
  Grazing  
House Focaccia  7.25

Extra virgin olive oil, balsamic reduction   
VE  G, SD  1138 Kcal

Binham Blue Cheese Fritters  8.95  
Burnt apple gel  V  G, E, D  514 Kcal

Piri Piri Houmous  6.95
Toasted pitta bread  V, VE & GF ON REQUEST 

G, N, SE, SD  746 Kcal 

  Sides  
    Sea Salted Fat Cut Chips  4.95 

VE  SD  474 Kcal 

Skin-on Sea Salted Fries  4.95  
V  499 Kcal

Beer Battered Onion Rings  4.95
V  G, SD  392 Kcal

Blakeney Leaf Salad  4.95  
VE  SD, MU  86 Kcal

Lemon Buttered 
Seasonal Greens  4.95  

V, VE ON REQUEST  D  161 Kcal    

New Potatoes  4.95
Basil oil  VE  298 Kcal

Norfolk Asparagus  4.95  
Roquette, hollandaise 

V, VE ON REQUEST  D  239 Kcal    

Invisible Chips  2 

	 0% Fat, 100% Hospitality

All proceeds from Invisible Chips go to Hospitality Action, who offer 
help and support to people in Hospitality in times of crisis. Thanks for 

chipping in! For more information visit hospitalityaction.org.uk

Chef’s Soup of the Day 7.25
Toasted sourdough  V, VE ON REQUEST 

ASK FOR ALLERGENS & CALORIE

Escargot  9.95 
Garlic butter, toasted sourdough 
GF ON REQUEST  MO, G, D, SE  598 Kcal

Oak Smoked Chicken  11.95 
Celeriac rémoulade, pomegranate seeds, 

celery salt  E, CE, MU, SD  282 Kcal

Salad of Heritage Tomatoes  8.95 
Homemade cucumber sorbet  VE  334 KCAL

Norfolk Asparagus & 
Poached Hen’s Egg  9.50  
Crispy bacon lardons, croutons  
GF ON REQUEST  G, E, MU  368 Kcal

Duo of Pan Seared 
King Scallops  18.00 

Black pudding purée, crispy pancetta, 
dehydrated apple  MO, E, D, SD, G  316 Kcal

Braised Swannington 
Pig Cheek Croquettes  11.95  

Homemade piccalilli purée  
G, E, CE, MU  806 Kcal

  Starters  

Chef’s Fish of the Day  POA
ASK FOR ALLERGENS & CALORIES

Pan Fried Chicken Supreme  22.95  
Sundried tomato tapenade, asparagus, 

sweet potato fondant  D, F, SD  861 Kcal

Rack of Spring Lamb  28.00 
Minted couscous, glazed baby carrots, 

port reduction  G, D, MU, SD  1123 Kcal 

Slow Cooked Swannington 
Pork Belly  27.95  

Mashed potatoes, Norfolk leeks in wholegrain 
mustard cream, carrot crisps  D, MU  1373 Kcal

Staithe Hot Kiln Smoked 
Salmon Niçoise Salad 19.95 

Tomatoes, olives, anchovies, new potatoes, 
soft poached hen’s egg  F, E, MU, SD  617 Kcal

Roasted Loin of Cod  27.00 
Braissed pig cheek croquettes, chicken velouté, 

pomme de palle  G, F, E, D, CE, SD  998 Kcal

Cromer Crab Thermador  28.00 
Herb buttered new potatoes, Blakeney leaf salad 

G, C, D, CE, MU, SD  613 Kcal

 Slow Cooked Featherblade 
of Beef Rossini  32.00 

Brioche croûte, chicken liver parfait, red wine jus, 
dauphinoise potatoes, tenderstem broccoli 

GF ON REQUEST   G, S, E, D, SD  1057 Kcal 

Pea & Mint Risotto  17.95  
Braised chicory  VE  CE  707 Kcal

Canard au Vin 26.95 
Confit duck leg, potato gnocchi, 

tenderstem broccoli  G, CE, SD  943 Kcal

  Mains  

Natural
Shallot Vinegar 

MO, SD

Natural
Tabasco 

MO

Classic Rockefeller 
Grilled with butter, parsley 

& breadcrumbs  MO, G, D

  British Oysters 
Three: 13.95 479 Kcal / Six: 24.95 958 Kcal / Twelve: 44.95 1437 Kcal



“People who love to eat are 
always the best people”

Julia Childs

Ricardo and his team love what they do. Our food is cooked fresh to order. 
We take great pride in sourcing ingredients as local as possible. This includes using 

our own produce from the hotel grounds. Some of our dishes can be made with 
no added gluten, please ask a member of our team who will be happy to advise you.

V: Vegetarian  VE: Vegan  GF: Gluten-Free

If you have a food allergy, intolerance or sensitivity, 
please speak to your server before ordering your meal.

Please be aware our kitchens contain allergens of all kinds so we therefore cannot guarantee 
that any one dish can be free of all traces of any allergen. Items cooked within our fryers and  
ovens cannot be separated from allergenic ingredients and cross contamination may occur. 

C: Crustaceans / CE: Celery / D: Dairy / E: Eggs / F: Fish / P: Peanuts / G: Gluten / L: Lupin / N: Nuts  
MO: Molluscs / MU: Mustard / S: Soya / SD: Sulphur dioxide / SE: Sesame seeds

We add a discretionary 10% service charge on all our food items. 100% of all gratuities go 
directly to our team members. Please let your server know if you wish to remove this element.

www.blakeneymanor.co.uk


