WHILE YOU WAIT

House Focaccia VE £7.25
extra virgin olive oil, balsamic reduction
G,SD/S

Piri Piri Houmous VE, GFO £7.25
toasted pitta bread G, N, SE, SD

Salt and Pepper Squid £9.95
chimichurri mayonnaise
G, MO, S, E,MU, SD

Mrs Temples Little Ploughman’s
Norfolk Dapple V, GF £9.95
pickles, chutney, sourdough
G,D,SD/L,S, E, CE, MU

Binham Blue Cheese Fritters V £8.95
swiss chard and pear salad
G,E,D,MU/L,S, CE

Deviled Whitebait GF £9.95
corriander and lime créme fraiche
F,D,MU/L, CE

STARTERS

Soup of the Day V, VEO £7.25
toasted sourdough Ask for allergens

Escargot GFO £9.95
garlic butter, toasted sourdough
G,MO,D,SE /N, MU, SD

Brancaster Mussels GFO, V £14.95
Norfolk Mariniere, Blakeney brew, garlic
and cream MO, D,SD /C,F,D

Smoked Haddock Fishcake £8.95
wilted spinach, mornay sauce
G,F,D,E,MU,SD/S

Albéndigas Con Salsa Brava Spanish
Style Meatballs £9.50
smoked paprika sauce

N
qv.or

Coastal Hotel & Inn

FOR MUM

this Mother’s Day Weekend

MAINS

Roast Sirloin of Beef £21.95
roast potatoes, yorkshire pudding,
seasonal greens, and gravy
G,E,D,CE/S, CE

Roast Loin of Pork £19.95

roast potatoes, yorkshire pudding,
seasonal greens, and gravy

G,E, D, CE, SD, MU

Roast Lamb £20.95

roast potatoes, yorkshire pudding,
seasonal greens, gravy pudding,
and pan gravy

G,E,D, CE,SD

Roast Chicken £18.95

stuffing, roast potatoes, yorkshire
pudding, seasonal greens, and gravy
G,E, D, CE, SD

Chef’s Nut Roast V, VEO £17.95
roast potatoes, yorkshire pudding,
seasonal greens, and gravy
G,N,P,S,E, D, CE, MU

Chef’s Fish of the Day POA
AsK for allergens

Fish and Chips GFO £19.95
Blakeney brew beer battered
haddock, fat cut chips, mushy peas,
tartare sauce

G,F,E,MU,SD/S, CE

Gnocchi, Beetroot and
Horseradish Pesto VE £17.95
sage crisps and roast chestnut
G,MU/P,N, SE

Staith Kiln Smoked Salmon £19.95
wild mushroom cream and
pappardelle pasta
G,F,D,MU,SD/L,S, E, CE

The Manor Burger £18.95
double chorizo burger, monterey
jack cheese, tomato salsa, aioli,
skin-on fries

G,S,E, D, CE, MU

Vegan Burger VE, GFO £16.95
moving mountains patty, confit
garlic mushroom, skin-on fries
G,S/P,N

SIDES

Garlic and Thyme Roast Potatoes VE £5.50
SD

SKkin on Sea Salted Fries VE, GF £4.95

Beer Battered Onion Rings V £5.50
G/S

Winter Leaf Salad VE £4.95
SD/CE,L

Seasonal Greens VE, GF £4.95
D

Cauliflower Cheese V £5.95
G,D

DESSERTS

Pear William Tart Tatin V £9.95
cinnamon swirl, rum & raisin ice cream
G,E,D/N,S, CE, MU

Dark Chocolate Delice V, GFO £9.95
iced white chocolate parfait chocolate
hazelnut snap G, N, S, E,D /P, MU, SE

Norfolk Cheeseboard V £13.95
crackers, membrillo, apple and cider chutney
G,N,S,E,D, CE, SE

Mille-feuille V £9.95
spiced pumpkin mousse, salted caramel cream,
espresso gel G, E,D,SD /S, CE, MU

Croissant, Orange Marmalade
Bread and Butter Pudding V £8.95
chocolate custard G, N, S, E, D, SE, SD / MU

Rhubarb and Stem Ginger
Fool VE, GFO £8.95
ginger old fashioned syrup, toasted oats G

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.

G,E,D,SE,SD /N, CE, MU

Goats Cheese Parfait V £10.95
warm herb scone, fig jam
G,D,MU/S

v/ (vo): Vegetarian (on request) ve (veo): Vegan (on request) gf (gfo): Gluten-Free (on request)
Allergens (Contains /May Contain): 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.



