
  

FESTIVE MENU ‘26 
 

2 course £36 

3 course £45 
 

 

 

 

 

 

Cold Water Prawn & Crayfish Cocktail  
Marie-Rose, gem, tomato 

 

or 
 

Chicken Liver Parfait 
‘White Horse Holme Bakery’ sourdough, boozy cherries 

 

or 
 

Roasted Winter Beetroot 
burrata, blackberry, walnut 

 
 

---------------------------- 

 
 

Pan Roasted Sea Bass  
mashed potato, samphire, King’s Lynn brown shrimp, smoked cream  

 

or 
 

 Norfolk Black Turkey 
cranberry & chestnut stuffing, pigs in blankets & all the trimmings  

 

 

or   
 
 

Aged Parmesan & Herb Gnocchi 
roasted pumpkin, Mrs Temples Binham blue, crispy sage  

 
 

---------------------------- 

 
 
 

‘White Horse’ Lemon Tart 
clementines, spiced mascarpone   

 

or 
 

‘Lilly Puds’ Christmas Pudding 
mulled pear, vanilla anglaise 

 

or 
 

‘Fen Farm’ Baron Bigod 
Norfolk honey cake, burnt apple   

 

 

 

 

 

 

                   We separate ingredients, clean down work areas & equipment however the presence of allergenic ingredients means 
 we cannot guarantee our food or drink are free from these ingredients. 

Please let our staff know if you have any allergies before you place an order.  
One of our management team will be happy to help should you have any questions 

 


