
Selection of Savoury Breads with Butter, 
Virgin Oil and Balsamic Vinegar 

Chefs Soup of the Day served with Bread and Butter

Golden and Purple Beetroot Salad with Goats Cheese

Smoked Ham Hock & Baby Leek Terrine with Roasted 
Cherry Tomato & Basil Salad, Toasted Brioche

Tempura Battered Tiger Prawns with Tomato & 
Coriander Salsa & Sweet Chilli Dressing 

Local Mussels in a White Wine & Garlic Cream Sauce 
with Foccacia Bread 

Pan Seared Sea Scallop and Crispy Pork Belly 
with Carrot & Pea Puree

Pigeon Breast with Wilted Spinach, Toasted Hazelnuts 
& Warm Cherry Dressing

£4.95

£5.95

£5.95

£6.95

£6.95

£6.95

£7.25



Beer Battered Fresh Fish of the Day, Hand Cut Chips,
Homemade Tartare Sauce & Pea Puree

Local Mussels in a White Wine & Garlic Cream Sauce 
with Foccacia Bread  

Pan Seared Scallops with Fennel & Wild Mushroom 
Risotto, Crispy Squid & Fresh Herb Salad 
 
Medley of Fresh Seafood with Shellfish Bisque 
& Seasonal Vegetables  

Roasted Cod Fillet, Herb Crushed Potato, Purple 
Sprouting Broccoli, Steamed Clams with 
Tarragon & Crisp Pancetta

Seabass Fillet with Basil Potato Cake, Wilted Spinach, 
Yellow Pepper Dressing & Cromer Crab Cake
  

£13.95

£13.95

£14.95

£14.95

£14.95

£15.95

(Our fish is delivered fresh daily from Lowestoft)



Honey Glazed Chicken, Savoy Cabbage, Potato & 
Wild Mushroom Gratin with Creamed Leek Sauce 
 
Slow Roasted Pork Belly with Thyme Rosti, Braised 
Red Cabbage, Curly Kale & Plum & Port Puree 

Lamb Rump with Roasted Root Vegetables, 
Minted Shepherd’s Pie & Fresh Redcurrant Sauce  
 
Venison Loin with Puree Parsnip Tartlet, Bacon Braised 
Pearl Barley, Mustard Leek & Red Wine Sauce
  
Chargrilled Rib Eye Steak with Hand Cut Chips, 
Roasted on the Vine Tomato, Portabello Mushroom 
& Glazed Shallots 
  

£15.95

£15.95

£17.95

£18.95

£19.95

 Our meat is reared or sourced mainly
from Swannington farm to fork

Bred for taste and matured for flavour



Wild Mushroom Risotto with Shaved Parmesan 
and Fresh Herb Salad  

Linguini with Roasted Mediterranean Vegetables 
& Pesto Sauce  
 
Thyme Rosti & Grilled Goat’s Cheese with 
Wilted Spinach, Yellow Pepper Dressing

£13.95

£13.95

£13.95

(Vegetables are sourced locally depending 
on the seasonality & availability)



Selection of Parravani’s ice cream
 
Glazed L:emon Tart with Raspberry Sorbet 
& Fresh Raspberries 

Baked Vanilla Cheesecake with Poached Blueberries 
& Lime Crème Fraiche

White Chocolate & Orange Mousse with 
Dark Chocolate & Grand Marnier Sauce 

Apple & Blackberry Pie with Cinnamon 
Crème Anglais  

Pear Tart Tatin with Rum Caramel, Honeycomb 
Ice Cream & Walnut Brittle  

Cheeseboard – Selection of British Cheeses 
with Quince Jelly, Grapes & Crackers
(Glass of Port – add £2.00)

£4.25

£5.75

£5.75

£5.95

£6.75

£6.95

£6.95



The Waterside House (Vol 11%)  
(France)
Harmoniously blended and fruity
medium dry wine (3) 

Sauvignon Blanc (Vol 13%)     
(Peregrino, Chile)
Varietal aromas with gooseberry hints
and some delicate citric notes, refreshing 
with a crisp finish (2) 

