Evening
Crusty bread, olive oil & balsamic dip 3.5

Bowl of olives 3.5

Starters
Soup of the day, crusty bread, butter

6

Chicken liver pate, toast 7
Wild Mushrooms, garlic sauce, toast
King prawns Pil Pil, garlic & chili oil, crusty bread 10
Deep fried whitebait, lemon, paprika & black pepper mayo 8
Crispy pork belly, apple compote, crackling 8
Potted brown shrimps from the Norfolk Wash, toast
Crispy salt & pepper squid, garlic mayo

10.5

8

Mains
Beef Bourguignon: Slow cooked Aberdeen angus, horseradish mash, seasonal veg 16 gf df
Monkfish, stuffed with fresh basil & wrapped in Parma ham, French tomato sauce, lyonnaise potatoes,
seasonal vegetables 22
Wild mushroom linguine, lemon & garlic butter sauce, fresh parsley, grated parmesan 16
Roasted pork loin, crackling, Aspalls & apple cider sauce, crispy lyonnaise potatoes, Norfolk cabbage 19
8oz Sirloin steak. Our home-grown Aberdeen Angus, crispy onion rings, sauteed mushrooms, roasted
tomato, skinny fries or chunky chips, side salad 28 + peppercorn, bearnaise, or blue cheese & garlic sauce 4
Pan fried seabass, lemon & caper butter sauce, new potatoes, seasonal greens 20

gf

Pan fried duck breast, rosti potatoes, pea puree, port and redcurrant jus, seasonal vegetables 24
Chicken breast supreme, mushroom and smoky bacon a la crème sauce, buttered new potatoes, seasonal
greens 18
Fish stew. Cod, prawns & mussels, slowly cooked in a white wine, tomato and tarragon sauce, garlic mayo &
crusty bread, spring greens

17

gf

df

Bedingfeld Burgers. Choice of our homegrown Aberdeen angus beef, cheese & house relish, or Crispy
buttermilk chicken breast, lettuce, tomato & mayo, sweet chili dip, both with skinny fries

15 add crispy bacon 1.5

Sides. skinny fries 4 chunky chips 4 garlic ciabatta 3.5 tomato & red onion salad 4.5 house salad 4.5

If you would like a vegan dish or have any dietary requirements, please let us know and we will make something specially for you
Dishes may contain allergens. The kitchen is NOT a nut free environment

