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C o c k t a i l sC o c k t a i l s   
All our cocktails are made with branded spirits 

and garnished with fresh fruit.  £ 4.95 each    

 

Martini 

Gin & Vermouth, Olive to garnish 

 

Woo Woo 

Vodka, Peach Schnapps & Cranberry Juice 

 

Sea Breeze 

Vodka, Grapefruit & Cranberry Juice 

 

Cosmopolitan 

Vodka, Cointreau, Cranberry & Lime Juice 

 

Mojito 

Bacardi, Mint Leaves, Lime & Soda Water 

 

Pina Colada 

Malibu, Pineapple & Double Cream 

 

Caribbean Breeze 

Bacardi, Malibu, Cranberry & Pineapple Juice 

 

Bailey’s Irish Martini  

Bailey’s, Irish Whiskey & Cold Espresso  



F o o dF o o d   
 

Antipasti Platter of Salami, Meats and Olives  £6.95 

~ 

Breaded Scampi  

with Chipped Potatoes and Garden peas  £8.95 

~ 

Chef’s Cheeseboard  

with Crisp Apple, Celery and Grapes - v  £6.25 

~ 

Norfolk Asparagus and Forest Mushroom Pasta 

with a Cream Herb Sauce - v  £8.95 

~ 

Greek Salad with Homemade Houmous - v  £6.95 

~ 

Norfolk Ham and Roast Chicken Ploughman's 

with a Crusty Bread Roll and Butter  £7.50 

~ 

Chef’s Spicy Chilli Con Carne 

served with Baked Potato Wedges  £7.95 

 
S i d e  O r d e r sS i d e  O r d e r s   

 
Chipped Potatoes  £1.95 

 
Garlic Bread Slices  £1.75 

 
Crisp Mixed Side Salad  £2.95 

 
Creamy Red Onion Coleslaw  £1.25  



D e s s e r tD e s s e r t   
 

All desserts are priced at £4.95 each 

 

Warm Treacle Tart 

~ 

Blackcurrant & Champagne Pavlova 

~ 

Chocolate Espresso Slice 

~ 

Mulled Wine Poached Pears  

with Honeyed Mascarpone Cream 

~ 

Chef’s Apple and Raspberry Crumble 

     
C o f f e eC o f f e e   

 
Liqueur Coffee    £4.25 

A wide range of liqueurs, with  filter coffee, topped off with fresh cream. 

 

Fresh Filter Coffee  £1.75 
 

Espresso  £1.85 
Double your shot of Espresso, add 80p 

 

Cappuccino  £2.50 
 

Café Latte  £2.50 
 

Tea  £1.60 
Please ask about our different varieties 


