
S U N D A Y  L U N C H

Served between 12 - 3pm

T O  S T A R T

PANFRIED HAND-DIVED SCALLOPS £22.00

Crispy Pancetta, Burnt Apple Puree, Pickled Shallots,

Pea Veloute

WILD MUSHROOM ARANCINI £18.00

Truffle & Aged Parmesan

BLYTHBURGH  PORK BELLY £18.00

Hispi Cabbage, Wild Mushroom & Broad Beans,

Granny Smith Apple, Crispy Maris Piper Potato

BRANCASTER  CURRIED MUSSEL MARINERE £18.00

Julienne Leeks, Sourdough Bread

M A I N S

BLACK ANGUS STRIP-LOIN

OR  FREE RANGE CHICKEN BREAST

OR  SEA SALT CRACKLING PORK BELLY

£28.00

EDGE Norfolk Triple-Roasted Potatoes,

Honey Roasted Carrots, Glazed Red Cabbage,

Smoked Pancetta, Yorkshire Pudding,

Classic Sunday Gravy

EDGE  CAULIFLOWER CHEESE £5.00

LEMON ROASTED SEABASS FILLET £28.00

Parisienne Courgette, Samphire, Hasselback Potatoes,

Green Oil, Red Pepper Sauce Vierge

EDGE  SPICED CAULIFLOWER SHAWARMA £25.00

Koffmann Potatoes, Hummus, Toasted Almonds,

Thai Pickled Shallots

S O M E T H I N G  S W E E T

CLASSIC LEMON TART £14.00

Raspberry Ripple Ice Cream

DOUBLE CHOCOLATE MARQUISE £15.00

Pistachio Snow, Blackberry Sorbet, Chocolate Shard

EDGE  STICKY TOFFEE PUDDING £14.00

Mr. EDGE Whippy Ice Cream, Oat Crumb

‘THE CHEESE TRUCKLE’ £14.00

Trio Of Norfolk & Suffolk Cheeses, Red Onion Marmalade,

Handmade Crackers, Red Grapes

P L EA SE  SPEAK  TO  A  MEMBER  OF  S TAF F  I F  YOU  HAVE  AN Y  D I E TARY  REQU IREMEN T S


