
Sample Menu

Olives £2.5 V GF DF • Turkish flatbread, hummus £3 • Crostini, tomato tapenade £3
Focaccia bread, balsamic and Veneto Valpolicella olive oil £3 V

All 4 for £10

Soup of the day £5 GF
Earl Grey tea cured sea trout, fennel and orange pickle, flat bread £8 DF

Sautéed king scallops, aloo gobi £8 GF
Duck terrine, quince jelly, toasted sour dough £7 DF

Butternut squash risotto, Cashel Blue £6 GF
Potato, carrot and sweet corn latka cakes, sauce vierge £6 GF DF

Antipasti sharing platter £8/£15
Selection of cured meats, roasted Mediterranean vegetables, mozzarella and focaccia *

Hanseatic seafood sharing platter £10/£18
Crayfish tails, potted shrimp, whitebait, anchovies, rollmop herrings, smoked salmon *

Grilled whole lemon sole, potato and sprout hash, mussel and bacon jus £20
Smoked haddock & pea risotto, charred gem lettuce, poached egg £14 GF

Braised ox cheeks, dauphinoise potato, kale £14 GF
Spatchcock poussin with lemon, vegetable couscous, crisp parma ham £16 DF

Pumpkin, tomato and ginger bake, purple sprouting broccoli, marmite dumplings £12 v
Goat’s cheese croquette, caponata £12 v

Wild & Brown Rice Bowls
Kiln smoked salmon, avocado, green beans, pomegranate £13 GF DF

Feta, edamame beans, green apple, toasted cashews £12 GF v

Bank House Classics
Char-grilled 8oz steak burger, cheddar cheese, bacon, BBQ sauce, French fries £12

Skinny burger, as above but no bun £11 GF
Veggie bean burger, jalapenos, onion rings, sweet potato fries £11 v

Battered haddock, hand cut chips, peas, tartar sauce £6 / £12
Char-grilled 9oz sirloin steak, hand-cut chips or new potatoes and salad, onion rings, 

peppercorn sauce or garlic butter £21 *

Side orders, £3 each
Garlic bread V      Hand-cut chips V GF    French fries V GF      Garden salad V GF

Buttered kale V GF             Sweet potato fries V GF

Dietary key: DF - dairy free, GF - gluten free, V - vegetarian, *gluten free version available on request

For information on any allergens which might be present in these dishes please speak to a member of staff,  
or ask to see our allergen file



Puddings 
Steamed spotted dick, cinnamon custard, rum & raisin ice cream

Pistachio, pineapple and coconut trifle
Dark chocolate ganache, meringue tuiles, bitter orange syrup, mandarin sorbet

All £6 each

Mini Puddings
Salted caramel pannacotta, banana (GF)
Chocolate fudge brownie, raspberry coulis 
with vanilla ice cream or whipped cream

£3.50 each

Selection of Norfolk ice cream (3 scoops)   £4.50
Choose from:

Vanilla, chocolate or strawberry

Selection of sorbets (3 scoops)   £4.50
Choose from:

Lemon, raspberry, blackcurrant

Selection of local cheeses, grapes, celery, fig chutney £7.25

Sandwich Menu
(Gluten free bread available)

Croque Monsieur or Madame £7
Smoked trout, avocado, soft boiled egg open toasted sandwich £7  (without trout £6)

Grilled chorizo sausage, roasted red pepper, rocket £6
Minute steak, red onion jam, tomato, cheddar cheese, served on ciabatta £8


