Intense dark red, bitter cherry & blackberry fruit aromas and a hint of Vanilla.   

12 Rioja Crianza 2015, Viana Spain 14%    £26.00 

 A very intense ripe red cherry flavour accompanied with black fruit and cinnamon aromas  

13 Claret Chateau Lauduc 2017, Bordeaux France 13.5%   £22.00 

 Merlot dominated Bordeaux with rich aromas       

 
SPARKLING        

14 Prosecco Tesoro della Regina  20cl  11%    £8.30 

 Single serve with ripe appertising apple and peach flavours - Veneto Italy              

15 Prosecco Tesoro della Regina  75cl     £25.00 


