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Lunch Menu

Soup of the Moment
Hearty home-made soup served with rustic bread & butter
-£4.50

Croque Maman
2 slices of toast, filled with ham, cream cheese and mature
cheddar, with dressed leaves and chips - £5.95

Wine Cellar Club Sandwich
Grilled chicken breast, smoked streaky bacon, roasted
sweet red pepper and chips - £6.75

Blackened Cajun Chicken Sandwich
Spiced chicken breast with dressed leaves, mango
mayonnaise and chips - £6.75

Rump Steak Sandwich
Pan fried 50z rump steak served with chips and dressed
leaves - £7.50

Halloumi sandwich
Served on pesto toast, garnished with sweet roast peppers,
dressed leaves and chips - £5.95

Classic French Omelette
The archetypal 3 egg omelette served with dressed leaves.
Add your choice of filling for 50p each - £4.50

Classic Spanish Tortilla
Local free range eggs with potatoes, onion and chorizo -
£5.95

Arnold Bennett Omelette
Local free range eggs with smoked haddock, spinach and
cheese with dressed leaves - £6.95

Eggs Benedict
Buttered toasted muffin topped with gammon ham, soft
poached eggs and hollandaise sauce - £6.25

Charcuterie Platter
Prosciutto ham, salami, home-made chicken liver pate,
gammon ham, chutney & rustic bread - £7.95

Olives & Bread - £6.95
Cheeseboard - £6.95

Garlic Bread - £2.50

Seasonal vegetables - £2.00

Creamy Smoked Salmon and Scrambled Eggs
Beautifully creamy scrambled eggs served on toast with
subtle smoked salmon - £5.95

Baked Camembert
A Whole baked Camembert served with focaccia bread and
crudités - £6.95

Smoked Haddock Fishcake
Large breaded smoked haddock fishcake topped with soft
poached egg, served with a dressed leaf salad - £6.95

Warm Chicken Liver Salad
Chicken livers, smoked streaky bacon, new potatoes and
honey balsamic dressing - £6.95

Warm Goats Cheese Salad
Creamy goats cheese with dressed leaves, cherry tomatoes,
new potatoes & honey balsamic dressing - £7.25

Mushroom & Pea Risotto
Creamy risotto made with wild mushrooms, peas & parmesan
- with a dressed leaf salad - £6.95

Moules Mariniere
Local Norfolk Coast mussels cooked in white wine, garlic,
cream and parsley and served with crusty bread - £6.95

Norfolk Sausages
Norfolk sausages with slow cooked red cabbage, creamy
mash and caramelised onion gravy - £6.95

Teryaki Salmon
Marinated fillet of salmon served with jasmine rice, mixed
leaves and a spicy Asian salad - £7.50

Rump Steak & Chips
Pan fried 8oz rump steak with chips and a dressed leaf
salad - £8.25

Fish & Seafood Platter
King prawns, smoked mackerel & trout, poached salmon,

marinated anchovies, home-made tartare sauce & rustic
bread - £7.95

Tempura onion rings - £2.00

New potatoes or chips - £2.50

Peppercorn, stilton or wild mushroom sauce - £1.50



