THE WISE MONKEYS

STARTERS

Celeriac velouté, pancetta, crispy shallot, sage oil (VGA/GFa)

Slow cooked pork belly, black pudding, cauliflower, pear

Mackerel escabeche, sour cream, fennel, apple, grapefruit (DFa/GF)

Maple & chilli caramelised feta, shallot tart, red wine poached pear (vG)

MAINS

Roast Norfolk turkey, cranberry & pork stuffing, pigs in blanket,
roasted carrot, sauteed brussels sprouts, braised red cabbage, roast
potatoes, jus (DFA/GFA)

Chestnut & apricot nut roast, roasted carrot, sauteed brussels sprouts,
braised red cabbage, roast potatoes, jus (DFA/VGA/GFA)

Guinness braised beef brisket, dauphinoise potatoes, celeriac puree,
roasted shallot, crispy kale

Pan fried hake, butterbean puree, cassoulet, chorizo (DFA/GF)

Potato dumplings, wild mushrooms, chestnuts, miso sprouts (DFA/VGA)

DESSERTS

Honey panna cotta, gingerbread, apple Gra)

Mincemeat & pear frangipane tart, brandy mascarpone
Chocolate amaretto marquise, cherries

Coconut rice pudding, roasted figs, pistachios (VGA/DFA/GFA)

Norfolk cheeses, biscuits, apricot chutney, fruitcake (Gra)

PRE ORDER ONLY

Available Lunch & Dinner Wednesday — Saturday from 27" November -19" December
(closed Wednesday lunch)

Also available Monday 21* December, Tuesday 22" December, Wednesday 23 December
(both lunch & dinner)

2 course £33 | 3 course £40 | 3 course & sloe gin fizz £46.50

(GF) Gluten Free (GFA) Gluten Free Adaptable (VG) Vegan (VGA) Vegan Adaptable (DF) Dairy Free (DFA) Dairy Free Adaptable



