
Some of our dishes can be adapted to cater for dietary requirements – please ask a member of staff. 
Allergens – G – Gluten, D – Milk, C – Celery, Su – Sulphites, Cr – Crustaceans, N – Nuts, E – Egg,  
L – Lupins, F – Fish, M – Molluscs, Mu – Mustard, P – Peanuts, Se – Sesame, S – Soya 
 

 

Lunch Menu served 12 noon – 2.30pm 

 

Soup of the day with Focaccia- £7 G 

Soup of the Day with half a cheese sandwich - £8 G, D 

Wiveton Salad (check board for current selection/allergens) – Full £12 – Half £8 

Add goat cheese £3 

 

Ciabatta served with leaves, remoulade & crisps: G 

Fish Finger and Tartare sauce - £10 G, E, D 

Bacon and Brie £12 G, D  

Pork belly with Romesco £12 G, N 

 

Jacket potato served with a house salad: 

Feta with a dill and olive salsa - £10 D 

Smoked mackerel, spring onion and crème fraiche - £12 D 

Children’s half jacket potato with cheese and beans - £5 D 

 

Marinated Chicken Caesar Salad - £12 D, G, F  

 

Feta, sun blushed tomatoes, spinach and caramelised red onion quiche served with  

potato salad and leaves - £12 G, E, D 

 

Fries £2.75 

Dressed leaves - £2.75 Su, Mu 


