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Autumn Lunch Menu





Homemade Beef and Chunky Vegetable Broth					£5.95





The Ship’s Own Seafood Chowder							£5.95





Hand Made Chicken Liver Pate, Toast and Cumberland Sauce			£4.95





Local Crab and Crayfish Thai Style Salad 


with crusty bread and butter							£7.95





Toasted Goats Cheese Laid on Carpaccio of Beetroot


 with fruit Chutney							£5.95





Beer Battered Codling with the Ship’s own Fries and Mushy Mint Peas		£8.95





Home cooked and Glazed Ham Egg and Chips					£6.95





Norfolk’s Finest Sausages


 set on a bed of mash drizzled with onion gravy					£6.95





Hand Reared (Slow Roasted) Pork Belly						£10.95





Chicken Cabonara							£10.95





Roasted Vegetable Linguine Tossed in Fresh Tomato Sauce			£9.95





Flash Fried Lambs Liver and Bacon 


set on Fondant Potatoes with gravy							£8.95





Local Weybourne Crab Salad 


served with buttered baby potatoes 							£8.95





Wild Mushroom and Sun Dried Tomato Risotto 					£8.75





Braised Local Wild Rabbit in a Cranberry and Red Currant Sauce


 finished with Autumn Vegetables and new potatoes				£7.95


	





Corned Beef and Vegetable Hash flavoured with Garlic and Rosemary		£4.95














