The Dolphin

01728 454994
dolphininn@hotmail.co.uk

Bowl of marinated olives 3.20
Two Magpies bakery bread, flavoured butter 4.25
Maple glazed chorizo and cashews 4.25

Smoked paprika and sweet potato houmous,
warm pitta 3.95

Halloumi fries, red pepper jam 4.95

Ask a member of staff for todays soup,
served with Two Magpies bread

5.95

Spicy black bean and butternut squash tortilla taco,
avocado, tomato concasse, micro greens

7.25

Crab and parmesan arancini, pea puree,
pickled radish

7.95

Bourbon and chilli sautéed chicken livers, gherkin
relish, sour dough toast

7.75

Celeriac and apple galette, Binham blue, thyme
balsamic

7.50

Charred mackerel fillet, slow roast cherry tomatoes,
watercress salsa verdi

7.75

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

Every Sunday Lunch enjoy
a two course }

2 glasses of wine or beer Roast and Crumble lunch

40.00 14.95

Lamb cutlets, carrot puree, green peas, charred leek,
thyme and garlic new potatoes, red wine jus

17.25

Grilled fillet of local cod, garden peas, chunky chips
with tartare sauce

14.75

Sutton Hoo chicken and olive tagine, apricot and
Spring onion cous cous

14.25

King prawns, lime and sweet chilli noodles, red
pepper and spinach

14.95

Wild mushroom, leek and turmeric risotto, roast
garlic, rocket, parmesan crisp

12.75

100z Ribeye steak, tomato and courgette gratin, basil
pesto mash

23.95

Smoked haddock and spinach gratin, topped with
potatoes and gruyere crumb, sprouting broccoli

14.25

Chilli and cashew falafel, sweet potato, red pepper,
charred onion petals, bang bang dressing

12.25

Curried spinach and potato, roast cauliflower, carrot
chutney, almond basmati, flat bread

12.75

Chunky chips - 3.50 Salted new potatoes - 3.25
Buttered mash - 3.25 Spring vegetables - 3.25
Mixed salad - 3.50 Mac’N'cheese - 3.50

Please note that tables of 12 or more guests will have a 10% service charge added to their bill



Apple and rhubarb museli crumble, vanilla custard

5.75

Selection of cheeses, home-made crackers, chutney
and roasted fig

8.50
Add vintage port - 12.50

Dark chocolate cake, raspberry and gin gel, peanut
butter fudge sauce

575
Selection of Alburgh ice cream

8 scoops - Vanilla, Strawberry, Chocolate, Honeycomb,
Marmalade

4.95

Baked banana cheesecake, butterscotch sauce,
hazelnut and cranberry chocolate shard

5.75

Thyme baked pear, amaretti soaked golden sultanas,
almond crumb, vanilla ice cream

5.75
Lime, basil and coconut pannacotta, coral tuile

5.75

VEGAN THURSDAYS
2 for 1 vegan main course

Join us every Thursday when

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.

Salt beef, gherkin relish, rocket
Smoked salmon, cucumber and cream cheese
Norfolk Dapple cheddar, carrot chutney
Smoked ham, emmenthal, tomato
All 6.95, served on Two Magpies granary bread

Available lunch times only

Check our chalk board for todays soup

Lemon and thyme baked sardines, harissa spiced
cous cous

Spinach and cream cheese pate, cashew butter, toast,
celery chutney

Grilled plaice fillet, sprouting broccoli, leeks, new
potatoes and basil pesto

Blythburgh pork chop, grain mustard mash, roasted
vegetables

Roast pepper and courgette fusilli pasta, charred
aubergine, tapenade, parmesan

Brownie, chocolate orange sauce, honeycomb, vanilla

ice cream

Selection of Alburgh ice cream
3 scoops - Vanilla, Strawberry, Chocolate, Honeycomb,
Marmalade

Vanilla Greek yoghurt, fresh fruit, granola flapjack

2 course 12.95 3 course 15.95

Selection of teas Cappuccino
2.50 2.60
Dom Pedro Latte
5.95 2.60
Liqueur coffee Espresso
5.40 2.00
Selection of ports Americano
poa 2.40

Ask about our large range of Tea

I E A AND Gang teas. 100% leaf and flower

mmm )/ends encased in a silky bag,

E G A N G best infused for 3 minutes before

drinking. All vegan friendly too.




