DINNER
Calves liver (Qf)

Cmgpy j)otato caﬁe, yancetta crisp, seasonal greens with a red wine and caramelised onion Jus

Sirloin steak (Qf)
T r\ip[e cooked cﬁ\ips, cﬁerry vine tomatoes and a Jvicﬂe([ vegetaﬁ[e salad
Add sauce: peppercorn, or blue cheese (3.00)

Slow cooked Norfolk pork belly (Gf)
Dmipﬁinoise potato, qpy[e  puree, braised red caﬁﬁage with a caramelised onion jus

Steak Burger

Binham blue cheese, caramelised onion cﬁutney . served with cﬁﬂas and salad.

Pan roasted Chicken breast (Gf)

Potato rosti, tenderstem broccoli with a fancetta, wild mushroom and tarragon sauce

Pan roasted sea bass(Gf)
Crushed herb Jnotato, ﬁaﬁy yinacﬁ and a smoked sﬁm’mj) veloute

Gibson’s fish pie (Gf)
%ffeﬂ[ with smoked c[qpy[e and buttered greens

Smoked haddock and leek risotto (gf)
%ffed with a Jnoacﬁezf hens eqq, parmesan and pea shoots

Butternut squasﬁ and sage risotto (V, Veo, gj)

Parmesan sﬁavings and herb oil

Sweet potato, lentil and coconut korma (V, ve, gfo)

Basmati rice, gar[ic and coriander naan bread
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Ve= vegan, Veo=vegan option V=Vegetarian Qf= Gluten Tree Qf0= Gluten free option. Please fpeaﬁ

to a member of the team for any other c{iemry requirements