Chardonnay (Vol 13.5%)  
(Euca Hill, Australia)
Ripe and smooth with a hint of toasted 
bread and nuts (2)

Pinot Grigio (Vol 12%)  
(San Giorgio Delle Venezia, Italy)
Good fruity structure with floral notes
with hints of pear and apricot (1) 

Piesporter (Vol 9%)   
(Schmitt Sohne QBA, Germany)
Medium sweet easy drinking wine with 
a hint of apples (4)

Chenin Blanc (Vol 12.5%) 
(Neil Jourbet, South Africa)
Light to medium-bodied, off dry to medium
Luscious fresh, ripe tropical fruits of citrus 
and guava (3)

 

125ml 175ml   250ml   Bottle
£2.95 £3.65  £4.85  £13.99

£3.25 £3.75  £4.95  £14.99

£3.25 £3.75  £4.95  £14.99

£3.25 £3.75  £4.95  £14.99

    £13.99

 
    £14.99

   



Riesling  (Vol 13%)      £15.99
(Willowglen, Australia)      
Citrus and floral aroma, fresh zesty lemon
with lime flavours (2)
 
Muscadet de sevre et Maine, (Vol 12%)   £16.99 
Sur Lie 
(Loire Valley, France)      
Dry crisp wine from the Loire Valley, 
full of fruit flavours (2)

Burgundy Les Genievres (Vol 13%)    £16.99
(Louis Latour Burgundy, France)
A clean dry, yet quite rich wine full of light
lemon citrus and orchard fruits with nutty flavours (2)

Chablis (Vol 12.5%)      £18.99
(Paul Delane, Burgundy, France) 
Clean, dry with great balance and natural appeal (1) 

Sancere (Vol 12%)      £24.95
(Domaine Millet, France)  
Dry white wine with a crisp full fruity finish (1)

Wine Tasting Guide:
1 - indicates very dry
9 - indicates very sweet 

    £15.99Sauvignon Blanc (Vol 12%)    
(Riversdale, New Zealand)
Luscious wine with intense white peaches
and nectarine aroma with fresh fruit flavours (1) 

Bottle



The Waterside House (Vol 12%)
(France)
Delicately blended, smooth and fruity (c) 
 
Merlot (Vol 12.5%)
(Peregrino, Chile)
Aromas of cherries, pepper and cacao
Elegant and full bodied with hints of 
chocolate and spice (c)

Cabernet Sauvignon (Vol 13.5%)
(Lomas Carrerra, Chile)
Strong aromas of ripe cherries and chocolate,
soft with perfectly balance fruits (d)

Shiraz Reserve (Vol 14.5%)
(Mountbridge, South Eastern Australia) 
Dry medium bodied with hints of pepper
and spice (d)

Tempranillo, Reserva (Vol 12.5%)
(Castillo De Manzanares, Spain)  
Rich in fruit aromas with slightly spicy finish (d) 

Rioja Tinto Crianza (Vol 13%) 
(Coto Mayor, Spain) 
Powerful bouquet of spices, cloves and
cinnamon with strong peppery finish (d)

125ml  175ml   250ml  Bottle
£2.95 £3.65  £4.85  £13.99

£3.25 £3.75  £4.95  £14.99

£3.25 £3.75  £4.95  £14.99

   £15.99

 
   £15.99

   £15.99



Chianti  (Vol 12.5%)      £15.99
(Botter, Italy)
Medium bodied with floral and fruity,
slightly spicy scents of white pepper and hazelnuts (c) 
 
Claret AC Bordeaux (Vol 12%)    £15.99
(Yvon Mau, France)
Fruity wine, medium bodied and fragrant
berry fruit (c)

Cotes du Rhone (Vol 14%)     £15.99
(St. Michel Bernard, France)
Blend of Grenache and Syrah with good balanced
fruit flavours (d)

