Norfolk Oysters -3/6/12 £15/£27/£50

Seaweed hot sauce, shallot ¢ red wine vinegar

Nibbles

Nocellara olives £6
% Norfolk sourdough boule, butter £6
Hot honey and sherry vinegar glazed chorizo £8
Hash brown bites, garlic aioli, parmesan £8
Small

Grilled prawns, aioli 3/6/9 £9/£15/£22
Steak tartare, cured egg, beef dripping toast £14
Asparagus, goat’s curd and black garlic tart £14
Brancaster Staithe smoked salmon, lemon, capers £14
Smoked haddock chowder, poached egg, scaweed dressing £12
Maltings fried chicken, Chipotle and coriander £11

NUIN sulidg

Norfolk Sharers - Suitable for two to three people
Cote de Boeuf, warm béarnaise sauce, chips, salad £95
Norfolk seafood platter - lobster tail, dressed crab, oysters, rollmops, £90
grilled prawns, pickled cockles
Whole plaice, lemon and caper butter, Norfolk keepers, salad £80
Lamb shank pie, smoked garlic mash, pot roasted carrots £65
Sides
Aylsham leaf salad £8
Eves Hill farm greens selection £8
Norfolk peer potatoes, creme fraiche £8
Chunky chips/fries, chicken salt £6
Large
Steak frites, café de Paris butter £36
Grilled mutton chops, salsa verde £28
Pan-roasted cod, pea, warm tartare and scraps £27
Hunter’s chicken, crispy potato, parmesan £26
£26

Cauliflower and celeriac tagine, flat bread, babaganoush

Please inform your server of any dietary requirements before they take your order.
A discretionary charge of 12.5% will be added to your bill. This charge is distributed amongst the entire team at The Maltings



