
 

SAMPLE MENU 

TO S TART  

MA I NS  

Smoked breast of Loomswood duck, radicchio, pistachio, mustard dressing  N    £8.25 
Caramelised fig tart, pickled walnut, goat’s cheese mousse, fig gel  V N     £7.25 
BBQ hispi cabbage, caramelised onion purée, onion crumb  VG DF GF    £6.50 
Citrus cured salmon, horseradish cream, picked cucumber, citrus salad, dill  GF   £8.25 

 
            

   

 

Glazed breast of Norfolk chicken, gremolata, charred leeks, white wine, puffed potato,  £16.75 
chive crumb  GF DF           
Loomswood duck breast, Hill Farm honey, roasted almonds, stem broccoli,    £23.25 
parsley and almond risotto  N GF          
10oz British rib-eye, triple cooked chips, peppercorn sauce, garlic mushroom  GF   £24.50 
8oz aged beef burger, brioche bun, dry cured bacon, cheddar cheese crisp gem, beef tomato,  £15.50 
gherkin mayonnaise, hand cut chips          
Chalk stream trout, sweet vermouth sauce, mussels, sea vegetable, confit pink fur potatoes,   £16.75 
garden herbs  GF  
Miso glazed aubergine, confit squash, yoghurt, coriander, shimichi togarashi  V GF    £15 
 

V Vegetarian  VG Vegan  GF Gluten Free  DF Dairy Free  N Contains Nuts 
Please let a team member know of any allergies or dietary requirements 

We cannot guarantee that dishes do not contain bones, nuts or shot 

P UDD I NGS  

British cheeseboard: Cambridge Blue, Baron Bigod, Lincolnshire Poacher, quince jelly, biscuits £9.25 
Roasted blackberry pavlova, crème patisserie, apple sorbet, salted caramel hazelnuts  N  £7.25 
Chocolate fondant, cocoa nib feuilletine, salted caramel ice cream  V    £8.25 
Raspberry tart, toasted meringue, raspberry sherbet, raspberry sorbet  (VG on request)  £7.50 

Packhorse sharing board: raspberry tart, chocolate fondant, blackberry pavlova   £18.25 
 
 

NI BBL E S  

Dingley Del cured meats, to share:        £14 
Albion, Gullinbursti, Elidue chorizo, Moccus salami, sundried tomato, gherkin, olives,  
bread, Norfolk dapple shavings           
Baked camembert, toast, apple and brandy chutney  V      £14 to share 
Olives or bread board to share         £3 each 

 
            

   

 

Tenderstem broccoli, black garlic gastric, almonds  N       £3.75 
Charred baby leeks, onion crumble        £3.75 
Confit new potatoes          £3.75 
Mulled pear, chicory, blue cheese, walnut salad  N       £4.25 

 
            

   

 

S I DE S  


