The

Norfolk Mead

HOTEL - SPA - VENUE -

LUNCH MENU
SERVED BETWEEN 12PM - 2PM

SAMPLE MENU

STARTERS & BOARDS
Carrot, Chilli & Coconut Soup, Crouton, Artichoke Crisps, Thyme Oil

Coronation Chicken Pressing, Quails Egg, Salad, Turmeric Mayonnaise, Lime Yogurt

Cured Trout, Scallop Roe Taramasalata, Fennel Chutney, Linseed Crisp, Trout Roe

Baron Bigod, Beetroot Tar Tar, Parsnip Crisps, Smoked Beetroot, Spiced Pear Gel

Antipasti Board, Cured Meats, Olives, Sun blushed Tomatoes, Salad, Ciabatta, Rapeseed & Balsamic

MAINS

Smoked Salmon, Leek & Spinach Tagliatelle, Leek Sauce, Parmesan, Garlic Butter Ciabatta

Sweet Corn Cake, Cavolo Nero, Beetroot, Potato Pressing, Goats Gouda Cheese, Chipotle Dressing

Beef Burger, Applewood Cheese, Smoked Back Bacon, Brioche Bun, Smoked Tomato Jam, Salad, Skin On Chips
Crispy Chicken Fillets, Caesar Dressing, Baby Gem, Parma Ham, Croutons, Quails Eggs, Parmesan

Rib Eye, Braised Beef Onion, Skin on Fries, Onion Puree, Smoked Tomato Jam, Blue Cheese Sauce

Skin On Fries 4 - Buttered New Potatoes 4 - Side Salad 4 - Bread Roll & Butter 2

DESSERTS

Chocolate Brownie, Raspberry Gel, Salted Caramel Ice Cream, Chocolate Sauce, Coconut Meringue
Sesame Cake, Matcha Custard, Toffee Popcorn, Créme Fraiche Sorbet, Maple Toffee Sauce

Praline & Honeycomb Parfait, Marshmallow, Poached Rhubarb, White Chocolate, Rhubarb Gel
Norfolk & English Cheese Board, Curried Peach Chutney, Crackers, Grapes, Celery

Affogato - Vanilla Ice Cream, Espresso, Amaretti Biscuit, Chocolate Crunch

Ice Cream or Sorbet Selection 2/3 scoop’s

SANDWICHES

SERVED FROM 10AM

Egg, Cress & Mayonnaise
Cheese & Chutney

Ham & Mustard Mayonnaise

Smoked Salmon & Cream Cheese

All served on White, Brown or Granary Bread, alongside Salad & Pipers Crisps. Also available on Ciabatta. (£1 Supplement)
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