TO BEGIN....

A LA CARTE APPETISERS....

POTATO, SPINACH & LEEK SOUP

Onion Croutons, bacon crumb

£7.50

CRISPY PORK BELLY(DF)

Spring onion, radish and apple salad, pineapple ‘fritter’, Korean BBQ sauce
£7.50

TERRINE OF NORFOLK GAME(GP

Pickled sultanas, walnuts and gem lettuce, minted pea puree, port wine sauce
£7.15

GRIDDLED LIME CHILLIED GAMBAS(GF,DF)

Spring onion, radish and capers, lime, sweet garlic and chilli sauce
£7.50

SMOKED FILLET OF MACKEREL(GF,DF)

Chive and caper emulsion, fine bean, mango and cucumber salad, citrus dressing
£7.75

CURRIED CAULIFLOWER FLORETS(GF,DF)
Garlic aioli, pickled raisin salad
£7.25

SWEET POTATO FALAFEL(GF,VE)

Roast butternut squash, red onion and grapefruit, stem ginger dressing
£7.95

FRAZERS

Concerned about the presence of allergens in our foods? Ask your server for more information
of dish ingredients, fish dishes may contain bones.

(V)= Vegetarian (VE)= Vegan (GF)= Gluten Free (DF)= Dairy Free
Many other dishes can be adapted accordingly, please ask your server



TO FOLLOW....

A LA CARTE ENTREES....

CHARGRILLED FILLET OF BEEF(GF)

Beef and potato ‘pie’, fine bean and pancetta, roasted winter vegetables, red wine jus
£24.95

GRILLED 8oz SIRLOIN OF BEEF

Slow roasted tomato, sautéed mushrooms, hand cut chips & onion rings
£22.95
Why not add blue cheese, peppercorn or mushroom sauce £3.00

BRAISED LAMB SHOULDER(GF)

Creamed mash, scallions, carrots and tenderstem broccoli, minted pea puree, port jus
£17.75

SLOW ROAST BELLY PORK

Scallion mash, poached carrot, apple sauce, kale, celeriac puree, jus
£17.25

ROAST SUPREME OF SALMON

Pumpkin and sage parcel, scallion, tenderstem broccoli, mushroom puree, citrus cream sauce
£17.25

FILLET OF SEA BASS(GF)

Smoked mash, confit fennel, roasted cauliflower, dill and mussel sauce
£17.50

FRAZERS

SWEET POTATO, SPINACH AND WALNUT TART (VE)

Sauteed baby potato, lentil and wild mushrooms, kale, roast cauliflower, spiced maple dressing
£15.25



TO FINISH....
DESSERTS....

WARM SPICED BANANA SPONGE

Pistachio ice cream, caramelized banana, toffee sauce
£7.50

RICH BELGIAN CHOCOLATE AND RASPBERRY TART

Chocolate Sauce, raspberry sorbet, lime créme, ginger soil

£7.50

LATTE CREME BRULEE

Amaretto crumb, marshmallow and popcorn nougat
£7.55

WARM CHOCOLATE BROWNIE

Clotted ice cream, chocolate sauce
£7.50

BLACK FOREST SUNDAE

Kirsch cherry compote, Chantilly cream, cherry ice cream, chocolate sauce, brownie pieces
£7.95

BLACKCURRANT DELICE(VE)

Elderflower sorbet, biscoff crumb, soya anglaise
£7.25

SELECTION OF ICE CREAM
2 scoops £4.95 3 scoops £6.95

SELECTION OF SORBETS
2 scoops £4.95 3 scoops £6.95

BRITISH CHEESE BOARD
Smoked Norfolk Dapple, Binham blue, Gurney gold

Grapes. Celery, Suffolk chutney, selection of crackers
£8.95



NIBBLES AND STARTERS

Bread Basket (v) £4.25
Olives & Dips(v)
Mixed olives, houmous, balsamic vinegar and olive oil, slices of ciabatta £ 7.00

