
6 Course Tasting Menu 
Tuesday 14th February 2012 

£37.50 per person
Crispy Parmesan Polenta, 

Poached Quail Egg,
Basil Ice Cream, Beetroot Foam

58º Butter Poached Lobster, 
Saffron Cucumber Lasagne,

Tomato Consommé, 
Panko Breaded Brancaster Oyster

“Bubbles to Share”
Passion fruit, Apple Sours, Watermelon, 

Fizzy Pink Grapefruit Sorbet, 
Chilli and Cocoa Wafer  

Pan Fried Turbot, 
Smoked Tomatoes, 

Potted Kings Lynn Brown Shrimp Sauce, 
Keta Pearls, Vanilla Bean Mayonnaise

Slow Braised Shoulder of Norfolk 
Marsh Lamb, 

Textures of Pea and Mint, Haricot Beans, Cumin Tortilla 

“All because...”

Black Cherry and Chocolate Baked Alaska,
Warm Chocolate Fondue, Strawberry and Lavender Marshmallow Brochette ,

Triple Chocolate 
and Passion Fruit jelly Martini 

Valentines Day


