Jermaine King
Head Chef

Menu
Wraps
Fish Fingers tartare sauce, minted peas £9.95
Breaded Halloumi, roasted red peppers, yoghurt, pomegranate, paprika £8.95 v
Chicken & Bacon caesar dressing £9.95
Crispy Duck hoisin, cucumber & spring onions £10.45
Cromer Crab lemon mayo, cucumber £10.95
(all of the above come with a choice of soup, fat chips, skinny fries or a pine nut, sun dried tomato and mozzarella salad)
Vegan Tempura Tofu Wrap roasted red peppers, pomegranate, paprika served with skinny fries £8.95 vegan

Bar Bites
1/2 Pint of Whitebait tartare sauce £5.25
1/2 Pint of Spiced Whiskey Chicken Poppers garlic mayonnaise £5.95
1/2 Pint of Mac ‘n’ Cheese £4.95 v
Homemade Beef Sliders chilli cheese, garlic mayo, crispy onions £6.45

Chips ‘n’ Bits
Fat £2.50 Skinny £2.50 Sweet Potato £4.00
Add a Topping...or Two…or Three..?
Cheese £0.50 Pulled Pork £1.00 Jalapenos £0.50
Proper Onion Rings
For 1 £3.00 For 2 £5.00
Homemade Bread & Butter For 1 £0.75 For 2 £1.50

Starters
Homemade Soup chefs bread £6.45
Cromer Crab Risotto samphire, crème fraiche, chives £7.95 gfa
Caramelised Red Onion cheddar, balsamic, puff pastry, rocket £ 6.95 v
Prawn Cocktail marie rose sauce, baby gem, lemon, bread & butter £7.25 gfa
Garlic Mushroom Toast truffle hummus, rocket £6.45 vegan

Mains
Norfolk Ale Battered Fish fat chips, homemade tartare sauce, minted mushy peas, pine nut, sun dried tomato & mozzarella salad £13.95
Tavern Tasty Gammon free range fried eggs, fat chips, homemade coleslaw £12.95 add pineapple £1.00 gf
Homemade Lamb Curry basmati rice, naan, mango chutney £14.95
Chefs Beef Casserole & Dumplings bread & butter £12.95 add vegetables £2.00
Traditional Cumberland Sausage & Mash gravy, crispy onions £12.95 add vegetables £2.00
Locally Reared 6oz Fillet Steak (served pink) or 10oz Ribeye (medium or well done) fat chips, onion rings, tomato,
mushroom, coleslaw, blue cheese & walnut salad, garlic butter £26.50 Add Peppercorn Sauce £1.50 gfa
Tempura Tofu Steak Burger skinny fries, baby gem lettuce, tomato, gherkin, coriander oil, guacamole £13.95 double stack £3.50 vegan
Homemade Beef Burger skinny fries, onion rings, coleslaw, tomato, gherkin, baby gem lettuce £12.95 double stack £3.50
Add Toppings...bacon/cheese/pineapple/guacamole/jalapenos 1..£1.50 2..£2.00 3..£2.30 4..£2.60 all 5 £3.00
Mac n Cheese homemade garlic bread, pine nut, mozzarella & sundried tomato salad £11.95 v
Cromer Crab Salad samphire, new potatoes, homemade bread £13.45 add skinny fries £1.50

Sides ‘n’ Stuff
Homemade Coleslaw £2.00
Side Of Veg (baby leeks, baby carrots, roasted beets & radish) £3.00
Mozzarella, Sundried Tomato & Pine Nut Salad £2.00
Blue Cheese & Walnut Salad £3.00
Buttered Rosemary New Potatoes £3.00
Garlic Bread £2.50
Cheesy Garlic Bread £3.00

Desserts
Cheesecake Of The Day please ask a server for today’s flavour £5.95
Homemade Brownie vanilla ice cream £6.45 v
Fresh Fruit Salad strawberry & mint sorbet, mint coulis £5.95 vegan/v/gf
Sticky Toffee Pudding butterscotch sauce, honeycomb ice cream £6.45 v
Alburgh Ice Creams honeycomb, vanilla, strawberry, Belgian chocolate, 2 Scoops £4.95 3 Scoops £5.95 gf/v
Cheeseboard chutney, crackers, fruit, nuts £8.95 gfa/v
P.S................if you would like a glass of dessert wine or a glass of port we have them too!
All Prices include VAT at the current rate. Gratuities at your discretion. All of our food is prepared in our kitchen where nuts, cereals containing gluten and other allergens are present.
Please ensure you speak to a member of staff if you have any allergy or intolerances before ordering. FYI... gf - gluten free / v - vegetarian / gfa - can be made gluten free if requested.

