Evenings at The Globe . . .

Globe Classics . . .

‘Norfolk at its Best’

(Available for Lunch and Dinner)

(Available from 6:00 - 9:00pm)

While you ponder each @ £4.95

Starters . . .
Soup of the day
£6.00
Seasonal ingredients, with granary or white bread
Duo of eggs - crispy Parmesan duck egg,
£6.25
fried quail’s egg and wild mushroom Hollandaise V

Mixed marinated olives V
Artisan bread, balsamic & olive oil V
Harissa hummus & naan bread V
Whitebait with smoked paprika mayo
Sweet potato wedges, honey BBQ dip & mixed seeds V G

£7.25

Spiced chick pea & carrot burger
£13.50
with sweet chilli jam, goats cheese, little gem lettuce,
onion rings and sweet potato fries V A

Beetroot-cured gravadlax, dill crème fraîche £7.50
and charred lemon G

Woodforde’s Wherry ale-battered haddock, £13.95
minted crushed peas, tartare sauce
and hand cut chips A

Mains . . .

Globe venison & beef burger,
Red onion marmalade, chipotle sauce,
onion rings and French fries
(Add molten Raclette cheese for £1.50)

Pheasant, wild boar & Parma ham terrine
celeriac remoulade and rosemary toast A

Wild mushroom, pumpkin and basmati
£14.95
rice parcel with Mumbai potatoes, spinach
and toasted goats’ cheese V
Sage and onion-stuffed chicken ballotine,
Boulangère potatoes, roasted roots,
bread sauce and chicken jus

£16.50

Fillet of sea bass, ratatouille, fondant potato £18.50
with spinach and brown shrimp salsa G
Duo of Norfolk lamb, braised shoulder
£23.50
and cutlet with Dauphinoise potatoes, greens
and a red wine jus G
Local rib eye steak with duck fat
£24.00
chips, roasted vine tomatoes, stuffed mushroom
and mixed leaf A
½-Roasted pheasant, pan-roasted breast
and confit leg, honey roasted parsnips,
creamed potato and savoy cabbage parcel

£17.50

Service is not included, all tips go to the staff
A 10% discretionary service charge will
be added to parties of 8 people or more

N - contains nuts
G - dishes without gluten
V - dishes without meat/fish
A - dishes than can be made gluten-free on
request

£14.25

The Globe Curries with our own blended spices:
Indian Madras (medium-hot) with tomatoes,
spinach & coriander Pilau rice & mango chutney A
or
Keralan Malabar curry with curry leaves, ginger,
tomato and coconut milk with Pilau rice,
garlic naan bread and mango chutney A
Vegetable V
£13.95
Chicken
£14.95
King prawn
£15.95
Pumpkin & sage ravioli with Parmesan,
£14.95
cherry tomatoes and spinach with garlic ciabatta V A
½-Pan roasted pheasant, pancetta & roast
£14.95
vegetables with fondant potato, rich game veloute
Home-recipe pork Cumberland sausage ring, £15.50
pancetta and ground fennel, grain mustard mash,
three-way onions served with a red wine gravy
King prawn, tomato & Parmesan linguine
with chilli & lemon oil and garlic bread A

Sides all @ £3.50

Hand-cut chunky chips or Skinny fries
add £1 for cheese
Garlic bread. Add £1 for cheese
Mixed leaves & Parmesan salad
Buttered new potatoes
Sweet potato wedges
½- winter squash roasted with
Parmesan & Seeds

£15.95

