STARTERS AND LITE BITES
Roasted Tomato Soup, basil pesto (gf)(v) £6.25
Marinated Mixed Olives, olive oil and balsamic vinegar, crusty ciabatta (v) £6.25
Chicken Liver Parfait, onion chutney, toasted brioche £6.70
Dressed Cromer Crab, saffron aioli, spring onion salad (gf) £8.95
Barbeque Pork Salad, granny smith apple, caramelised apple gel, honey & mustard dressing £6.95
Fillet of Smoked Mackerel, beetroot puree, red slaw, honey and mustard dressing (gf) £6.75
Grilled Goats Cheese & Onion Marmalade, garden salad, sun blushed tomatoes, croutons, crumbled walnuts(v)(gf) £7.55
Sauteed Garlic Mushrooms, herb croute, chive cream sauce, poached hens egg £6.75
** Caesar Salad, crisp gem lettuce, anchovies, boiled hens egg, croutons and shaved parmesan (v) £6.95/£8.95
Add crispy bacon and smoked chicken £2.00 extra

MAIN COURSES
**Pan Roasted Lemon & Thyme Chicken, fondant potato, poached carrots, sweet wine sauce (gf) £13.95
The Dales Burger, smoked bacon and cheese, glazed bap, French fries, apple & chilli chutney £14.50
**BBQ Pork Steak, roasted med veg, sautéed potatoes, lightly smoked jus £14.25
Confit Duck Leg, savory potato, grilled tomato, red wine jus (gf) £16.50
**Grilled Smoked Haddock, spring onion mash, creamed leeks, poached egg, sauce tartare (gf) £13.50
Fish & Chips, beer battered fish of the day, mashed peas, homemade tartare sauce £11.95
Chickpea Roulade, spinach & potato stew, sundried tomato pesto (gf) £13.25
**Mediterranean vegetable frittata, new potatoes, dressed leaf salad, balsamic glaze (v) £10.25
**Fillet of Hake, herb potato cake, chunky med veg, tomato vierge (gf) £16.25
Sirloin of Local Beef, served with hand cut chips or new potatoes, onion rings, grilled tomato and mushrooms £19.95
Locally Caught Crab, Grilled with garlic butter, baked in thermidor sauce or au natural, plain and fresh
dressed salad, served with either new potatoes or skinny fries £14.50
Fresh Locally Caught Lobster
Grilled with garlic butter, baked in thermidor sauce or au natural, plain and fresh
Served with garden salad, buttered new potatoes or French fries
Half £18.95
Whole £26.95
Please note that availability of crabs and lobsters will be subject to weather conditions

CIABATTAS
All served with Salad garnish and Crisps

Honey Glazed Ham and Mustard £8.25
Cheese, Confit Tomato, Onion Marmalade £8.50
Prawn, Marie Rose and Gem Lettuce £8.50

Hot Crisp Bacon, Brie and Cranberry £8.50
Smoked Salmon and Chive Cream Cheese £8.50
The Dales Club £8.95

SIDE ORDERS
Chunky Chips/French Fries £3.55
Market Seasonal Vegetables £3.55

Buttered New Potatoes £3.55
Garden Salad £4.00

DESSERTS
Dark Chocolate & Mint Torte

£6.75

Baked white Chocolate ganache, mint syrup & ice cream

**Blackcurrant Cheesecake

£6.50

Blackcurrant gel, blackcurrant & elderflower sorbet

**Caramelised Apple Flan

£6.95

Warm caramel sauce

**Double Chocolate Brownie
£6.75
Baked white chocolate ganache, passionfruit gel, lychee sorbet
**Coconut & Vanilla Crème Brulee
£6.25
Stem ginger shortbread

Eton Mess Sundae
(gf)
£6.55
Berry gel & compote, Chantilly cream, meringue, strawberry ice cream
Raspberry Jelly
(gf)(df)
£6.25
Frozen frosted raspberries, Granny smith Sorbet

**Chef’s dessert of the day- please ask your server for details £6.50
Norfolk Cheese Board £8.95

Creamed Potatoes £4.00
Bread Basket (Three Rolls) £2.95

2 MAINS FOR £15
MON-FRI LUNCHTIME

Items marked with **
are included in this
promotion
Subject to terms and conditions†
Excluding bank holidays
Parties of 10 and less

2 DESSERTS FOR £9
MON-FRI LUNCHTIME
Subject to terms and conditions†
Excluding bank holidays
Parties of 10 and less
Items marked with ** are included
in this promotion

Binham blue, smoked Norfolk dapple, Guerney gold, with chutney, celery and biscuits
Concerned about the presence of allergens in our foods? Ask your server for more information of dish ingredient; fish dishes may contain small bones

