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Bowl of marinated olives 3.50
Pump Street bakery bread, rosemary butter 4.50
Bourbon glazed chipolatas 4.95
Harissa & butterbean houmous, pitta 4.25
Maple baked chorizo and halloumi 4.75

Ask a member of staff for todays soup,
served with Pump Street bread
5.50

Three cheese mousse, parmesan crisp, pine nuts
6.95

Crispy chick pea and pear salad, water cress and
toasted walnuts
7.25

Cauliflower cous cous, beetroot, spinach, rocket, tahini
dressing
7.25

Oak smoked salmon, pickled carrot, radish, Pump
Street sour dough
7.75

Smoked ham hock beignets, pea and lemon pesto,
pea shoots, root veg ‘slaw
7.50

If you suffer from any allergies then please speak to a member
of staff who can assist you with what allergens are present in
our dishes. Our menu descriptions do not contain every
ingredient that is present in the dish.

2 Salter and King Sirloin
steaks, chips, salad with
2 glasses of wine or beer

40.00

—

Every Sunday Lunch enjoy
a two course
Roast and Crumble lunch

14.95

Turbot fillet, turmeric parmentiers, sprouting

brocceoli, samphire, lemon and dill sauce

17.95

Jamie’s lamb burger, grilled halloumi, tomato mayo,

salad, ‘slaw, chips

13.50

100z Salter and King Ribeye steak, thyme butter,

button mushrooms, cherry tomatoes, chips

22.00

Chick pea and butter bean tagine, apricot and spring

onion cous cous, toasted almonds

12.95

Sticky pork belly, egg noodles, mange tout, baby

corn, pak choi, sesame seeds

14.50

Wild mushroom and leek risotto, white truffle oil,

crispy leeks

12.50

Baked fillet of cod, peas, chunky chips and

tartare sauce

14.50

Baked John Dory fillet, pancetta lardons, savoy

cabbage, new potatoes, rocket pesto

14.50

Roasted cauliflower steak, pearl barley, red pepper,

cashews, rocket

12.75

Chunky chips - 3.50

Skinny sweet potato fries - 3.50

Buttered mash - 3.25

Spring vegetables - 3.25

Salted new potatoes - 3.25

Mixed salad - 3.50

Mac’N'cheese - 3.50




Apple and cinnamon chia pudding
5.75

Banana bread vanilla cheesecake, salted caramel
bananas
5.50

Norfolk dapple, Binham Blue, Copys cloud,
home-made crackers, chutney
8.50
Add vintage port - 12.50

Warm bakewell tart, black cherry puree,
mango sorbet
5.75

Rhubarb and custard fool, brandy snap tuile
5.50

Lemon and almond polenta cake, white chocolate
anglaise
5.75

Fresh mango, kiwi, melon and blueberries, dairy free

ice cream
5.50

VEGAN THURSDAYS
2 for 1 vegan main course

Join us every Thursday when

G

egan Jamie and the team create some

amazing vegan dishes.

Some of our dishes may not appear to be vegan but
actually are, please speak to a member of the team to
find out more about these dishes. We also stock dairy

alternative milks to have with teas and coffees.

Pulled Suffolk pork, spiced apple sauce
Harissa houmous, halloumi, spinach
Mature English cheddar, red onion chutney

Smoked salmon, rocket, créme fraiche

All 6.95, served on Pump Street granary bread

Available lunch times only

Please ask a member of staff for todays soup

Grilled sardines, tomato concasse, caper berries,
rocket pesto

Smooth chicken liver pate, red onion and chilli
chutney, toast

Procter’s sausages, root vegetables, mash, gravy

Vegetable pasta bake topped with chimichurri,
salad

Prawn, pea and spinach risotto, parmesan

Bramley apple and rhubarb crumble,
vanilla custard

Belgian chocolate, vanilla bean, strawberry,
honeycomb, marmalade, stem ginger

Choose 3 ice cream flavours

Rich chocolate pot, white chocolate shortbread

2 course 12.95 3 course 15.95

Selection of teas Cappuccino
2.50 2.50
Dom Pedro Latte
4.95 2.50
Liqueur coffee Espresso
4.50 1.75
Selection of ports Americano
poa 2.25

Ask about our large range of Tea

I E A AND Gang teas. 100% leaf and flower
mmm )lends encased in a silky bag,

% GA N G best infused for 3 minutes before

| o

drinking. All vegan friendly too.




