
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.  

Please ask a member of staff if you require assistance.

(Vg) Vegetarian, (V) Vegan, (df) indicates Dairy Free, (gf) indicates Gluten Free, (gfo) indicates Gluten Free Option available 

Gratinated French Onion Soup with Gruyere Cheese 
& Brioche Croute (gfo) (dfo) (v)

Home cured Gravadlax with Beetroot Tzatziki  
& Stone Baked Bread (dfo)

Warm Caramelised Honey, Goats Cheese & Fig Tart 
with Walnut, Apple & Celery Salad

Truffle Buttered Chicken Liver Parfait with 
Caramelised Onion Puree, Beer Pickled Onions, 

Hazelnut Crumb & Toasted Sourdough (gfo) 

Rob Morton’s Free Range Turkey with Seasonal Trimmings, Goose Fat Roast Potatoes,  
Seasonal Vegetables & Rich Turkey Gravy (gfo)

Pan Fried Fillet of Halibut with Dauphinoise Potatoes, Local Lobster and Prawn Sauce  
& Lemon and Armond Tender stem (gfo) (£3.00 Supplement)

Leg of English Lamb Massaman Curry with Jasmine Rice & Kung Pao Brussels Sprouts (gfo)
Chestnut, Cashew & Cranberry Nut Roast with Thyme & Garlic Roast Potatoes,  

Honey Glazed Parsnips & Winter Greens (df) (v) (gfo)
Slow Cooked Haunch of Local Red Stag Venison with Binham Blue Cheese Dauphinoise, 

Celeriac Puree & Sticky Red Cabbage (gfo)
Mushroom, Ragstone Goats Cheese & Spinach Wellington  

with Fondant Potato & Buttered Hispi Cabbage
Thai Monkfish & King Prawns Panang with Sticky Coconut Rice (df)(df)

Hereford 28day Aged 10oz Sirloin Steak with Truffle Butter, Chestnut Mushrooms  
& Triple Cooked Chips (gf) (df) (£8.50 Supplement)

Homemade Xmas Pudding with Brandy Sauce & Toasted Marzipan (gfo)
Candied Orange Crème Brulé with Gingerbread Man (gfo)

Baileys & White Chocolate Cheesecake 
Dark Chocolate Nemesis with White Chocolate Mousse  

& Frosted Winter Berries (gf)
Sticky Toffee Pudding with Clotted Cream

Caramelised Apple Crumble Tart with Vanilla Seed Ice Cream (v)
Selection of Local Ice-creams or Sorbets (gfo) (dfo)

Trio of Cheeses - Baron Bigod, Red Storm Leicester & Binham Blue  
with Artisan Crackers, Quince Jelly & Frozen Grapes (£2.00 Supplement)

Christmas at The Recruiting Sergeant

Starters

Mains

To  Finish

 
Two course £28.95    Three course £36.95   Available all day except Sunday  

Available from 1st – 24th December   £15 per person  non refundable deposit

Sticky Firecracker King Prawns  
with Stir Fried Greens (gf) (df)

Butternut Squash and Spinach Croquette  
with Sweet chilli, Lime and Coriander Jam  

(df) (gf) (v)
Baked Smoked Haddock and Leek Gratin  

with Crusty Bread
Char Sui Pork Belly with Crunchy Bean Sprout, 
Carrot and Sesame Salad & Szechuan Crackling


