
MAIN COURSES 

Chicken, mushroom & pancetta  
ballotine             £15 
Sun blushed tomato, leek, brie & paprika  
fricassee, sweet potato fries and crispy leeks 
GF, NF 
 

Slow roasted belly of pork                £15 
Locally sourced belly of pork, smoked garlic 
mash, seasonal vegetables, white pudding 
fritter, honey & thyme sauce and crisp  
crackling 
NF 
 

Braised lamb shank                £18 
Slow cooked in red wine, garlic &  
rosemary with dauphinoise potatoes,  
seasonal vegetables and redcurrant gravy  
GF, NF 
 

Steak, mushroom & ale pie               £15 
Adnams best bitter marinated diced chuck 
steak, mushrooms & baby onions in a rich 
gravy served with buttered mashed potato 
and seasonal vegetables  
NF 
 

28 day aged 8oz rump steak              £16 
Served with chips and house salad 
 GF, NF 

- Add Garlic & parsley butter    £1 
- Add sauté wild mushrooms in garlic butter £3 
- Add Gambas Pil-Pil GF, NF, DFA    £5 
 

Homemade Waveney burger         £14 
Served in a toasted brioche bun, skinny fries, 
baby gem, red onion and dill pickles 
GFA, NF 

- Add Bacon       £1 
- Add Smoked cheddar     £1 
- Add Gambas Pil-Pil GF, NF, DFA    £5 

FISH DISHES 

Adnams battered fish                       £16 
Daily selected fresh fish fillet with chips,  
minted mushy peas, lemon wedge & pea 
shoots   
GFA, NF, DF          
 

The Waveney’s gambas pil-pil          £15 
King prawns cooked in garlic, butter, chilli, 
white wine. Paprika & parsley served with 
skinny fries, warm breads & green salad 
GFA, NF, DFA 
 

Chargrilled fillet of salmon                £15 
Tomato, basil & green bean risotto, torn          
mozzarella, pesto oil, lemon wedge & pea 
shoots  
GF 

 

Food service times: 
Monday– Friday 12pm - 2:30pm & 5pm - 8pm 

Saturday & Sunday 12pm - 8pm 
 

Please make your server aware of any  
dietary requirements 

ALLERGENS 
NF - Nut free          DF - Dairy free          GF - Gluten free          

V - Vegetarian          VG - Vegan 

NFA - Nut free available          DFA - Dairy free available          
GFA - Gluten free available 

STARTERS 

Fresh homemade soup GFA, NF, VG          £6 
With warm white & granary bloomer bread 
and butter      
 

Smooth chicken liver pate NF, GFA         £7 
With local chutney, baby leaf & toasted 
bloomer bread and butter           
 

Cod fishcakes NF, DF                    £8 
With Asian slaw, toasted sesame seeds, lime 
wedge and a chilli, lime & soy  
dipping sauce 
 

Baked goats cheese tart NF, V    £8                
With a red onion marmalade, rocket &  
heirloom tomato salad and balsamic glaze  
 

Tempura prawns NF                  £9 
Lightly battered tiger prawns, julienne  
vegetable salad, a mango, chilli & red onion 
salsa and fresh coriander 



SIDE ORDERS 

Chips GF, NF, DF       £3 

Skinny fries GF, NF, DF              £3 

Cheesy chips GF, NF      £4 

New potatoes GF, NF, DFA     £3 

House salad GF, NF, DF     £3 

Garlic bread NF      £3 

Cheesy garlic bread NF     £4 

Gambas GF, NF, DFA      £6 

House vegetables GF, NF, DFA    £4 

VEGETARIAN & VEGAN 

Roasted fennel, parsnip & apple  
wellington            £14 
Sweet potato fries, seasonal vegetables and 
rosemary infused gravy 
NF, DF, VG 
 

Wild mushroom gnocchi          £13 
Sauté wild mushrooms in a smoked garlic & 
parmesan cream sauce, truffle oil, toasted 
pine nuts and crispy leeks 
GFA, V 

TEAS & COFFEES 

Café americano         £2.50 

Cappuccino          £2.90 

Café latte          £2.90 

Flat white          £2.80 

Espresso           £2.40 

Double espresso         £2.70 

Macchiato          £2.40 

Mocha           £2.90 

Hot chocolate         £2.90 

Pot of Tea          £1.90 

Liquor coffee          £2.20 
(excludes cost of Liquor) 

SANDWICHES 
Served in either white or granary bread, side salad and crisps 

Swap crisps for chips or skinny fries £1 
SERVED BETWEEN 12pm - 2:30PM MONDAY - FRIDAY  

AND 12pm - 5pm SATURDAYS & SUNDAYS 

Atlantic prawn           £10 
With a lemon & dill mayo and rocket 
GFA, DF, NF 
 

Mature cheddar cheese           £7 
With homemade coleslaw     
GFA, NF 
 

Cleveleys smoked ham           £8 
With dijon mustard and tomato   
GFA, NF, DF 
 

Tuna mayo               £7 
With chives and red onion     
GFA, DFA, NF 
 

Beer battered Haddock goujons          £10 
With tartare sauce, leaf and a lemon wedge 
GFA, DF, NF 

DESSERTS 

Warm apple tart               £7 
With caramel sauce, salted caramel ice 
cream & a brandy snap 
NF 
 

Sticky toffee pudding             £7 
With oat milk anglaise 
VG, NF 
 

Honeycomb cheesecake             £7 
With honeycomb ice cream, honeycomb 
crumb and a white chocolate shard 
NF 
 

Chocolate fondant              £8 
PLEASE ALLOW 15 MINUTES COOKING TIME 

Rich chocolate sauce, chocolate shavings 
and vanilla ice cream 
NF 
 

Local cheeseboard              £9 
Local cheese, chutney, crackers, candied 
nuts, fruit & butter barrels 
GFA, NFA 
 

Parravani’s ice cream selection           £6 
GF, NF 
 

Parravani’s sorbet selection            £6 
GF, DF, NF 
 

PLEASE ASK THE SERVER FOR TODAY’S FLAVOURS 


