Private Function Menu

SEPTEMBER 2009

Please choose ONE course from each section
Prices are per course, per person

SHodbs

Coppa (cured Italian pork shoulder), melon and chicory salad £8.00

King rtawns, langoustine and Greenland prawn cocktail £7.00
Goats cheese, tomato and aubergine tart with rocket pesto £6.00
Seared tuna, guacamole and lime £8.00
Cley-smoke house smoked salmon and potato pancakes £8.50
Pea and ham soup £6.00
Beef carpaccio, rocket and parmesan £8.00
Tomato and buffalo mozzarella £7.00
24&% /éjaaw
Veal cutlet, minted pea purée and marsala gravy £22.00
Gressingha duck breast and orange £16.00
Roasted beef sirloin, Yorkshire pudding and homemade gravy £14.00
Pot roasted free-range chicken with lemon and thyme £13.00
Grilled sea bass and salsa verdi £14.00
Wild mushroom and sage risotto £12.00
Saddle of lamb with apricot and port juices £17.00
Slow-cooked salmon with sorrel butter sauce £13.00

All the above served with fresh market vegetables and local potatoes

Desssry

Lemon tart and raspberries £7.00
Plum tart and yoghurt ice cream £7.00
Strawberry shortcake (available April-October) £7.00
Pistachio parfait with vanilla ice cream £7.00
Eton mess with mixed berries £7.00
Chocolate and orange torte chocolate ice cream £7.00
East Anglian cheese board with grape chutney £8.00
Apple tarte tain with Granny Smith ice cream £7.00
Tea, coffee and petits fours £4.00

Please ask for details about children’s portions/charges.
Service is usually at the discretion of the customer; however, for tables comprising eight or more diners, a 15% charge will be
added to the final bill. We accept all major debit & credit cards, including American Express. We do not accept Diners card
and regret that we can no longer accept cheque payment.

Excellent cuisine : Fine wine : Every occasion
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