
 

 

Roast Suffolk turkey CE, M, SD, GF, D 

Smoked bacon chipolata, sage and cider pork stuffing, 

goose fat roast potatoes, maple root vegetables,     

Brussel sprouts and gravy 
 

Treacle cured pork rump CE, D, M,  

Candied carrots, quince puree, crushed pots, creamy 

Dijon sauce 
 

Baked haddock F, D, CE, G, N, M,   

Garlic and parsley crust, lemon and thyme               

parmentier potatoes, roasted broccoli, creamy basil 

pesto sauce, samphire 
 

Butternut, spinach and feta puff pastry pie 

CE, G, M, V, PB 

Sweet potato mash, maple roasted root veg, wild 

mushroom jus 

Goats cheese mousse D, E, G, V 

Beetroot puree, rosemary crumb, parmesan crisp,  

spinach and basil oil 
 

Deep fried white bait D, E, G, F, M 

Garlic and parsley aioli 
 

Brussel sprout, red lentil & bacon soup CE, G, D M 

Fresh bread and salted butter 
 

Roasted kohlrabi carpaccio N, Gf, V, PB 

Charred orange, toasted hazel nuts, micro herbs 

Christmas Parties 
 

 28th November – 21st December 

2crs £28 & 3crs £34 

Starters 

Mains 

Winter pear and blackberry crumble N, D, G, E, V 

Vanilla anglaise 
 

Steamed Christmas pudding D, N, E, SD, GF, V 

hot brandy sauce, maple and gooseberry compote 

Selection of Alburgh Norfolk ice creams E, D, GF, V 

3 scoops of your choice 
 

Espresso martini brûléed cheesecake SD, D, G, V 

Cookies & cream ice-cream, dark chocolate sauce 

Desserts 

 

info@thorpenessdolphin.com 01728 454994 
We reserve the right to change the menu at last minute without prior warning due to seasonal availability of produce 

All bookings must be pre-ordered and £10 per head paid 1 week before the booking, failure to do so will result in forfeiting your reservation.  
Not  available on Sundays - Christmas party menu is ONLY available for parties of 4 or more. 

~ 
Coffee  

with Jamie’s mince pies E, N, SD, D, V 

The following key identifies which allergens are present in our dishes and which are suitable for  gluten free, vegetarian and 

plant based diets.  

CE - Celery  CR - Crustaceans  D - Dairy  F - Fish  E - Eggs  SD - Sulphur Dioxide  S - Soya  L - Lupin  MO - Molluscs  P - Peanuts  

M - Mustard  G - Gluten  SS - Sesame seeds  N - Nuts  

GF - Gluten Free V - Suitable for Vegetarians PB - Plant Based 

Please ask our helpful team for further help or advice as some dishes may have dietary alternatives  

Please note that tables of 6 or more guests will have a  10%  service charge added to the bill   

all of which goes to our fantastic team  


