
Lunch Menu
February/March 2018

To Start
Brancaster Oysters £2.75 each or £14 ½ dozen

Natural with cucumber, cider & shallot vinegar or tempura with roasted red pepper & chilli sauce

Ham Hock Pâté £7.5

Spiced date & apple chutney, house pickled vegetables, pork lomo & homemade sourdough toast

Smoked Chicken Bon Bon Caesar £7.5

Baby gem, crispy pancetta, cherry tomato, Caesar dressing, Parmesan

Salted Cod Arancini £8.5

White anchovy, parsley aioli, piquillo pepper renata, watercress

Warm Hot Smoked Salmon Salad £8.5

New potato, olive, cherry tomato, compressed cucumber, wholegrain mustard dressing, soft boiled egg

Brancaster Mussel, Langoustine & Monkfish Cheek Stew £12.5

Curried coconut sauce, homemade sourdough

The Farmhouse Charcuterie Board for Two £16

‘Marsh Pig’ cured meats, English piccalilli, lemon humus, garlic Rosemary flatbread, cornichons, capers

Mains
Warm Hot Smoked Salmon Salad £12

New potato, olive, cherry tomato, compressed cucumber, wholegrain mustard dressing, soft boiled egg

Twice Baked ‘Quicke’s Farm’ Cheddar Soufflé £14.5

Root vegetable crush, roasted Portobello mushroom, charcoal roasted radicchio, tomato & balsamic dressing

Grilled Smoked Cod £17.5

Champ mash, tender stem broccoli, wholegrain mustard beurre blanc

Celeriac, Parsley & Parmesan Risotto £14

Crispy Jerusalem artichoke, herb oil

12 Hour Slow Braised Lamb Shoulder £18.5

Potato galette, roasted Heritage carrots, cavallo nero, pearl barley & root veg jus

Confit ‘Priors Hall’ Pork Belly £17.5

Celeriac, roasted baby beets, black pudding & sage stuffing, king cabbage, pickled apple, jus

Brancaster Mussel, Langoustine & Monkfish Cheek Stew £19.5

Curried coconut sauce, homemade sourdough

40 Day Dry Aged 10oz Herefordshire Ribeye Steak £28

or 28 Day Dry Aged 8oz Rump £19

Served with a mini Caesar salad, ‘Farmhouse’ chips & brown butter Béarnaise

Add peppercorn or red wine jus £3

Sides £4 each

Buttered tender stem & ‘January King’ cabbage

Spiced braised red cabbage  

Beer & honey roasted baby parsnips & ‘Chantenay’ carrots  

‘Farmhouse’ hand cut chips  

Buttered, parsley new potatoes


