
We also have a Bespoke Catering Division Servicing: Weddings, Corporate Events and Private Parties, for details ask at desk. Breakfast Daily • Afternoon Tea • Picnics with
Sandwiches, Wine and Champagne.

Service Charges Not Included, all gratuities go to our Kitchen and Floor Staff.

= Vegetarian. To the best of our knowledge all of our produce is GM free. Our food may contain traces of nuts, please ask a member of floor staff for more information...V

Bar Classics Menu
Brancaster Mussels

Smoked Bacon, Aspall Cider & Tarragon Cream, Hot Crusty Bread
6.50 or 11.00 as a main with skinny fries

Chargrilled Sandringham Red Poll Steak Burger 
Monterey Jack Cheese, Red Pepper Ketchup, Coleslaw, Handcut Chips

10.50
Extras: Jalpenos 0.50, Streaky Bacon 1.00, Onion Rings 1.50

Grilled Wild Boar & Apple Sausages
Creamy Wholegrain Mash, Red Onion Jam, Porcini Mushroom Jus

9.50

The OT Cottage Pie & A Pint
Cheesey Leek Mash Topping, Fresh Norfolk Autumn Vegetables

8.00, with a pint 10.00

Moroccan Lamb Tagine
Slow Cooked, with Moroccan Spices, Dates, Apricots & Chickpeas, Fried Flatbread, Spiced Tabouleh & Yoghurt Dressing

10.00

Ham & Eggs
Black Treacle Roast Ham, Two Fried Eggs, Handcut Chips & Coleslaw

8.50

Roast Pumpkin & Wild Mushroom Risotto
Crispy Sage, Marscapone & White Truffle Oil

9.00
Chargrilled 8oz Rump Steak

Café de Paris Butter, Petite Salade & Skinny Fries 
12.50

Linguine Fruits de Mer
King Prawns, Brancaster Cockles & Mussels, Chilli Lemon Oil & Parsley, Garlic Bread

11.00

Chiang Mai Royal Green Lime Leaf & Coconut Curry
Steamed Jasmine Rice, Prawn Crackers, Coconut Sambal

Your choice of:  Chicken  12.00  King Prawn  13.50  Vegetable  11.00

Chilli Tikka Masala
Garlic & Chilli Naan, Cucumber Riatta, Wild Basmati Rice

Your choice of:  Chicken  12.00  King Prawn  13.50  Vegetable  11.00

Beer Battered Haddock
Smashed Minted Peas, Tartare, Handcut Chips

10.00

Singha Beer or Cobra Beer

Singha Beer or Cobra Beer

Salads and Light Bites Nachos
Nachos

Monterey Jack Cheese, Salsa, Guacamole, Jalapenos & Sour Cream  
6.50

Ploughman’s
Black Treacle Roast Norfolk Ham & Brie, Spiced Apple & Pear Chutney,

Crusty Bread

8.00
Filo Wrapped Goats Cheese

Salad of Roasted Autumn Vegetables, Rosemary & Hazlenut Pesto  
7.50

Smoked Peppered Mackerel
Horseradish Aioli, Radish Salad, Sea Salted Baby Jackets

8.00

Sandwiches
Your choice of White Cob, Multi Seed Bloomer or Ciabatta  

Crayfish, Wild Rocket, Lemon & Caper Mayonnaise
6.50

Honey Roast Ham & Tomato, Spiced Apple & Pear Chutney
5.50

Smoked Bacon, Brie & Cranberry Jam
5.75

Chargrilled Minute Steak, Wholegrain Mustard Mayonnaise, 
Roast Field Mushrooms

Skinny Fries
7.50

Soup & Sandwich deal (lunchtime only)
Soup of the day & Croque Monsieur (Ham & Cheese Toastie)

7.50
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Sides: Hand Cut Chips or Skinny Fries  2.60  Onion Rings  2.00  Autumn Vegetables with Rosemary Oil & Rock salt  2.80  Smoked Pancetta Mash  2.60


