BUCKS ARMS
RESTAURANT WEEK MENU

2 Courses £27 / 3 Courses £33

Starters
Classic French Onion Soup with a Gruyere Cheese Croute (c) (m) (su) (g)

Twice Baked Red Pepper and Norfolk Goats Cheese Souffle
with a Heritage Tomato and Basil Salad (gf) (e) (m)

Pan Fried Local Pigeon Breast, Toasted Sourdough, Pancetta, Baby Spinach
and Wild Mushrooms and Red Wine Jus (c) (g) (su) (df)

King Scallop Royale, Brioche, Bacon and Apple Jam, Crispy Egg and Dashi Hollandaise Sauce
*£5 Supplement (c) (g) (e) (mo) (lu) (m) (mu)

Mains
Baked North Sea Hake Fillet, Cromer Crab Crust, Smoked Brancaster Mussel Chowder
and Buttered Leeks (c) (gf) (cr) (m) (f)
Swannington Pork Tenderloin Wrapped in Sage and Bacon, Binham Blue Cheese Dauphinoise,
Charred Cabbage, Apple Compote, and Mustard Sauce (c) (g) (m) (mu)
Baked Gnocchi with Chargrilled Vegetables, Tomato and Basil Sauce, Hot Honey,
Feta and Rocket Salad (veo) (c) (gf) (m)

Norfolk Ribeye Steak, Triple Cooked Beef Fat Chips, Confit Tomato,
Garlic Mushrooms and Watercress *£10 Supplement (gf) (df)

Dessert
Dark Chocolate Fondant, Morello Cherry Ice Cream and Salted Caramel Sauce (e) (gf) (m)
Pumpkin Spiced Latte Creme Brulee with Biscoff Biscuits (g) (e) (m)
Sticky Toffee Pudding, Butterscotch Sauce and Clotted Cream Ice Cream (g) (e) (m)

Trio of Cheeses, Artisan Crackers and Chutney *£5 Supplement (c) (g) (m) (su) (1)
Sides

Parmesan and Truffle Fries 8
Chunky Chips or Skinny Fries 6
Warm Sourdough and Butter 6
Garlic Ciabatta 5
Grilled Hot Honey Halloumi 8
Buttered Tenderstem Broccoli 7
Buttered Marsh Samphire 6
Bowl of Olives 6
Caesar Salad with Bacon and Parmesan 6

FOR GUESTS WITH ANY FOOD/DRINK ALLERGIES PLEASE ADVISE US AT POINT OF ORDERING

FOOD ALLERGIES & INTOLERANCES - All of our food is prepared in a kitchen where nuts, cereals containing gluten and other allergens
are prepared and our menu descriptions do not include all ingredients.  Key: v =vegetarian vg=vegan

Most of our dishes can be made gluten free, please ask a member of staff if you require assistance



