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3.75     
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4.95 

starters 
 
soup of the day, 
home made bread 
 
crispy kedgeree egg, 
curried mayo 
 
duck liver parfait, 
toasted brioche, red onion jam 
 
smoked salmon ‘richard's cure’ 
beetroot carpaccio, 
horseradish crème fraiche 
 
locally shot pigeon, 
truffled mushrooms 
  
beetroot tarte tatin, 
goats cheese fondant  
 

sides 
 
chips 
purple sprouting broccoli 
smoked beets and wighton salad 
 
 

wine recommendations 
 
viognier, domaine gayda—great 
with richard's home smoked 
salmon 
 
syrah, domaine gayda—perfect 
with game 
 
baumard, coteaux du layon—a 
lovely light dessert wine, perfect 
with any of our puds   
   

 
 
16.95 
 
 
 
10.80 
  
 
16.50 
 
 
 
 
 
 
 
15.95 
 
 
 
11.25 
 
 
 
 
11.50 

mains 
 
pancetta wrapped pork fillet, 
pork belly, black pudding,  
cauliflower, wild garlic  
 
wild garlic risotto, toasted pine 
nut pesto 
  
venison, 
smoked beets, celeriac,  
roast potatoes and elderflower 
 
market fish, 
please ask your server or see our 
specials boards 
 
gressingham corn fed chicken, 
Mushroom mousse stuffing, 
braised baby gem 
 
fish and chips 
beer battered fish, chips, 
pea puree and tartare sauce 
(our fish is delivered daily through the ‘british skipper 
scheme’ and changes with the boats catches) 

 
bistro burger, red poll beef, 
cheese, homemade ketchup, 
gherkins, brioche bun, and chips 
 
 
 

 please ask your 
 server for today’s 
 set lunch menu 
 2 course £12 
 3 course £15 
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5.95 
 
 
5.50 
 
 
 
 
 
8.95 
 
 

 
 
5.50 
 
 
 
5.50 
 
 
5.50 
 
 
 
5.50 
 
 
6.95 
 
 
 
3.50 

sandwiches 
(lunch times only) 

 
rare breed ham and piccalilli 
 
smoked salmon, 
horseradish crème fraiche 
 
toasted wighton and 
red onion jam 
 
served in our own sourdough, 
side salad and homemade crisps 
 
‘brays cottage’  
pork pie ploughmans 
 

puds 
 
vanilla panacotta,  
vanilla poached rhubarb, ginger 
shortbread 
 
local apple tarte tatin, 
vanilla ice cream 
 
carrot cake, 
cream cheese fondant, 
carrot puree, carrot tuile 
 
rich chocolate brownie, 
kirsch ice cream 
 
mrs. temple cheese 
a selection of norfolk cheese, 
celery and oatcakes 
 
ice cream 
3 scoops,  please ask what we 
have made today 

we cook the best of Norfolk's ingredients simply, making everything from scratch here in our little kitchen, 
with the simple belief that food is best enjoyed in a friendly, informal atmosphere 

the kitchen does contain nuts, please let us know if you have any allergies 


