Bar BiteS = OliVGS, sundried tomatoes 4 .50 crorve ® Houmous, flat bread 3.00 orversro

Wholetail scampi, tartare sauce 5.00 ® Hake Goujons, tartare sauce 4.50
Lager & lime whitebait, sriracha mayo 4.500r ® ‘Mr H' scotch quail’s egg, mustara & tarragon mayo 4.00

Soup of the day, bloomer bread cron 6.50
Ham hock terrine, beetroot-pickled quail’'s egg, melba toast,

caperberries, mustard and tarragon mayonnaise or /.00
‘Mr H' scotch quails eggs, mustard and tarragon mayo /.50
Grilled sardines, toasted granary bread, tapenade cronro /.00

Local beetroot and goats cheese salad, sherry vinegar, toasted seeds croronvco  8.00/14.50

Moules Mariniéree: Brancaster mussels, garlic, shallots, celery,
white wine, cream, bloomer bread visronro 7.00/14.00

Pan roast fillet of pollock, mussels, lemon and dill butter sauce,

fennel, Norfolk new potatoes o 18.00

Deep-fried wholetail scampi, skinny fries, mushy peas, tartare sauce 14.00
Chicken & ham puff pastry pie, tarragon, mash, cabbage 14.50

Swannington’s slow cooked pork belly, confit sage and onion stuffed onion,

roasted Norfolk new potatoes, cider jus croro 16.00

Spiced chickpea burger, corn bun, sriracha mayo, skinny fries, coleslaw veor 14.50

The HB double cheeseburger: Emmental cheese, smoked bacon, brioche bun,

skinny fries, onion rings, coleslaw croro 14.50
Arthur Howell’s honey roast ham, fried free range eggs, hand cut chips 14.00

Braised lamb shank, smoked mash, mushroom, carrot,
silver skin onion cabbage, lamb jus 20.00

Sandwiches (available 12-2.30pm Wed-Sat)

Served on white or granary bread with hand cut chips and coleslaw 8.00 (+3.00 for soup)
Bacon, lettuce and tomato ® Smoked salmon, rocket, sour cream

Honey roast ham, pickle ® Lincolnshire poacher cheese, chutney

Mixed leaf salad 3.00 ® Buttered greens 3.00 ® New potatoes 3.00
Coleslaw 1.50 ® Hand cut chips 3.00 ® Skinny fries 3.00
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