
 
GRAZING DISHES INGREDIENTS ALLERGENS 
Crispy Beef 
Sweet chilli relish, pickled carrot, spring 
onion & sesame 

Beef, soy oil, sweet chilli sauce, carrot, white wine vinegar, sugar, spring onion, black 
sesame seeds, white sesame seeds 

Sesame, seeds, soy, 
sulphites 

Smoked Mackerel Pate 
Focaccia, cucumber & caperberry 

Smoked mackerel, cream cheese, lemon, parsley, salt, pepper, cucumber, caper berry 
(in vinegar) peashoots, edible flowers (viola) rocket, parsley, samphire, 
Bread flour, olive oil, rosemary, garlic, salt, yeast 

Fish, milk, gluten, 
sulphites 

Ham Hock & Parsley Scotch Egg 
Homemade piccalilli, peashoots, 

Ham hock, gluten free sausage meat, egg, gluten free flour, gluten free breadcrumbs, soy 
oil, parsley, capers, cauliflower, onion, courgette, carrot, turmeric, white wine vinegar, 
sugar, mustard, cornflour, peashoots 

Egg, sulphites, soy, 
mustard 

Goats Cheese Terrine, brioche crisps Goats cheese, cream cheese, salt, pepper, olive oil, beetroot, peashoots 
Flour, butter, egg, yoghurt, yeast, sugar, salt 

Milk, gluten, egg 

Woodland Mushroom Tart, beetroot, 
mascarpone 

Flour, egg, cheese, salt, butter, wild mushrooms, 
Beetroot, mixed leaves, mustard, white wine vinegar, pomace oil, salt, pepper, powdered 
beetroot, mascarpone 

Milk, egg, gluten, 
mustard, sulphites 

Crispy Pork Belly, sesame leeks, 
sticky rice 

Pork belly, carrot, leek, onion, soy sauce, ginger, garlic, star anise 
Sesame seeds, leeks, sesame oil, jasmine rice, peashoots, teriyaki reduction (juices from 
cooking) 

Soy, sesame, seeds 

Chicken Liver Parfait, onion 
marmalade, cornichons, brioche 

Chicken livers, butter, garlic, onion, brandy, thyme, salt,pepper 
Onion, brown sugar, balsamic vinegar, gherkins, white wine vinegar, sugar, mustard 
seed 
Flour, butter, egg, yoghurt, yeast, sugar, salt 

Milk, gluten, sulphites, 
mustard, egg 

Tear & Share Garlic & Thyme Bread 
Homemade herb butter, oil & balsamic 

Bread flour, butter, yeast, yoghurt, sugar, egg, salt, thyme, garlic, butter, thyme, rosemary, 
parsley, pomace oil, balsamic vinegar, brown sugar 

Gluten, egg, milk, 
sulphites 

Salt and Pepper Calamari 
Served with chilli & lime sauce 

Calamari, gluten free flour, paprika, salt, white pepper, cayenne pepper, soy oil, sweet 
chilli sauce, lime 

Fish, crustaea, soy 

SIDES INGREDIENTS ALLERGENS 
Sweet Potato Fries 
Parmesan & garlic aioli 

Sweet potatoes, soy oil, parmesan, garlic, mayonnaise Soy, milk 



Seasoned Skin on fries Potatoes, soy oil,salt Soy 
Dressed side salad 
Mixed seeds & honey mustard dressing 

Mixed leaves, sunflower seeds, sesame seeds, pumpkin seeds, honey, mustard, 
pomace oil, orange juice 

Mustard, soy, sesame, 
seeds 

MAINS INGREDIENTS ALLERGENS 
Roasted Butternut Squash, 
Sage & Binham Blue Risotto 
Roasted squash purée, crumbled 
Binham blue, truffle oil, crispy sage 

Risotto rice, butternut squash, shallots, thyme, vegetable stock, dairy free butter, oat milk 
Binham blue, sage, parsley, truffle infused olive oil 

Milk 

Roasted Chicken Supreme 
Oven-roasted supreme, garlic fondant 
potato, honey-glazed 
carrots, mangetout, tarragon jus 

Chicken breast, carrot, mange toute, pomace, honey, potato, butter, meat stock, chicken 
skin, cornflour, gluten free flour, tapioca flour, chicken bouillon, salt, tarragon, chicken stock, 
butter 

Milk 

A Taste of British Beef 
Seared beef fillet, ox cheek, potato & 
garlic terrine, 
crispy beef bon bon, buttered 
Tenderstem broccoli, 
red wine & bone marrow reduction 

Beef fillet, ox cheek, carrot, onion, leek, gravy powder, tomato paste, potato, salt, pepper, 
garlic, carrot, carrot juice, tenderstem broccoli, sherry, onion, thyme, red wine, jus base 