Pinot Noir (Vol 13%)      £19.99
(Devils Corner, Taymar Ridge, Tasmania) 
Ripe cherry and plum fruit with hints of spices (c) 

Beaujolais Villages (Vol 12.5%)    £19.99
(Pierre Ponnelle, France)  
Plenty of fruitiness (c) 

Chateauneuf-du-pape (Vol 14%)    £29.99
(Chemin des Papes, France) 
Full bodied wine with a heady spicy bouquet
with red berry fruits (d)

Wine Tasting Guide:
A - indicates a light and easy to drink wine
E - indicates a full bodied wine with great depth and character

Bottle



Mountrbridge Sparkling (Vol 11%) 
(Brut Reserve, Australia)  
Crisp, fresh and fruity easy drinking (3)

Fresita Sparkling (Vol 8%)  
(Patagonia, Chile)  
Pink champagne blended with strawberries (3) 

Asti Martini (Vol 7.5%)  
(Piedmont, Italy)
Fresh grapey aroma with luscious sweet flavour (3)

Rose
 
The Waterside House (Vol 12%)
Aromas of strawberry and blackcurrant
(3)

Zinfandel (Vol 10%)
(770 Miles, California)  
Refreshing Rose with fresh strawberry
flavours and delightful medium sweet 
flavours (3)

Blush (Vol 10%)
(Gold County, California) 
Delightful flavours of summer fruits and hint of
sweetness (4)

Tasting Guide:
1 - indicates very dry
9 - indicates very sweet 

Bottle
 £13.99

 £14.99

 £18.99

125ml  175ml  250ml   Bottle
£2.95 £3.65  £4.85  £13.99

£3.25 £3.75  £4.95  £14.99

£3.25 £3.75  £4.95  £14.99

Sparkling Wines



Champagne

Jules Feraud, Brut, Curvee de Reserve (Vol 12%) 
N.V. Gold Medal (France)  
Award winning champagne, delicious and excellent value (1) 

Moet & Chandon (Vol 12%)   
N.V. Brut Imperial (France)  
Lively clean and expressive, soft subtle flavours (1) 

Veuve Clioquot Yellow Label Brut (Vol 12%) 
(France)
Distinguished champagne with full flavour and a long fruity finish (1)
 
Bollinger Special Curvee N.V. (Vol 12%)  
(France)
Full bodied style, creamy biscuit dry flavour (1) 

Laurent Perrier Rose (Vol 12%)           
(France)  
Glorious pink colour with rounded red fruit flavours (2)

Dessert Wines

Sauvignon Blanc Late Harvest  (Vol 12%)  
(Concha Y Toro, Chile)
Taste of honey and mature fruit (7)

Muscat Campbells (Vol 17.5%)   
(Rutherglen, Australia)
Fresh raisin fruit flavours and sweet mouth
filling flavours (8)

Tasting Guide
1 - indicates very dry
9 - indicates very sweet 

 £27.99

 £49.99

 £59.99

 £59.99

 £69.99

 £3.95

 £3.95

Champagne &          Dessert Wines

 50 ml

 Bottle



Beers

Golden Jackal - 4.0% (500ml)
Hoppy thirst quenching golden session bitter
with a flowery nose and citrus aftertaste

Coyote - 4.3% (500ml)
A premium straw coloured ale. Complex but
well balanced mix of hop

Granny Wouldn’t Like It - 4.8% (500ml)
Dark red, rich & fruity, the swirling mix of flavours
produce a complex but satisfying experience

Guiness

Lagers

Becks (Vol 5%)
Becks (non alcoholic)
Coors Light (Vol 4.5%)
Budweiser (Vol 5%)
Peroni (Vol 5.1%)
Corona (Vol 4.6%)

Ciders

Magners Original (Vol 4.5%)
Magners Pear (Vol 4.5%)

Alcopops

Smirnoff Ice (Vol 4%)
Bacardi Breezer (Vol 4%)

£2.95

£2.95

£2.95

£2.95

£2.85
£2.85
£2.95
£2.95
£2.95
£2.95

£3.25
£3.25

£2.95
£2.95

(All beers are brewed locally from Wolf Brewery in Attleborough)



