Summer Menu - Allergens
If you have a food allergy or intolerance, please inform a member of the team before placing your order.
Please be aware that all our dishes are prepared in a mixed kitchen where nuts and gluten are present, as well as
other allergens, therefore we cannot guarantee that any food item is completely ‘free from’ traces of allergens.

C-CELERY G-GLUTEN CR-CRUSTACEAN E-EGGS F-FISH L-LUPIN M-MILK MO-MOLLUSCS
MU-MUSTARD N-NUTS P-PEANUTS SE-SESAME S-SOYA SU-SULPHITES

Nibbles
(v)

Olives

(v)

Red pepper and sun-blush tomato hummus

S
N/SE

Starters
Thai-style Crab cakes, Asian slaw and sweet chilli dip
(v) Wild mushroom risotto, truffle oil with Parmesan crisp
(v) Halloumi fries with pepper salsa
Scotch egg with piccalilli and salad
Smoked Salmon & Crayfish Caesar salad

G/CR/E/M/S
C/M/SU
C/M
G/E/M/MU
G/CR/F/M/MO

Main courses
“Bull Farm” Steak burger, Binham Blue cheese, smoked back bacon, brioche bun,
tomato relish and homemade chips
Cromer Crab, chilli and lime linguine with garlic bread
Adnams beer battered Haddock, homemade chips, crushed minted peas and tartare sauce
“Bull Farm” 8oz Sirloin Steak, garlic and sage dauphinoise, tender stem, roasted roots and
peppercorn sauce
Pan roasted fillet of Sea Bass, warm heritage tomato and beetroot salad
“Felthorpe” Pork sausages, wholegrain mustard mash, onion rings and jus
Wild mushroom risotto, truffle oil and Parmesan crisp

G/E/M/MU
G/CR/F/MO
G/E/F/SU
M/SU
F
C/G/M/MU/SU
G/M/SU

Smoked Salmon and Crayfish Caesar salad
(v)

G/CR/F/M/S

Sweet potato and chickpea tagine, lemon couscous, flat bread
Grilled chicken Greek mezze - grilled marinated Chicken, greek salad, Halloumi, hummus, tzatziki

G/M
M/SE

On the side
Selection of season vegetables
Hand cut chips
Mixed salad bowl
New potatoes with herb butter

£3.50
£3.50
£3.50
£3.50

Seasonal crab menu
Subject to availability.
Cromer Crab salad starter

CR/MU

Cromer Crab salad main, new potatoes

CR/MU

Cromer Crab sandwich

CR/MU

Sandwiches
All served with a salad garnish and crisps
Haddock fish finger and crushed minted peas
BLT
Chicken and romesco
(v)

Hummous, avocado, roasted red pepper

G/F/M
G/M/MU/S
G/M/N
G/MU/SE

Desserts
Crème brûlée, homemade shortbread

G/M

Banana and praline parfait, glazed banana

M/N

Chocolate brownie, peanut butter ice cream
Lemon curd Eton Mess
Selection of Norfolk cheeses, tracklements.
Selection of homemade ice creams

G/E/M/P
E/M
G/M/MU/N
M

Children’s menu
“Bull Farm” Hamburger, chips and salad
Battered Haddock, chips and garden peas
Grilled local Pork sausages, chips and baked beans
(v)

Cheesy pasta
Ham, egg and chips

G/MU
G/F
G
G/M/MU
G/E

Breakfast
Full English Breakfast

G/E/SU

Vegetarian Breakfast

E/MSU

Eggs Benedict

G/E/M/SU

Eggs Florentine

G/E/M/SU

Eggs Royal

G/E/F/M/SU

Kippers

F

Granola

G/N/P

Muesli

G/N/P

Greek yoghurt
Cereals

M
G/N

Should you require assistance with dietary requirements or allergy information,
please speak to a member of our team. We’re happy to help.