Sulphites 

Tandoori Swordfish 
Braised pilau rice, mini vegetable 
pakora, sweet & 
sour watermelon herb yoghurt 
  

Swordfish, tandoori paste 
Watermelon, white wine, white wine vinegar, water, sugar 
Red onion, white onion, cumin, turmeric coriander, gram flour 
Long grain rice, turmeric, cumin, garlic powder, onion powder, carrot, red onion, vegetable 
stock 
Pakchoi, micro coriander, mint, yoghurt 

Sulphites, milk, 

Pan-Fried Black Bream 
Mussel, potato, leek & saffron chowder, 

Seabream 
Potato, leek ,onion, saffron, vegetable stock, milk, white wine, cream, mussels, salt, 
pepper 
Egg, white vine vinegar 
Peashoots 
Lemon, parsley, pomace oil 

Fish, molluscs, 
sulphites, milk, egg 

Blackened Cod Loin 
Chorizo creamed potatoes, garlic 
spinach, sunblushed 
tomato, chorizo & black olive dressing 

Cod Loin, cajun spice 
Potato, chorizo, butter, salt, pepper 
Chorizo, black olive, pomace oil, sherry vinegar, parsley, 
Spinach, garlic, salt, pepper 
Balsamic vinegar, brown sugar 

Milk ,fish, sulphites 



Homemade Wild Mushroom 
Tagliatelle 
Pesto cream, fresh peas, broad beans, 
spinach, 
charred mozzarella, toasted sourdough 

Dried wild mushrooms, flour, egg, pomace oil, salt, pepper 
Garlic, basil, pinenuts, parmesan, pomace 
Peas, broad beans, spinach, double cream, salt, pepper 
Pomace oil, parsley, basil, spinach 
Flour, water, natural yeast starters, (wholemeal flour, sugar) 

Gluten, egg, nuts, 
seeds, milk 

Chilli & Lime Marinated Pork Chop 
Crispy paprika potatoes, charred 
Tenderstem 
broccoli, fermented chilli dressing 

Pork, tenderstem broccoli, butter 
Paprika, potato,df butter, salt, pepper 
Fresh Chilli, lime, garlic powder, paprika, honey 
Chilli oil, fresh chillis, garlic, ginger, water, sea salt, olive oil, cider vinegar, honey 

Milk, sulphites 

PIZZAS INGREDIENTS ALLERGENS 
Simple 
Tomato & basil ragu, grated cheddar, 
shredded mozzarella, fresh basil & 
brushed with herb oil 

Bread Flour, pomace oil salt, pepper, yeast, water 
Chopped tomatoes, onion, garlic, balsamic vinegar, brown sugar, Italian herbs, salt, fresh 
basil, mozzarella, cheddar 

Gluten, sulphites, milk 

The Charcutier 
Aged salami, chorizo, pork & fennel 
meatballs, sun-blushed tomatoes, black 
olives, pickled red onions, cheddar & 
mozzarella 

Bread Flour, pomace oil salt, pepper, yeast, water 
Chopped tomatoes, onion, garlic, balsamic vinegar, brown sugar, Italian herbs, salt, fresh 
basil, mozzarella, cheddar, salami, chorizo, pork mince, fennel seeds, onion, garlic, 
tomatoes, mixed herbs, black olives, red onion, white wine vinegar, sugar, 

Gluten, sulphites, milk 

Smokey Chicken BBQ 
Home-smoked pulled chicken breast, 
honey BBQ sauce, bacon lardons, 
crispy onions, cheddar & buffalo 
mozzarella 

Bread Flour, pomace oil salt, pepper, yeast, water 
Chopped tomatoes, onion, garlic, balsamic vinegar, brown sugar, Italian herbs, salt, fresh 
basil, mozzarella, cheddar, chicken (smoked with oak chips) honey, bbq sauce, bacon, 
crispy onion, 

Gluten, sulphites, milk 

The Green 
Green pesto base, chargrilled 
asparagus, fresh basil, cheese, 
spring onions, crispy kale, wild 
mushroom, black truffle olive oil, 

Bread Flour, pomace oil salt, pepper, yeast, water 
Chopped tomatoes, onion, garlic, balsamic vinegar, brown sugar, Italian herbs, salt, fresh 
basil, asparagus, pinenuts, basil, garlic, spring onions, kale, wild mushrooms, black truffle 
oil 

Gluten, sulphites, 

Aromatic Lamb 
12-hour braised lamb shoulder, sumac 
marinated red onions, 
crumbled feta, finished with heritage 
tomato & coriander salsa & herb 
yoghurt 

Bread Flour, pomace oil salt, pepper, yeast, water 
Chopped tomatoes, onion, garlic, balsamic vinegar, brown sugar, Italian herbs, salt, fresh 
basil, mozzarella, cheddar, lamb, sumac, feta, heritage tomatoes, coriander, red onion, 
yoghurt, 

