
 
 
 

 

 

Winter sample menu 2011 
 

STARTERS 
From £7.00 - £11.50 

 

Duo of Hot and Cold Smoked Salmons with Homemade Bread 

Farmed in Scotland and smoked in Lowestoft  |  Suffolk 

Final journey 43 Miles 
 

Chefs Deli Platter, with Salami, Prosciutto, Smoked Salmon, Chorizo Sausage, 

Artichoke hearts, sun blushed tomatoes and olives.  Great to share! 

The Salami’s from Suffolk! 
 

Morston Mussels cooked in the traditional Mariniere style 

The best mussels that Norfolk has to offer, with a lovely sauce of onions, cream and white wine. 

Morston  |  15 Miles 
 

 

Sautéed Button Mushrooms in a Binham blue sauce au gratin. 

Wighton  |  18 Miles 
 

Warming Winter Vegetable Soup served with Saracen’s bread. 

North Norfolk  |  0-15 Miles 

 

MAINS 
From £10.00 - £19.50 

 

Slow Cooked Belly Pork with mustard mash 

Crackling to die for! 

Blythburgh Suffolk  |  51 Miles 
 

Prime Aberdeen Angus Sirloin Steak with Dauphinoise potatoes, tomatoes and mushrooms. 

Beef reared and grazed at Blickling 

5 Miles 
 

Oven Roast Cod with creamy mustard sauce and spinach. 

Long shore line caught from Lowestoft  

Lowestoft  |  43 Miles 
 

Spinach and Wild Mushroom Roulade with a spicy tomato sauce. 
 

Trio of Best End Lamb Chops with a Herb Crust 

Reared and grazed at Hevingham 

Hevingham  |  8 Miles 
 

Oven Baked Chicken Breast with Red Pepper Sauce. 

Succulent chicken and a tangy sauce. 

Haughley  |  52 Miles 
 

Roasted Peppers with Mediterranean cous-cous topped with Mozarella 

 

Gressingham Duck breast with a black cherry reduction. 

Hinderclay Suffolk  |  46 Miles 



 
 
 
 
 
 
 
 

 

Winter sample menu 2011 
All our main courses are served with either boiled or selected potatoes and a choice of 

 Vegetables or a mixed salad. 

 

 

Our vegetables, salad and fruit are all sourced from as locally as possible, but there are times when to get the 

best quality, 

 either early or late season, we have to search a little further afield.  

We are constantly looking for the best produce with as low as possible food miles. 

 

CHILDREN’S MENU 
 

We are able to prepare a smaller portion of nearly all our main courses should they be required for you or your 

children,and we can also propose the following that we know are always popular with children! 

£6.00 

Aylsham Sausage and Mash 

Cod Goujons with Sautéed Potatoes 

Pasta with Tomato sauce 

Chicken with New Potatoes 

 

DESSERTS 
£6.00 

Treacle Tart 

Sticky Toffee Pudding 

Wolterton Apple Crumble 

Lemon Posset 

Meringue nest with red berry compote and chantilly 

Norfolk Ice Creams and sorbets  

 

All our desserts are made here at the Saracens, except the Ice Creams and Sorbet. 

  These, Chef has not quite got the hang of so we will have to continue using the delicious selection 

 From Norfolk Farmhouse ice-cream. 

 North Tuddenham  -  29 Miles 

 

Local Cheeseboard 
£7.50 

 A selection of local cheeses including Smoked Norfolk Dapple (Little Barningham 2.5 Miles), Binham Blue 

(Wighton 18 Miles), Suffolk Gold (Creeting St.Mary 52 Miles) and Lincolnshire Poacher (Ulceby 96 Miles) 

 along with Brie from a little further away in Somerset! 

 


