
Sunday Lunch

Truffled Mushroom Velouté - (VG)
Truffled Mushroom Velouté - Wild Mushroom Fricassee - Thyme Crumb
Available (GF) - contains (sy)

Brancaster Mussels with Bacon, Leeks & Norfolk Cider - (VG)
Brancaster Mussels - Norfolk Cider - Leeks - Smoked Bacon Lardon - Tarragon - Malted Cob
Available (GF) - contains (d) (g) (m) (mol) (sl) (sy)

Black Pudding with Apple Orzotto  - (GF)  
H V Graves Black Pudding - Apples - Black Kale - Pearl Barley - Sage - Crispy Shallot - Binham 
Blue Cheese
Available (GF) - contains - (d) (g) (sl)

Allergy information: 
Menu items may contain or have come into contact with wheat, eggs, peanuts, nuts & dairy. For more information, 

please speak to a member of our staff

(al) alcoholic / (V) vegetarian / (VG) vegan / (GF) gluten free / (DF) dairy free / (c) celery / (d) dairy / (e) egg / (f) 
fish / (g) gluten / (l) lupin / (m) mustard / (mol) molluscs / (n) nuts / (p) peanut / (s) sesame / (sd) sulphur 

dioxide / (sf) shellfish / (sl) sulphites / (sy) soya

Starters

Choice of:

Roast Topside of Briston Beef  (+£5 surcharge)

Pan Roasted Chicken Supreme

Roasted Crown Prince Squash (V) (VG)

Served with - Roasted Potatoes - Glazed Carrots & Parsnips - Black Kale - 
Yorkshire Pudding - Homemade Pan Gravy 
Available (vg) (gf) - Contains (c) (d) (e) (g) (m) (sd) (sy)

Additional Items - Mrs Temples Walsingham Cauliflower Cheese - £6 / 
Yorkshire Pudding - £3 / Glazed Carrots & Parsnips - £3 / Black Kale - £3 / Pan Gravy - £2

Mains

Desserts
Chocolate Brownie - Norfolk Ice Cream (d) (e) (GF) 

Norfolk Fruit Loaf - Binham Blue Cheese - Honey (d) (e) (sl) (GF)

Seasonal Fruit Tarte Tatin - Clotted Cream (d) (g)

2 Courses £36 / 3 Courses £45


