SET LUNCH
Sevel felbreen 12 - frw

2 COURSE £26 ok 3 COURSE £32

WILD MUSHROOM ARANCINI

Sautéed Wild Mushrooms, Broad Beans,
Truffle & Aged Parmesan

OAK SMOKED HAM HOCK TERRINE

Granny Smith Apple, Burnt Apple Gel

HARRISA ROASTED FREE RANGE CHICKEN BREAST

STARTERS

MAINS

Fondant Potato, Glazed Red Onion, Hasselback Squash,

Sprouting Brocolli, Chive Oil

EDGE SPICED CAULIFLOWER SHAWARMA

Koffmann Potatoes, Hummus, Toasted Almonds,
Thai Pickled Shallots

SOMETHING

EDGE STICKY TOFFEE PUDDING

Vanilla Ice Cream, Oat Crumb

‘THE CHEESE TRUCKLE'

Duo Of Norfolk & Suffolk Cheeses, Red Onion Marmalade,

Handmade Crackers, Red Grapes

BRANCASTER CURRIED MUSSEL MARINERE

Julienne Leeks, Sourdough

LEMON ROASTED SEABASS FILLET

Samphire, Olive Oil Crushed New Potatoes, Green Qil,
Red Pepper Sauce Vierge

SWEET

BRAMLEY APPLE TART

Balckberry Sorbet

PLEASE SPEAK TO A MEMBER OF STAFF IF YOU HAVE ANY DIETARY REQUIREMENTS