Cream of Potato, Spinach and Leek soup
Onion croutons, bacon crumb £ 7.00

Chicken Liver Pate

Red onion marmalade, toasted ciabatta £7.50
Sea Marge Prawn Cocktail

Buttered brown bread £ 7.95

Breaded Whitebait

Tartare sauce £ 7.25

Scottish Smoked Salmon
Buttered brown bread, caper berries and lemon £ 7.75

Seafood Chowder

Smoked haddock, prawns, mussels, parsley cream, croutons £ 7.75

Caesar Salad
Baby gem lettuce, croutons, anchovies, shaved parmesan £ 7.75
Add chicken and parma ham £ 8.95

Moules Mariniere
Shallots, garlic, white wine cream, garlic slicef 7.75

Grilled Goats cheese and Sticky Onion Maramalade Salad(V)
Sauteed potatoes, garden salad, honey & mustard dressing £ 7.95

CIABATTAS AND WRAPS(onIV available 12-6pm)
Served With fries & garden salad

Sea Marge ‘Club’ Ciabatta

Smoked chicken & bacon, tomato, egg mayonnaise, gem lettuce £ 9.75

Honey Roast Ham & Norfolk Dapple Ciabatta
Picalilli £ 8.95

Smoked Scottish Salmon Wrap
Rocket and cucumber, chive créme Fraiche £ 9.55

Sweet Potato Falafel Wrap(VE)
Hummus, gem lettuce, tomato £ 9.00

Warm Smoked Bacon and Brie Ciabatta
Cranberry sauce £ 9.75
BBQ Chicken Wrap
Garlic mayonnaise, baby gem salad £ 9.00
SIDES £3.95 Per Side

Wilted Greens, Buttered Carrots & Peas, Creamy Mash, Onion Rings, Mixed Salad
Handcut chips/ French Fries, Buttered Baby Potatoes, “10 Garlic pizza, Sweet Potato Fries

CLEMENT SCOTT BAR



MAIN COURSES

Grilled 8oz Sirloin of Beef
Slow roasted tomato, sautéed mushrooms, hand cut chips & onion rings £ 22.95
Why not add blue cheese, peppercorn or mushroom sauce £ 3.00

Steak and Ale Pie

Creamed mash, roasted carrot and beetroot, garden peas £ 15.95
Sea Marge Fish Pie
Buttered peas, carrots and broccoli £ 13.95

Sea Marge 80z Angus Beef Burger

Lettuce, tomato & mayonnaise, bacon and cheddar cheese,

glazed bap, onion rings, fries £ 14.95

BBQ ‘Hunters’ Chicken Burger

Lettuce, tomato & mayonnaise, glazed bap, onion rings, fries £ 14.75
Marinated Breast Chicken

Pomme duchesse, buttered cabbage and leeks, roast shallot jus £ 15.95
Baked Butternut Squash & Lentil Wellington (VE)

Sauteed potato and beetroots, hummus, kale, spiced maple dressing £ 14.95
Moules & Frites

Shallots, garlic, white wine cream, French fries £ 15.25

Battered Cod & Chips

Mushy peas, tartare Sauce, hand cut chips or fries £ 15.75

Breaded Whole Tail Scampi

Garden peas, fries, lemon, tartare sauce £ 13.95

STONEBAKED PIZZAS

(Go hot and add chilli& jalapenos £1)

Neapolitan(V)

Cherry tomatoes, mozzarella, basil, garlic oil £ 13.75

Fiorentina (V)

Tomato, mozzarella, spinach, fried egg, olives £ 13.95

Cattivo Fiorentina

Tomato, mozzarella, bacon, spinach, fried egg, olives £ 14.50

Padana Mezza (VE)

Tomato, violife cheese, spinach, caramelized onions, olives, hummus, garlic oil £ 13.95
Tacco Hawaiano

Tomato, mozzarella, BBQ sauce, chicken, ham, red onion, pineapple £ 13.95
Quattro Formaggi E Fungi

Tomato, Four cheeses, wild mushrooms, red onion, basilf 13.95

La Reine Diavolo

Tomato, mozzarella, spicy beef, pepperoni, parma ham, peppers,

red onion, olives, basil, chilli oil £ 14.50

Puttanesca Di Gambero

Tomato, mozzarella, prawns, olives, capers and red onion, rocket, shaved parmesan £ 14.50

CLEMENT SCOTT BAR



