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STARTERS 

 
Homemade Soup (gfa) £5.50 
Chef’s homemade seasonal soup of the day served with homemade bread and butter. 
Please ask a member of staff for today’s choice. 

Deep Fried Brie £5.95 
Deep-fried panko breaded Brie served with a cranberry and grape salsa and curly endive. 
  
Mushroom and Cauliflower Arancini £5.95 
Crispy deep fried arancini combining field mushrooms, cauliflower and rice (ve). 

Smoked Salmon Plate (gfa) £7.95 
Slices of smoked salmon with fresh bread, dill, cream cheese and capers. 

Homemade Farmhouse Paté £6.95 

Bacon-wrapped pork and chicken pate served with Crown crispbreads and seasonal  
chutney. 

Garlic Mushrooms (gfa) (v) £5.95 
Fresh local Flordon button mushrooms cooked in a white wine, garlic and cream  
sauce served with homemade bread and butter.  

Stilton Mushrooms (gfa) (v) £6.25 
As garlic mushrooms but with the addition of English Stilton.  

Prawn Cocktail (gfa) £6.95 
Melton Atlantic prawns with mixed leaves, tomato, and cucumber concasse and  
Marie-Rose sauce served with homemade bread and butter. 

 

 
 
 
 

 
  

 
 
 

 

MAIN COURSES 
 
Apricot Stuffed Pork Tenderloin (gf)                                                                                            £14.95 
Oven roasted pork tenderloin stuffed with brandy-soaked apricots, wrapped in bacon 
and served on Colman’s wholegrain mustard mash with pan juice brandy sauce. 

Duck Breast (gf) £14.95 
Pan-fried duck breast served with fondant potato, wilted greens and a black cherry sauce.   

Spinach and Three Cheese Stuffed Chicken (gf) £13.95 
Chicken breast stuffed with spinach, cream cheese, Cheddar and Mozzarella wrapped in 
Parma ham served with a tomato, olive and caper puttanesca sauce. 

Homemade Lasagne  £13.95 
Minced beef cooked with layers of lasagne in tomato sauce covered with a rich cheesy 
béchamel sauce. Served with garlic bread. 

Steak & Kidney Pudding (His and Hers) £14.95 
Cooked to our infamous recipe.  Prime whole pieces of steak & kidney, cooked  
in rich red wine gravy then baked in a moist suet pudding (not for the faint-hearted). 
For the smaller appetite, a smaller pudding is available. £12.95 

From the Chargrill 

Spicy Salt and Pepper Chicken Skewers (gf) £14.95 
Griddled marinated chunks of chicken on skewers served suspended over skinny fries  
with garlic butter and salad. 

Banningham Classic Burger £12.95 
Clarkes prime steak burger in a brioche bun with burger sauce, lettuce, tomato, red onion 
and pickle with house seasoned skinny fries. 

Banningham Cheeseburger £13.95 
The Banningham Classic with American burger cheese. 

Banningham Cheese and Bacon Burger                                                                                        £14.50                                                                                       
Banningham Cheeseburger with double streaky bacon.  

Banningham Vegan Cheeseburger (ve)                                                                                         £14.50 
All the lushness of our cheeseburger but vegan.  

10oz Clarkes Gammon Steak (gf) £13.95 
Thick cut 10oz Waveney smoked gammon served with garlic-studded roasted tomato,  
local field mushroom and onion rings with pineapple or egg. 

8oz Clarkes Sirloin Steak (gf) £19.95 
served with garlic-studded roasted tomato, local field mushroom and onion rings.                                       

10oz Clarkes Rump Steak (gf)                                                                                                        £19.95 
served with garlic-studded roasted tomato, local field mushroom and onion rings. 

                                                                                        
Our sauces include Pepper, Stilton, Diane or Madeira, bacon and mushroom £3.25   £3.25                 

Steaks can be served with king prawns cooked in garlic butter                                                 £4.50                       £4.00  £4.50 
 
All our main courses are served with a choice of potatoes; either new, dauphinoise or chunky 
chips and a selection of seasonal vegetables or peas or mixed salad unless otherwise stated. 

Special Diets 

(v) = Vegetarian.  (ve) = Vegan.   (gf) = Gluten Free.   (gfa) = Can be prepared 
gluten free if required, please state when ordering  

If you require gluten free meals, please state when ordering.  Please advise 
your server if you have an allergy to any food. 

