
Please advise your server on any allergies or intolerances 

Starters 
Homemade Garlic Bread 

Nachos with melted Cheese and BBQ Sauce 

Mains
Giant Cod Fish Finger

Cheese Burger 
Crispy Chicken Tenders

Butchers Sausages 
Served with Skinny Fries or Mash & Peas or Beans 

 
Mac and Cheese served with Garlic Bread  

Spaghetti Bolognese served with Garlic Bread and Grated
cheese 

Desserts 
Your choice of ice cream in cone 
Chocolate Brownie and ice cream

Eton Mess 
Jelly and Ice-cream
Sweet Shop Sundae  

1 Course - £9
2 Course - £12
 3 Course - £15 

Follow us on Facebook for
upcoming events! If you enjoyed
your visit with us today please

leave us a review on Trip
Advisor 

Roast Hevingham Beef - Cooked to  your liking 

Roast Norfolk Turkey Breast with Cranberry Stuffing 

Chef’s Pork Loin with Crackling 

Chef’s Own Nut Roast  

Roasts are served with Yorkshire pudding, roast potatoes, 
Honey roasted carrots and parnips, Carrot and Swede mash

 and seasonal vegetables

Feeling hungry? 

Upgrade to Chefs mixed meat roast £6 

Add 

Cauliflower Cheese 
Extra Roasties 
Extra Crackling 

Stuffing 
 

£4 each

Please ask your server or see our Sunday dessert boards
 for your two course option 

1 Course - £18.5
2 Course - £22.5

 

SUNDAY LUNCHCHILDREN

£3 each

Selection of Ice Creams &
Sorbets    

Please ask your server for today’s
choices.

£10

£9White Chocolate Blondie
Chefs’ double white chocolate blondie
topped with vanilla ice cream topped
with white and milk chocolate sauce

£9Cheesecake of The Day
Chefs’ creamy cheesecake of the day
served with chefs’ accompaniment

£8.5Eton Mess 
Smashed meringue pieces, berry compote,

chantilly cream 

£9Lemon Tart 
Chef’s delicious zesty  Lemon Tart served

with your choice of pouring cream or
ice-cream

GF/VE

GF

Trillionaire Tart 
Rich toffee sauce, chocolate ganache

filling in supple pastry. Served with ice
cream.

£10

GF/VE

White Chocolate &
Raspberry Bread and Butter

Pudding 
Chef’s delicious homemade bread and
butter pudding served with custard or

ice cream

Dessert



Please advise your server on any allergies or intolerances 

We advise to head over to our specials
board 

to find more mouthwatering 
dishes from Chef. 

GFTradtional Fisherman’s Pie 
Smoked haddock, salmon, cod and prawns poached in a creamy                                   
leek and dill cream sauce topped with creamy mashed potatoes. Served with
garden peas.

£23

£22

£24

£24

£28

GFA

GFA

GFA

Seabass
Pan fried Seabass served with lemon and caper butter, crushed new potatoes,
vine tomatoes 

King Prawn Carbonara
Chefs’ “carbonara” - Tagliatelle with king prawns, bacon, cream, white wine
and garlic and finished with parmesan shavings served with garlic bread 

10oz Prime Rump Steak
10oz prime beef rump steak cooked to your liking served with baked tomato,
local flat mushroom, onion rings and chunky chips.

10oz Clarkes Gammon Steak.
Waveney smoked gammon steak served with baked tomato, local flat
mushroom, onion rings, chunky chips, petit pois and your choice of fried egg
or charred pineapple.

Meat & Fish

Our Classics 

£21

£20

Scampi 
Served with skinny fries and your choice of either garden peas, fresh salad
or minted mushy peas.

£20

Steak and Kidney Pudding
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). Served with mash or chunky chips and seasonal greens.
For the smaller appetite, a smaller pudding is available.

£23/£29

£19

Fish and Chips 
Fresh whole fillet of fish delivered daily. Served with chunky chips and your
choice of either garden or minted mushy peas. 

Traditional Lasagne 
Made with local minced beef and cooked with layers of rich bechamel and
tomato sauce. Served with a choice of garlic bread or chips and crisp salad
or garden peas.

Italian Chicken
Italian-style breast of chicken stuffed with ham and cheese, with authentic
italian tomato sauce with tenderstem brocolli and dauphinoise potatoes. 

