
 
 

Sunday Lunch  
sample 

                 
Starters 

Brancaster Staithe Oysters: 
 Natural with cucumber, cider & shallot vinegar or tempura with roasted red pepper & chilli sauce 

£2.75 ea or £14 ½ doz 
 

Ham Hock Pâté £7.5 
Spiced date & apple chutney, house pickled vegetables, pork lomo, homemade sourdough toast 

 

Letzers Smoked Salmon £8 
Lilliput capers, burnt lemon, oyster emulsion, rye bread 

 

Smoked Chicken Bon Bon £7 
Baby gem, crispy pancetta, cherry tomato, Caesar dressing 

 

Sal Cod Arancini £7.5 
White anchovy & parsley aioli, pepperonata, watercress 

 
Charcoal Roasted Beetroot & Heritage Carrots £7 

 Pumpkin puree, goat’s curd, hazelnut dukkha, Shiraz reduction 
 

Celeriac, Parsley & Parmesan Risotto £7.5 Starter/£14 Main 
Crispy Jerusalem artichoke, herb oil (add chicken £4) 

 

Main Course  
Twice Baked ‘Quickes’ Cheddar Soufflé £14.5 

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

Oven Roasted Hake Supreme £19.5 
Smoked mackerel bolognaise, squid tagliatelle, basil oil, white wine beurre blanc 

 

Priors Hall farm roast Pork Loin £15.5 
 Roast potatoes, seasonal vegetables, crackling, Bramley apple compote, pork & cider gravy  

 

Oven Roasted corn fed Chicken Supreme £15.5 
Roast potatoes, seasonal vegetables & poultry gravy  

 

Slow cooked Woodview Farm Lamb Shoulder £17 
 Roast potatoes, seasonal vegetables & red wine gravy  

 

28-day dry aged Strip Loin of Woodview Farm Beef £17.50 
 Roast potatoes, seasonal vegetables, Yorkshire pudding & red wine gravy  

 

Sides £4ea 
Buttered Tenderstem Broccoli & King Cabbage 

Spiced Braised Red Cabbage  
Beer & Honey Roasted Chantenay Carrots  

Farmhouse Hand- Cut Chips  
Buttered Parsley New Potatoes 


