CULIFF TOP RESTAURANT § GgRILL

To start with

Slow Roasted Belly Pork - £4.95
with celeriac and grain mustard slaw

Crusty Ciabatta - £4.50
with humous and balsamic dipping oil

Pan Seared Chicken Livers - £4.50
sautéed in shallot onions with balsamic vinegar

Morston Mussels - £5.50 / mains - £10.50
in white wine and garlic sauce with crusty roll

Assiette of Fish - £4.95
smoked Scottish salmon, roll mops & mackerel with fennel slaw

Grilled Goats Cheese - £4.95
sat on bed of red onion and tomato salad with toasted pine nuts

The Mains

Good Old Fashioned Steak & Guinness Pie - £9.95
Prime cuts of steak soaked for 48hour in Guinness slowly braised topped off with short crust pastry,
seasonal vegetables & new potatoes

Lamb & Root Vegetable Casserole - £10.95
Slow braised chunks of lamb and root vegetables with minted dumplings

Butter Roasted Pork loin - £9.95
with sage pesto mash potato, seasonal vegetables & Aspal Cider Jus

Supreme of Chicken - £10.50
Norfolk roasted chicken breast smothered in our special creamy white wine sauce
served with seasonal vegetables & potatoes

Chilli Con Carne - £8.95
The Manor chilli con carne with plump boiled rice, with homemade garlic bread & nachos

Pan Seared Calf’s Liver - £9.95
with creamed mash potato, bacon and caramelized shallots and red wine gravy

The Manor Ploughman's Salad - £9.95
House salad with all the trimmings with Norfolk Dapple, Binham Blue, Smoked Dapple, ham, coleslaw,
grain mustard potato salad & served with a warm bread roll

Local Fish & Chips - £10.95
We make our batter using “Wherry” bitter served with hand cut chips, mushy pea’s & our own tartar sauce

Deep Fried Scampi - £10.50
scampi tails deep fried in a our light “Wherry” beer batter With hand cut chips, homemade tartar sauce

Char-grilled fresh water Salmon - £10.95
with new potatoes, roasted mediterranean vegetables and grain mustard & tarragon butter

Mushroom & Spinach Risotto - £8.95
sprinkled with Binham Blue cheese with homemade garlic bread & dressed salad

All our food is freshly prepared & cooked to order. During busy periods we ask for your patience.



