Main Course
Garlic & Thyme Stuffed Porchetta
Rosemary Roasted Potatoes, Honey Roasted Carrot & Parsnip, Confit Swede, Yorkshire Pudding, Gravy

Garlic & Thyme Roasted Striploin Of Beef
Beet Fat Roasted Potatoes, Honey Roasted Carrots & Parsnip, Braised Red Cabbage, Yorkshire Pudding, Gravy

Butternut Squash & Red Onion Pithivier
Rosemary Roasted Potatoes, Honey Roasted Carrot & Parsnip, Confit Swede, Yorkshire Pudding, Gravy

Additional Sides
£5.95 Per Side - Serves 2 People

Norfolk Dapple Cauliflower Cheese, Parmesan Crumb

Seasonal Greens
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Dessert
Sticky Toffee Pudding, Oat Crumb, Vanilla Ice Cream

Apple & Blackberry Crumble, Blackberry Sorbet

Brandy & Banana Bread, Caramelised Banana, Salted Caramel Ice Cream

To Follow
Additional £5.00 Per Head
A Selection Of Fairtrade Tea & Coffee
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Homemade Biscuits

Norfolk Flint Wine

Fume or Pinot Noir Precoce
Additional £8.00 A Glass

L4500 per head

East Ruston Old Vicarage - Sunday 18" January 2026 - 12pm /2pm
Limited availability - Book now via our website