£22

Classic Burger
Prime 6oz Aberdeen Angus Beef Burger in an Eden glazed burger bun, topped
with crisp iceberg lettuce, red onion, tomato and gherkin. Not forgetting  
our homemade burger sauce, Served with fries, onion rings and homemade
coleslaw. ADD Mont Jack Cheese, Streaky Bacon, Mushrooms or Fried Egg  
for an extra £2 each. 

Salt & Pepper Chicken Skewers
Tender chicken breast skewered and steamed until piping hot. Served with
warm pitta, skinny fries, salad and garlic butter. 

Chef’s Very Special Liver and Bacon
Tender slices Chef’s Very Special Liver and Bacon, 2 slices of butchers bacon.
Served in rich onion gravy with mash potato and seasonal greens.

£19

GFA

GFA

GF

£20GFA

GFA

GF

SANDWICHES
Available Monday to Saturday 12-5pm

All served with fries or crisps and house salad

£13

£10

Bacon, Baron Bigod Brie, Cranberry
Sauce 

Tuna Mayo with Diced Red Onion

Atlantic prawns, marie rose sauce,
cos lettuce

£12

Chicken  Bacon Club, Lettuce,
Tomato & Mayo

£14

Veggie & Salads

(Chicken) Caesar Salad         
Layers of Cos Lettuce, homemade caesar
dressing, anchovies, and croutons. Served
with buttery new potatoes. Add chicken &
bacon for £5

Halloumi & Portobello Mushroom
Burger
Cypriot Halloumi steamed and charred,
topped with portobello mushrooms, onion
rings and chef’s red pepper tapenade.

Vegetable Mousakka
Courgettes, peppers, red onions and tomatoes
layered with aubergine and creamy béchamel
sauce topped with cheese. Served with house
salad.

£17

£17

£18

£17

V/GFA

VE/GFA

V/GFA

Sweet Potato Chana Masala
Chef’s homemade Chana Masala curry made
with chunky sweet potatoes, Harissa chick
peas. Served with basmati rice & poppadum.

VE/GFA

Chunky Chips 

Plain/Cheesy Garlic Bread
Beer Battered Onion Rings

Cheesy Chips
Seasonal Vegetables 
Dressed Crisp Salad

SIDES

Peppercorn Sauce 
Stilton Sauce 
Surf ‘N’ Turf Garlic Butter Prawns 

£4
£4

£4 £6
£6
£4
£4
£4
£4
£7

Homemade Soup Of The Day       
Chef’s Homemade Soup served with
Bread and Butter.

£7.5

£10

£13

Prawn and Salmon                    
Norweigen Prawns and Scottish Smoked
Salmon with mary rose sauce.

Broadland Garlic Mushrooms      
Flordon Mushrooms cooked in a
delicious garlic and White Wine Cream
on Toasted White Bloomer Bread.
ADD STILTON £2 

Deep Fried Brie Wedges          
Deep fried panko breaded brie served
with sweet chili sauce and house leaf.

£10

£9.5

Chorizo Scotch Egg                    
Chorizo and sausagemeat scotch egg
cooked until perfectly runny. Served
with bacon jam and hollandaise.

GFA

GFA

GFA

VE/GFA

£11

Tomato Bruschetta      
Toasted crusty bread topped with diced
vine tomatoes, fresh basil, garlic, and
olive oil.

£13VE/GFAGarlic & Chilli King Prawns      
Toasted bloomer bread topped with
king prawns lightly fried in chilli &
garlic. 

To Start

LIGHT LUNCH AND SNACKS

£14.5

Eggs Benedict or Eggs Royale             
Toasted crusty bloomer bread topped with 2
poached eggs, smoked ham and hollandaise.
Add smoked salmon for £4

Served Monday to Saturday 12-5pm

The Brunch                    
2 Sausages, 2 Rashers of bacon, 2 hash
browns, tomato, mushroom, toast, baked
beans, toast and 2 eggs (scrambled, fried or
poached)  

£11

3 Egg Omelette             
TChef’s 3 egg omellete with your choice of
filling. Cheese, ham, mushroom, egg, pepper,
chorizo. Includes 1 filling. Add more for £2
each. Served with chips and house salad

£10
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