Lunch Menu
SummerTwoThousandandNineteen
Snacks available from the blackboard
Mackerel ceviche, gooseberry, pine mayonnaise and fresh almond £8
Suckling pig croquette, smoked eel, yakatori sauce, redcurrant and Granny Smith £8
Corn off the cob, polenta, sweetcorn butter sauce and puffed potato £8
100 Day aged beef tartare, pheasant egg yolk, consomme jelly, sourdough crisp and samphire £10
Steamed courgette flower filled with summer vegetables, coco beans, basil and summer truffles £8
Steak frites, sirloin minute steak and soft leaf salad £15
Crumbed plaice and fries, tartare sauce and soft leaf salad £15
Stone bass, crab bisque, pomme dauphine, sea beet and nasturtium £22
Carrot and seaweed Wellington, carrot top pesto, aubergine, sea buckthorn and sea purslane £20
Charred organic tofu, the complete broccoli, miso and tofu puree and peanut £18
Finger sandwiches
Platter of 9 mixed Sandwiches, 3 of each variety £10
Prawn and Marie Rose
Roast beef and horseradish
Lincolnshire poacher with shallot
Sides
Norfolk Peer potatoes with garden herbs, Isle of Wight tomato salad,
Hispi cabbage with XO sauce, courgette with wild rice, green salad £4
Crinkle cut duck fat chips £5
Desserts
Brillat Savarin and Norfolk strawberry cheesecake and garden mint £9
Banana and peanut butter parfait, marshmallow and peanut clusters £9
Apricot and thyme tart tatin, Tahitian vanilla ice cream and clotted cream
(for 2 people, allow 20 minutes) £14
Mrs Bells Blue, fig roll, sprouted rye and raisin crisp £9
Ice cream, sorbet and a brandy snap £7
Cream tea & cake
Freshly baked scone, strawberry jam and clotted cream, with a pot of tea £6
Fruit cake, banana loaf or toasted tea cake £2 each
The full afternoon tea (Pre-booked only)
The rare tea company RAF English breakfast tea,
scone, selection of sandwiches, cakes and sweets
per person £15
With Collet Brut Champagne £23
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