THE KINGS HEAD

—— Letheringsett

Snacks

Mixed Marinated Olives, Herbs De Provance 4 // Sun Dried Tomatoes & Grilled Artichoke Hearts 5
Krusty Loaf Sourdough & Butter 4 // Brancaster Oysters, Chardonnay Vinegar & Shallot or Seaweed Hot Sauce 4ea
Norfolk Smoked Dapple Donuts, Chive Aioli 7

Starters
Smoked Mackerel Pate, Pickled Beetroot, Sourdough 10
Chicken Liver Parfait, Cherry & Port Gel, Brioche Toast 11
Staithe Smokehouse Smoked Salmon, Sour Melon, Soda Bread 12.5
Goats Cheese & Nduja, Sourdough Toast, Hot Honey, Basil 10
Pulled Beef Brisket Croquette, Mustard Mayonnaise 8
Salt Baked Turnip & Baron Bigod Salad, Burnt Apple, Hazelnuts, Nasturtium 8

Mains
Eve’s Hill Squash Risotto, Pecorino, Pickled Mushrooms, Salt & Vinegar Seeds 19
Norfolk Brewhouse Beer Battered Haddock & Chips, Garden Peas, Tartare Sauce 19.5
Kings Head Cheese Burger, Norfolk Cheddar, Bacon Fat Jam, Truffle Aioli, Fries 19
Morley Farm Pork Tenderloin, Burnt Apple, Fruit Pig Black Pudding, South Creake Pork Belly, Turnips 25
Roasted Suffolk Chicken Supreme, Sweetcorn, Polenta, Romesco, Confit Peppers 26
Rare Breed 28day Dry Aged 8oz Ribeye Steak, Skinny Fries, Sauce Diane 32
Catch Of The Day (Market Price)

1kg Grassfed 28day Aged Norfolk Porterhouse to Share, Triple Cooked Chips, Bearnaise, Gem Salad 90
Daily Specials — see the blackboards

Sides
Crispy New Potatoes, Seaweed, Creme Fraiche 4
Chicken Salt Fries, Chive Aioli 5
Hispi Cabbage, Smoked Salt, Sherry Vinegar 5
‘Waldorf Salad” Chicory, Walnut, Celery, Apple & Binham Blue 5
Beef Fat Mash, Gravy 4
Roasted Carrots, Yoghurt, Dukkah 4.5



