Starters

Soup of the Day with a White or Granary Cottage Roll o

Tempura Tiger Prawns with Stir Fried Noodles, Soy, Sesame & a Sweet Chilli Dressing
Game Terrine with Cornichons, Apple & Plum Chutney & Toasted Sourdough
Boathouse Prawn & Crayfish Cocktail with Granary Croute

Garlic & Thyme Baked Camembert drizzled with Maple Syrup with Red Onion
Marmalade & Toasted Rosemary & Sea Salt Focaccia o

Wild Mushroom Bruschetta with Tarragon & Garlic & a Norfolk Dapple

Cheese Sauce o

Main Courses

BBQ Pulled Pork on an open Toasted Bun with Coleslaw, Onion Rings,
Salad Garnish with a choice of Chunky Chips, Sweet Potato Fries,

Skinny Fries or Spicy Wedges @

Deep Fried Whole Tail Scampi with Chunky Chips, Garden Peas,

Tartare Sauce & Lemon Wedge (5P)

The Boathouse Beer Battered Cod Fillet with Chunky Chips, Garden Peas,
Tartare Sauce & Lemon Wedge @

The Boathouse 60z Burger in a Toasted Bun with Relish, Gem Lettuce,
Tomato, Red Onion, Gherkin, Coleslaw & Onion Rings with a choice of
Chunky Chips, Sweet Potato Fries, Skinny Fries or Spicy Wedges @
Add: Cheese, Bacon or BBQ Sauce £1.50 each or Surf & Turf £2.50

The Boathouse Hunter’s Chicken with Bacon, Melted Cheddar Cheese,
Smokey BBQ Sauce, Salad Garnish & Coleslaw with a choice of Chunky Chips,
Sweet Potato Fries, Skinny Fries or Spicy Wedges

Norfolk Sausages with Chive Mash, Caramelised Onion Gravy &

Seasonal Vegetables @

Chef’s Homemade Open Pie of the Day with Chive Mash & Seasonal Vegetables @

Southern Fried Chicken Breast & BBQ Rib Combo with Onion Rings, Mini Corn
on Cob, Coleslaw, Side Salad & Chunky Chips or Skinny Fries

Steamed Wing of Skate with Garlic & Lemon marinated King Prawns with Sauté
Potatoes & Tender Stem Broccoli

Chargrilled Pork Cutlet marinated in Sage, Garlic & Lemon, with Crispy Potato
Cubes, Rocket, Cherry Tomato & Parmesan Salad with a Chestnut Mushroom

& Peppercorn Sauce

Slow Braised Lamb Shank with a Herb Mash Potato, Roasted Root Vegetables,
Tender Stem Broccoli & a Red Wine Reduction

Mussels in a Traditional White Wine Cream Sauce with Fresh Herbs, with a
Granary Cottage Roll & Skinny Fries @

Whole or Half Rack of Baby Back Ribs with Barbecue Sauce, Onion Rings,
Coleslaw & a Side Salad with a choice of Chunky Chips or Skinny Fries

Gastro

Pan Fried Seabass with Parmentier Potatoes, Bacon Lardons, Braised Spinach &
a Lemon Butter Sauce

Five Spiced Duck Breast with Charred Pak Choi, Baby Carrots, Sauté Potatoes
& a Plum Jus

Chicken & Apricot Tagine cooked with Traditional Moroccan Spices with
Couscous & Flat Breads

Juniper Berry & Garlic Marinated Venison Fillet with Honey Roasted Carrots,
Crispy Potato Rosti, steamed Tender Stem Broccoli with a Red Wine Reduction
100z Sirloin Steak with Hand Cut Chips, Field Mushroom,

Griddled Tomatoes, Homemade Onion Rings & Seasonal Greens

Add: Green Peppercorn Sauce, Stilton Butter or Garlic & Herb Butter £2.00 each

Salads

(Al Salads served with White or Granary Cottage Roll)

The Boathouse Caesar Salad with Croutons, Anchovies & Italian Hard
Cheese Add Chicken & Bacon £3.25