Gluten, sulphites, milk 

The Mediterranean 
Chargrilled peppers, BBQ’d Aubergine, 
slow roasted tomatoes & red onion, 
basil purée, red pesto, cheddar & 
Mozzarella 

Bread Flour, pomace oil salt, pepper, yeast, water 
Chopped tomatoes, onion, garlic, balsamic vinegar, brown sugar, Italian herbs, salt, fresh 
basil, mozzarella, cheddar, peppers, aubergine, tomato, red onion, basil, pomace oil, 
garlic 

Gluten, sulphites, milk 

PLATTERS INGREDIETNTS ALLERGENS 



Cheese platter 
Binham Blue, Norfolk Dapple, Wells 
Alpine, Copys Cloud, Eccles cake, 
frozen grapes, rustic crackers, apple & 
mint, butter “mouse”. 

Binham Blue, Norfolk Dapple, Wells Alpine, Copys Cloud, Eccles cake (flour, raisins, 
sultanas, mixed spice, brown sugar, butter), 
grapes, Chutney (apple, onion, white wine vinegar, sugar, sultanas) 
Crackers(Flour, poppy seeds, water, sugar, salt) butter 

Milk, gluten, sulphites, 
seeds (poppy) 

Classic 
Chorizo, salami, warm scotch egg, 
Binham Blue, Norfolk Dapple, apple & 
mint chutney, antipasti, cornichons 

Chorizo, salami, pork mince, capers, parsley, ham hock, egg, gf flour, gf breadcrumbs, 
Norfolk dapple cheese, apple, onion, mint, white wine vinegar, black olives, green olives, 
tomatoes, onions, balsamic vinegar, bread flour, yeast, olive oil, rosemary, salt, water   

  

Seafood 
Crispy salt & pepper calamari, pressed 
salmon & herb lemon butter terrine, 
seafood cocktail, smoked mackerel 
pâté, tartare sauce, chilli & lime sauce, 
lemon wedges 

Calamari, gluten free flour, cornflour, paprika, cayenne pepper, salt, smoked salmon, 
butter, parsley, lemon, salt, coley, prawns, smoked salmon, mayonnaise, ketchup, 
Worcestershire sauce, lemon, mackerel, cream cheese, parsley, dill, lemon, 
mayonnaise, capers, parsley, gherkins, chilli sauce, lime, lemon 

Fish, crustacea, milk, 
gluten, sulphites 

DESSERTS INGREDIENTS ALLERGENS 
Warm Apple Pie 
Toffee crème anglaise sauce 

Apple, cinnamon, caster sugar, apple delipaste, citric acid, eggs, caster sugar, gluten free 
flour, rice flour, caster sugar, arrowroot, vegan kerrymaid spread, xanthan gum, milk, 
caster sugar, maize starch, dark brown sugar, caramel delipaste   

Eggs, sulphites, milk 

Chocolate & Toffee Fondant 
Toffee centre, vanilla gelato, bitter 
chocolate sauce 

Egg, caster sugar, dark chocolate 55%, condensed milk, butter, plain flour 
Whole milk, cream, sugar, dextrose powder, semi-skimmed milk 
Powder, vanilla flavouring, vanilla seeds 
  

Eggs, milk, gluten, soy 

Passion Fruit, Mango & Coconut 
Pavlova 
Fresh passion fruit, lime Chantilly, 
rum-coated 
caramel mango 

Egg, cream of tartar, caster sugar, desiccated coconut, lime, passionfruit, cream, sugar, 
mango, rum, caster sugar, 

Sulphites, egg, milk 

Ferrero Rocher Bread & Butter 
Pudding 
Chocolate gelato, hazelnut praline, 
chocolate sauce 

Flour, yeast, salt, soya flour, egg, milk, double cream, hazelnuts, butter, sugar, cocoa 
powder, praline paste, hazelnuts 
Whole milk, cream, sugar, dextrose powder, semi-skimmed milk 
Powder, vanilla flavouring, chocolate flavouring 
  

Soya, gluten, milk, 
nuts, 



Pecan & Maple Cheesecake 
Salted caramel gelato, caramel sauce, 
candied pecans 

Digestives, butter, gelatine sheets, pecans, caramel fudge, maple syrup, icing sugar, 
cream cheese, double cream, sugar, water, double cream 
Whole milk, cream, sugar, dextrose powder, semi-skimmed milk 
Powder, vanilla flavouring, vanilla seeds, caramel sauce, caramel flavouring 

Gluten, milk nuts, 
sulphites, 

Byfords Mess 
Blueberry compote, blueberry mousse, 
whipped 
mascarpone cream, sugared 
blueberries & vanilla gelato 

Blueberrys, egg white, cream sugar, lemons, vanilla extract, mascarpone cheese, milk, 
vanilla flavouring 

  

 


