
Sample Main Menu 
(All day 12noon-9.30pm)

Olives £2.50 V GF DF  • Turkish flat bread, hummus £3 V • Focaccia bread and dipping oil £3 V
Soup of the day £5

Sautéed trout fillet, pickled rhubarb    £7
Chicken & chorizo terrine, caper berries, Melba toast    £7
Seared scallops, spinach risotto, bacon crumb, parmesan crisp    £8
Anti pasti sharing platter    £15
Selection of cured meats, roasted Mediterranean vegetables, mozzarella and focaccia 
Hanseatic seafood sharing platter    £18
Crayfish tails, potted shrimp, whitebait, anchovies, roll mop herrings, smoked salmon

Bank House super food salad, broccoli, avocado, quinoa, mixed leaves & 
pomegranate dressing    £5/£10 V GF
Butternut squash and chick pea spelt risotto, rocket and parmesan    £6 / £12
Pan roasted lamb cutlets, capers, garlic, rosemary, parmentier potatoes,  
char grilled baby leeks    £17
Devilled crab and potato gratin, green beans    £15
Thai Massaman beef curry, stir fried cauliflower rice, riata, poppadom    £13
Jersey royal, spring onion and tender stem frittata, spinach salad    £6 / £12 v
Baked pine nut crusted Crottin goat’s cheese, freekeh pilaf    £12 v
 Pan fried sardines, giant cous cous and watercress salad    £14
Breaded chicken escalope, puttanesca sauce, angel hair pasta    £8 / £14
Pan-fried cod steak, cannellini bean mash, spring greens, cucumber & dill sauce   £16
Thai green fishcake, crispy noodle salad    £6 / £12
Char grilled 8oz steak burger, cheddar cheese, bacon, tomato & chilli relish, French fries  £12
Skinny burger, as above but no bun    £11
Veggie falafel burger, riata, 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    £21

Sandwich Menu (Gluten free bread available) (12-6pm)
The Banker:Minute steak, red onion jam, tomato, cheddar cheese, served on ciabatta  £8
The Toasted Veggie:Hummus, chargrilled vegetables, tomato and rocket, served as a toastie.  £7
Chargrilled chicken and aioli flatbread, sautéed field mushroom, baby spinach leaves  £8
Posh Cheese on Toast:Irish Porter cheese, sautéed onion, poached egg,    £7
Crab wrap, chilli guacamole, cos lettuce, coriander    £8
 
Mini Sides    £1
French fries, side salad, kettle crisps 

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.  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  £6.25 each 
Prune and apricot sticky toffee pudding, rum and raisin ice cream and toffee sauce 
Chocolate tart, pistachio ice cream
Peanut butter parfait, toffee bananas                                                                                       
Honey and Lemon pannacotta with lemon shortbread

Mini Puddings   £3.50 each
Tiramisu
Chocolate fudge brownie, chocolate ice cream, salted caramel sauce
Selection of Norfolk ice cream (3 scoops)     £4.50
Selection of sorbets (3 scoops)     £4.50
Selection of local cheeses, grapes, celery, fig chutney   £7.25

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

As far as possible all our ingredients are sourced locally
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


