
Snacks & Starters

Chefs Homemade Bread & Butter 4
Mixed Marinated Olives 4

Sundried Tomatoes & Globe Artichokes 5
Maldon Oysters, Chardonnay Vinegar, Shallot 4ea

Smoked Lincolnshire Poacher Cheese Donuts, Chive Aioli 8
Popcorn Cockles, Salt & Vinegar 6

Kings Head Hashbrown, Truffle Mayo & Chives 6

Smoked Mackerel Pate, Pickled Rhubarb, Holme Bakery Sourdough 11
Confit Chicken Terrine, Courgette Salsa & Toast. 13.5

Staithe Smokehouse Smoked Salmon, Herb Salad, Herb Emulsion 13
Cromer Crab on Brioche, Salmon Roe, Radish & Sea Herbs 15.5

Roasted Cauliflower, Lincolnshire Poacher Custard, Lovage & Pickled Walnut 8.5

Mains

Kings Head Cheeseburger, Bacon Jam, Truffle Aioli, Gherkin, Fries 19.5
Norfolk Brewhouse Battered Haddock & Chips, Garden Peas, Tartare Sauce 19.5

8oz 28 Day Dry Aged Sirloin, Fries, Bone Marrow Gravy 37
BBQ Chicken Supreme, Hen of The Woods, Mushroom Ketchup, Pancetta 29

Black Garlic & Goats Cheese Risotto, Rocket & Hazelnut 19.5
Lamb Rump, Lamb Fat Carrot, Ragout & Carrot Pesto 29

Catch of the Day (Market Price)

Daily Specials – See Our Black Boards

Sides

Purple Sprouting Broccoli, Capers, Anchovy & Garlic 7
BBQ Green Beans, Romesco 4.5

Roasted Norfolk Peer Potatoes, Pesto 4.5
Eves Hill Salad Leaves, Chive Oil & Chardonnay Vinegar 5.5

Chicken Salt Fries & Chive Aioli 5.5
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