Spirits & Liqueurs
Famous Grouse
Jameson Irish Whisky
Glenfiddich Malt Whisky
Jack Daniels
Gordons Gin
Bacardi
Captain Morgans Rum
Southern Comfort
Courvoisier Brandy
Remy Martin
Grand Marnier
Cointreau
Drambuie
Smirnoff Vodka
Sambucca Molinari
Baileys
Malibu
Archers
Cinzano
Tia Maria
Pernod
Martini Extra Dry/Rosso
Amaretto
Bristol Cream Sherry
Croft Original Sherry
Port
Pimms & Lemonade (glass)
Pimms & Lemonade (Jug)

£2.25
£2.45
£2.45
£2.25
£2.25
£2.10
£2.25
£2.25
£2.45
£2.65
£2.65
£2.45
£2.25
£2.25
£2.25
£2.25
£2.25
£2.25
£2.10
£2.25
£2.25
£2.10
£2.25
£2.45
£2.45
£2.65
£3.45
£11.95

  



Soft Drinks

Coke
Diet Coke
Orange Tango
R Whites Lemonade
Orange Juice (glass)
Apple Juice (glass)
Grapefruit Juice (glass)
Pineapple Juice (glass)
Tomato Juice (glass)
J20 (Apple & Mango, Orange & Passion Fruit) 
Appletisers
Red Bull
Squash (Orange, Blackcurrant, Lime, Elderflower)

Water

Still Water (330ml)
Sparkling Water (330ml)
Still Water (750ml)
Sparkling Water (750ml)

£1.95
£1.95
£1.95
£1.95
£1.95
£1.95
£1.95
£1.95
£1.95
£2.25
£2.35
£2.45

95p

£1.85
£1.85
£2.95
£2.95



Coffees
 
Filter coffee
Espresso (single shot)
Cafe Americano
Shot of espresso with steamed milk
Mocha
Espresso mixed with steamed chocolate milk
topped with whipped cream 
Macchiato  
Espresso with frothed milk
Cappuccino
Espresso combined with a small amount of steamed
frothed milk
Cafe Latte
Steamed milk with a rich espresso and a delicate
topping of foamed milk
Extra shots 85p each

Tea

PG Tips
Earl Grey
Camomille
Raspberry & Rosehip
Green Tea

Coffee Liqueurs

Calypso Coffee
Irish Coffee
Cafe Royal
Irish Cream Coffee 

£1.85
£1.75
£1.95

£2.65

£2.25

£2.65

£2.65

£1.85
£1.85
£1.85
£1.85
£1.85

£3.95
£3.95
£3.95
£3.95

Hot Beverages &
        Liqueur Coffees



Opening Times
Open All Year Round

Summer Season (1st June - end of  Aug)

Cafe/Tea Rooms opens: 10am
Lunch 11.30am - 3.30pm

Afternoon Teas:  3.30pm - 4.30pm

Evening Restaurant
Wed, Thurs, Fri & Sat

 6.30pm - 11pm (last orders 9pm)

Winter Season (1st Nov - end of  Feb)

Cafe/Tea Rooms opens: 10am
Lunch: 11.30am - 3pm

Afternoon Teas: 3pm - 4pm

Evening Restaurant
Fri & Sat 

6.30pm - 11pm (last order 9pm)  

Cafe/Tea Rooms opens: 10am
Lunch: 11.30am - 3pm

Afternoon Teas: 3pm - 4pm

Evening Restaurant
Thurs, Fri & Sat  

6.30pm - 11pm (last order 9pm)

Autumn Season (1st Sep - end of  Oct)

Cafe/Tea Rooms opens: 10am
Lunch: 11.30am - 3pm

Afternoon Teas: 3pm - 4.30pm

Evening Restaurant 
Thurs, Fri & Sat  

6.30pm - 11pm (last order 9pm)

Spring Season (1st March - end of  May)

Party & Corporate bookings available other evenings 
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