 



VEGETARIAN 

Wild Mushroom and Pea Risotto (ve) (gf)  £12.95 
with truffle oil and pea shoots.  

Winter Roasted Root Vegetable Suet Pudding (ve)  £11.50 
Roasted parsnips, carrot and turnip simmered in a rich herb gravy and steamed in a 
vegetable suet pudding.  

Beer Battered Halloumi (v) (gfa) £12.50 
In IPA batter served with chunky chips and garden or mushy peas. 
 
FISH BOARD 

Beer Battered Cod (gfa) £13.50 
Chef’s fresh cod in IPA batter served with chunky chips and garden or mushy peas. 

Poached Smoked Haddock (gf)  £14.95 
Smoked haddock fillet on a bed of winter leek mashed potato with creamy chive  
sauce topped with a poached egg.   

King Prawn Carbonara (gfa) £15.45 
Tagliatelle combined with king prawns, bacon, cream, white wine and garlic and  
finished with parmesan shavings.  

Wholetail Scampi £12.95 
Wholetail Whitby breaded scampi served with lemon wedge, chips and peas or salad. 
 

DESSERTS 
       Please note our ice-cream wafers contain Nut Oil. 

 Double Chocolate and Salted Caramel Brownie  £6.95 
served with Parravani’s double choc chip ice-cream and honeycomb crumb. 

Pavlova with Berry Compote (gf) £5.75  
A combination of soft-centred meringue filled with berry compote and 
Chantilly cream. 

White Chocolate and Coconut Cheesecake  £5.95  
served with vanilla poached pineapple and vanilla ice-cream. 

Blackcurrant Crumble Slice (ve) (gf) £6.25  
served with vanilla seed or vegan vanilla ice-cream. 

Traditional Sticky Toffee Pudding £5.25 
Served with butterscotch sauce and vanilla pod ice cream. 

Waffle and Sauce £5.95 
Belgian waffle with vanilla ice-cream and a choice of maple sauce, chocolate sauce  
or butterscotch sauce.  

Cheese & Biscuits £7.45 
A selection from the following English cheeses: Cheddar, Brie and Mrs Temple’s  
Binham Blue, served with biscuits, Fenland celery and pickles. 

Selection of Ice-creams  £4.50 
Choose vanilla, chocolate or strawberry or any combination. 

Speciality Ice-creams and Sorbets  £6.95 
Luxury ice-creams and sorbets sourced from local producer, Parravani’s. 

 

BAR AND GARDEN LUNCH MENU 
 
Baguettes and Ciabattas 
Malted grain or white baguettes.  Ciabattas are white. Garnished with salad and crisps. 
 Please add £1 extra for Ciabatta 
 
Prawn Marie-Rose £6.95  
Bacon, brie, cranberry and grape relish £6.75 
Cheddar and pickle £5.95 
Ham and cheese melt £6.25 
Tuna and cheese melt or Tuna Mayo £6.25 
Ham and Colman’s mustard £5.95 
Clarkes sausage and HP sauce £6.95 
Classic BLT £6.75 
Posh fish finger and Tartare sauce £6.95 

Side Orders 
 Garlic ciabatta £3.00 
with cheese £4.00 
Basket Chips £3.25 
with cheese £4.25 
Onion rings £2.75 
Mixed Salad £1.95 

Bar Meals 
Bangers and Mash with gravy and garden peas £8.95 

Broadland cured ham, 2 eggs and chunky chips £7.95 

 
Omelette with choice of fillings-cheese, ham, mushroom and tomato. Plain £6.00 
with one filling £6.50 
with two fillings £7.00 
with three fillings £7.50 
All served with chunky chips and peas or salad. 

Battered sausage and chips in a basket £6.75 

Fish Goujons and chips in a basket £6.75 

Farmhouse Ploughmans with Cheddar or Stilton or Broadland ham 
Served with pickle, onion, salad and crusty baguette. £7.75 
 
 

Full Selection of Lavazza Coffees and Joe’s organic Teas also available.  
Please ask your table host. 

 
 
 
 
 
 
 
 
 
 

Special Diets 

(v) = Vegetarian.  (ve) = Vegan.   (gf) = Gluten Free.   (gfa) = Can be 
prepared gluten free if required, please state when ordering  

If you require gluten free meals, please state when ordering.  Please 
advise your server if you have an allergy to any food. 

 


