
EDGE SELECTION

Nocellara Olives £5
-

EDGE Focaccia, Salted Norfolk Butter £5

Suffolk Asparagus
Salsa Verde, Crispy Capers, Water Cress, Shallots £15

-
Blythburgh Sea Salt Pork Belly

Cauliflower Shwarma, Granny Smith Apple, Cress £15
-

EDGE Smoked Salmon & Mackerel Ballotine
Lemon Aioli, Fennel Crackers, Apple & Cucumber £18

-
Roasted Free Range Chicken Dumpling

Wild Mushroom & Broad Bean Fricassee, Leek & Parsley Crumb £18
-

Local Curried Moules Mariniere 
Julienne Leeks, EDGE Bread £15 

EDGE Snacks

Starters



‘EDGE SIGNATURE’

Beef Duo; Jim The Butcher’s Fillet & Braised Beef

Dauphinoise Potatoes, Sprouting Broccoli, Glazed Celeriac, Smoked Pancetta, Beef Jus £48 

-

Lemon & Thyme Roasted Free Range Chicken Breast

Fondant Potatoes, Honey Glazed Suffolk Carrot, Baby Spinach, Chicken Jus £25

-

Roasted Halibut Fillet

Parsley Purée Potato, Samphire, Salsa Verde, Mussel Beurre Blanc £35 

-

Norfolk Sea Bass

Sautéed Potatoes, Suffolk Asparagus, Courgette, Chorizo, Caper & Chive Emulsion £30 

-

Hasselback Roasted Butternut

Sautéed Wild Mushroom, Feta, Honey Roasted Nut Crumb, Beetroot & Wild Rocket Salad £25 

Main Course



EDGE Double Chocolate
Blackberry Sorbet £14

-
Raspberry & Almond Bakewell Tart

Raspberry Sorbet £12 
-

“The Cheese Truckle” 
Trio Of Norfolk & Suffolk Cheeses, Red Onion Marmalade, Handmade Crackers, 

Red Grapes £14
-

Vanilla Set Cream
Poached Rhubarb, Pistachio £12 

-
The EDGE Coffee Tiramisu

Vanilla Ice Cream £12 

Dessert

*Please Speak To Your Server If You Have Any Dietary Requirements



Coffee 
Double Espresso – £3.00

Americano – £3.50
Flat White – £4.00

Latte – £4.10
Cappuccino – £4.00

Mocha – £4.10

Oat Milk /– +30p

Add Syrup + 50p
Vanilla (Sugar Free) 

Caramel 
Hazelnut

Tea
English Breakfast – £2.50

Earl Grey – £2.90
Peppermint – £2.90
Green Tea – £2.90

Chamomile – £2.90
 

*Please Ask To See Our Wine List From EDGE Bar

EDGE Coffee & Tea



We hope you enjoyed every moment of your
experience, from the carefully crafted dishes to the
flavours designed to indulgence. It’s our pleasure to
serve you, and we look forward to welcoming you back
soon to create more memorable moments together.

@edgenoko  |  @norfolksedge  |  @nokoretreats

www.edgedining.com

Founded by award-winning chef Alex Clare, EDGE has evolved from an airstream coastal concept into a celebrated
catering & events brand, renowned for seasonal, locally inspired menus and unforgettable experiences.
Now, in partnership with NOKO Retreats, EDGE // NOKO offers a refined lakeside destination in Suffolk, 

blending exceptional cuisine, immersive events, and timeless elegance.

Thank you for dining with us at EDGE//NOKO
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