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Restaurant Evening Menu 

Served 6pm-8pm (9pm on Fri/Sat). Booking is essential if dining after 7:30pm. 

There is no need to book if on a “Dinner Bed & Breakfast” tariff. 
 

s t a r t e r s 
 

Please also see today’s “specials menu”       from   £4.95 
 

tian of crab, crayfish and red pepper           £7.95 

lemon mayonnaise, Thai asparagus, micro herb salad 
 

warm salad of wild mushrooms            £5.95 

toasted pine nuts, Mrs. Temple‟s „Binham Blue‟ cheese, roquette, crispy shallots, shallot dressing 
 

“ham, eggs, chips and peas”            £6.95 

honey glazed ham hock, pea shoots, quails eggs, straw potatoes, mustard dressing 
 

smooth chicken liver parfait            £6.95 

cinnamon crust, orange salad, orange chutney, toasted brioche 
 

seared five spice tuna             £7.95 

bean sprouts, Wisbech pak choi, soy and ginger dressing  
 

glazed „Wealdway‟ goats cheese           £5.95 

home baked focaccia, basil purée, oven roasted plum tomato, balsamic gelée 
 

m a i n s 
 

Please also see today’s “specials menu”       from £13.95 
 

slow braised shank of local lamb         £16.95 

colcannon, roasted root vegetables, onion gravy 
 

deep fried beer battered haddock         £13.95 

hand cut chips, mushy peas, home made lime tartare sauce 
 

tasting plate of Norfolk pork          £15.95 

crispy belly, pancetta, cabbage / herb crusted fillet, fondant potato / medallion, apple compote 
 

red wine and rosemary braised Sandringham „Red Poll‟ beef     £16.95 

celeriac mash, young carrots, fine beans 
 

poached fillet of halibut           £15.95 

steamed spinach, new potatoes, mussels, curried cream, parsnip crisps 
 

pan roasted free range chicken breast         £13.95 

thyme fondant potatoes, baby leeks, wild mushrooms, Madeira „café au lait‟ sauce 
 

chargrilled 10oz local sirloin steak         £18.95 

chunky chips, Portobello mushroom, grilled plum tomato, onion rings, watercress 
 

„Caley Hall‟ fish pie, with smoked haddock, salmon and prawns     £13.95 

young carrots, fine beans 
 

Vegetarian 
 

leek and parmesan puff pastry tart         £12.95 

glazed button onions, dressed roquette, parmesan chive cream 
 

creamy artichoke and wild mushroom risotto        £13.95 

roasted shallots, smoked cheese beignet 
 

pithivier of spinach and Mrs. Temple‟s „Binham Blue‟ cheese     £12.95 

caramelised onions, pine nuts, port reduction 
 

s i d e  o r d e r s  a n d  p r e - d i n n e r  n i b b l e s  

(not included in “Dinner Bed & Breakfast” tariffs. All of our main courses are complete meals.) 
 

Please also see today’s “specials menu” for current seasonal vegetable side orders    all at   £2.95 
 

hand cut chips              £3.50 
 

fresh battered onion rings            £2.50 
 

mixed side salad              £2.95 
 

fresh mixed olives              £2.50 
 

fresh mixed olives, home made focaccia, balsamic vinegar, olive oil      £3.95 
 

d e s s e r t s 
 

Please see the separate menu for today‟s dessert and cheese selection. 

 

For residents on a “Dinner Bed & Breakfast” tariff your rate includes 

any choice of three courses from this menu. 


