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Starters





The Ship’s Own Seafood Chowder									£6.15


Straight from the North Sea served with fresh bake house bloomer bread


	


King Prawn Cocktail									£6.95


With The Ship’s own twist!





Toasted Soignon Goats Cheese									£5.95


Served en croute with trio of pepper dressing





Cley Smokehouse Smoked Eel 									£5.95	


Served with crisp salad, balsamic beetroot & red onion relish





Flash Fried Chicken Livers									£6.15


Flavoured with garlic, flamed in whiskey and finished with cream, served with toast





Tempura Battered Weybourne Crab 									£6.85


Laid on a bed of cucumber noodles, drizzled with a dill mayonnaise





Main Courses





Honey and Ginger Roasted Local Mallard Duck							£14.95


Duchess potatoes and a sweet sherry and orange jus


	


Braised Norfolk Bred Angus Beef Shin 								£11.95


Served with horseradish mash, roasted parsnip, and a rich pan jus





The Ship’s Own Three Mast’s of lamb									£13.95


Rondel of loin, braised shoulder and a flash fried cutlet accompanied by fondant potatoes and a lamb jus





Grilled Rib Eye Steak									£13.95


Served with a roasted tomato, flat field mushroom and jenga potatoes 





Slow Roasted Hand Reared Norfolk Pork Belly 							£10.95


Served upon sage crushed potatoes, with a rich port sauce





Roasted Vegetable Linguine				£9.95


With fresh Italian herbs and garlic, tossed in a roasted tomato sauce and finished with buffalo mozzarella 





Pan Fried Local Line Caught Sea Bass				£9.95


Set on Coriander potatoes and accompanied by a fresh tomato salsa





Grilled Narbourgh Trout Fillet 				£11.95


With Marquise potatoes and a white wine and mushroom cream sauce





Beer Battered North Sea Haddock 				£9.95


Served with jenga potatoes and homemade mushy peas





Flash Fried Pigeon Breasts				£9.95


On fondant potatoes, drizzled with red onion gravy











