
 
 

 

 

 
 
 

Dinner Menu 
Appetisers 
Marinated Olives          £4.95  
Bread Basket with Olive Oil and Balsamic Vinegar or Butter                                                  £5.95 

Bowl of Crevettes with Marie Rose Sauce                      £7.95 

 

To Start  
Pan Seared King Scallops served with Pea Puree and Bacon Lardons                   £13.95  
King Prawn Pil Pil, a classic spicy Portuguese recipe served with Toasted Bread    £11.95 

Homemade Smoked Mackerel Pâté served with Salad and Toasted Bread   £8.95 

Crab Cakes served with Citrus Mayonnaise and Samphire                                                                         £13.95 
Garlic King Prawns served with Toasted Bread      £11.95 
Taramasalata served with Warm Pitta Bread       £8.95 
Prawn, Crayfish and Avocado Salad        £8.95 
Baked Camembert Cheese with Norfolk Honey, Onion Relish and Toasted Bread                                £8.95                                            
 

To Share - 2 people  
Cold Seafood Platter - Crab, Kiln Roasted and Cold Smoked Salmon, Smoked Mackerel,  
Peeled and Shell On Prawns, Cockles and Mussels. Served with Marie Rose Sauce and  
Toasted Bread. Lobster can be added - priced according to weight.                   £49.95  
  

Main Course  
Monkfish and Tiger Prawn Tikka Masala with Pilaf Rice                    £27.95 
Smoked Maple and Black Bean Glazed Seabream, Crushed New Potatoes, Peas  
and Brown Shrimp Butter         £25.95                                        
Grilled Skate Wing with a Caper and Lemon Butter served with Sautéed New Potatoes and  
Seasonal Vegetables                                       £27.95 
Pan Fried Wild Sea Bass Fillet, Cheese and Potato Croquettes, Baby Spinach and Crab Velouté £28.95  
Grilled Dover Sole with Herb Butter, Sautéed New Potatoes and Seasonal Vegetables                       £33.95 
Classic Fish and Chips served with Homemade Chips, Mushy or Garden Peas and Tartare Sauce      £17.95 
Herb Crusted Cod served with Fondant Potatoes, Samphire and Saffron Velouté                        £25.95 
Vegetarian Tortellini of the day with Baby Spinach and Pine Nuts     £17.95 

Linguine with Clams, White Wine, Parsley, Chilli and Stewed Baby Tomatoes   £19.95 
Lobster – Choose from Thermidor, Garlic Butter or Cold Steamed (subject to availability and  
priced according to weight) - Served with Homemade Chips or New Potatoes, and Salad. 
 
Our British beef steaks are matured for a minimum of 28 days and are served with Homemade Chips,  
Cherry Tomatoes, Mushroom and Corn On The Cob. 
8 oz Fillet Steak          £34.95  
12 oz Sirloin                                                                                                                                                         £29.95 

 
Sides & Sauces 

Chips £3.95   Halloumi Fries £6.95   Tenderstem Broccoli £3.95   New Potatoes £3.95  
Peppercorn Sauce £3.50   Stilton Sauce £3.50 

 
PLEASE ALSO SEE OUR SPECIALS BOARD 

Please make us aware of any allergies or special dietary requirements 