Prawn Marie Salad

Smoked Salmon & Avocado Salad with a Citrus Vinaigrette
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Dishes with Sweet Potato Fries add 75p
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Tuesday - Saturday 12 - 3pm & 5.30 - 8.30pm
Monday - Drinks only
Sunday 12 - 7pm (Plated Roast & Reduced Pub Menu)

Vegeta rian

Five Bean & Vegetable Burger in a Toasted Bun with Relish, Gem Lettuce,
Tomato, Red Onion, Gherkin, Coleslaw, Onion Rings with a choice of

Chunky Chips, Sweet Potato Fries, Skinny Fries or Spicy Wedges £1945
Panko Coated Halloumi with a Mixed Salad & a Tomato Salsa with a choice

of Chunky Chips, Sweet Potato Fries, Skinny Fries or Spicy Wedges @ £19.45
Vegetarian Bolognaise Tagliatelle with a Rich Vegetable Ragu, Vegetarian

Hard Cheese & Garlic Bread Ciabatta @ £19.45

Wild Mushroom Risotto with Vegetarian Hard Cheese & Wild Garlic Oll @ £19.45

Side Orders

Sweet Potato Fries £4.50 Garden Peas

Skinny Fries or Chunky Chips  £4.25 Baked Beans

Cheesy Chunky Chips £4.50 Garlic Bread

Corn On The Cob £295 Garlic Bread with Cheese
Spicy Wedges £4.25 Granary Cob with Butter
Onion Rings £4.25 Rustic Bread with Balsamic
Side Salad £3.95 Vinegar & Olive Ol
Coleslaw £3.25 Olives

Children’s Meals

Homemade Chicken Goujons with Chunky Chips or Skinny Fries with
Peas or Baked Beans

Homemade Cod Goujons with Chunky Chips or Skinny Fries with
Peas or Baked Beans

Norfolk Sausage with Mash Potato, Peas & Gravy

Cheese Pizza with Chunky Chips or Skinny Fries o

Ham & Cheese Pizza with Chunky Chips or Skinny Fries

The Boathouse Burger with Chunky Chips or Skinny Fries with Peas or
Baked Beans Add Cheese: £1.00

Tomato Tagliatelle with Garlic Bread & Grated Cheddar Cheese o
Mini Ribs with Corn On The Cob & Chunky Chips or Skinny Fries

Desserts

Ice Cream: Strawberry, Vanilla, Chocolate, Honeycomb & Caramel,
Mint Choc Chip

Sorbets: Mango, Raspberry, Lemon Per Scoop
Boathouse Sundae with Vanilla Ice Cream, Chantilly Cream, Brownie Nuggets,
Berry Compote, Meringue with Raspberry, Chocolate or Toffee Sauce
Chocolate Orange Brownie with Orange Gel & Vanilla Ice Cream

Cherry Ripple Cheesecake with Cherry Puree, Chantilly Cream & Winter Berries
Biscoff Profiteroles with Biscoff Sauce, Biscoff Crumb & Chantilly Cream
Crumble of the Day with Vanilla lce Cream or Custard

Sticky Toffee Pudding with Sticky Toffee Sauce & Vanilla Ice Cream

Cheeseboard with English Cheese Selection, Crackers, Apple & Plum
Chutney & Black Grapes

Children's Desserts

Ice Cream: Strawberry, Vanilla, Chocolate, Honeycomb & Caramel,

Mint Choc Chip Per Scoop
Mini Sticky Toffee Pudding with Toffee Sauce & Vanilla Ice Cream

Warm Waffle with Vanilla Ice Cream & Chocolate, Raspberry

or Maple Sauce

Mini Boathouse Sundae with Vanilla Ice Cream, Brownie Nuggets,

Meringue with Raspberry, Chocolate or Toffee Sauce
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We cannot guarantee that all our dishes are 100% free from nuts or derivatives.

Please ask a Senior member of staff if you have any special dietary requirements or a||ergies.
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