
To Start
Grilled local Mackerel with horseradish crème fraiche,  

dill and summer beetroots *FH MK 10.50
 Coquille St. Jaques. A deconstructed version of scallops, white wine sauce  

and pomme puree served with fish roe *MK FH SP MS 13.00
 Tempura king prawns bang bang sauce *CS SY MD 9.50
 Spiced cockle popcorn, chilli vinegar *MD MS SP 9.50

 Picked and dressed Cromer crab and avocado salad *SY CS MD EG 10.50
 Fresh Maldon oysters served with shallot vinegar dressing and lemon *MS SP 2.50 per oyster

 Oyster thermidor *MD MK SP MS 14 for 6
 Galtons local and seasonal Carrot and ginger soup *MK SP VE 8.50

Mains

A whole Cromer crab with linguine, bound in a tomato shellfish bisque  
and finished with mild chilli and olive oil *CS MK EG WH SP 22.50

 Lemon sole meunière, beurre noisette and lemon dressing, new potatoes,  
chard and asparagus *FH MK WH 23.00

 ½/Whole local lobster thermidor served with chips, salad, lemon and  
a cheesy cognac sauce *CS MK MD SP 27 / 42 respectively

 Whole baked plaice with white wine sauce, served with  
new potatoes, chard and asparagus *FH SP MK 19.50

 Aubergine in a sweet miso glaze served with sesame pak choi and lentils *SY LP SE VE 18.50
 Pan fried chicken supreme with pomme puree, sweetcorn,  

rainbow chard and chicken jus *WH MK 18.50

To Finish

Chocolate fondant Molten 60% fair trade served with  
vanilla ice cream and fresh raspberries *WH MK SY EG 7.50

 Crème brulee with shortbread and berry compote *WH MK EGG 7.50
 Eton mess, Norfolk strawberries with meringue, strawberry coulis,  

sorbet and Chantilly cream *EG MK 7.50
 Sorbet and gelato (our home-made sorbet and premium grade soft serve dairy topped  

with fresh goodies, ask for the seasonal flavour *MK EGG SY 7.50

ALL OUR FOOD IS PREPARED IN A KITCHEN WHICH CONTAINS ALLERGENS. ALL OUR BATTER SERVED UPSTAIRS AT NO1 
IS GLUTEN FREE. PLEASE INFORM STAFF OF ANY ALLERGIES & INTOLERANCE’S. OUR FISH IS BONELESS HOWEVER IT IS 

POSSIBLE FOR THERE TO BE A BONE IN YOUR PORTION.



From the No1. Upstairs Fish Shop
Cod and chips 8/10oz F 17.50

 Haddock and chips 8/10oz F 17.00
 Plaice and chips 8/10oz F 18.50
 Mini fish n chips 4/6oz F 12.00

 Tempura prawns and chips CS 17.00

Sides

Mixed salad *MD 4.50
 Coleslaw *EG MD SY 3.00

 Home-made gravy *WH CY 3.00
 Curry sauce *CY LP MD 2.00

 Gherkin SD 1.00
 Chips *VE 4.00

 Onion rings *VE 4.00
 Garden peas *VE 2.00

 Bread and butter *MK WH 2.00
 Mash *MK 4.00

List if Allergen Abbreviations

CS Crustaceans / CY Celery / EG Egg / FH Fish / LP Lupin / MD Mustard
 MK Milk / MS Molluscs / SP Sulphites / SY Soy / WH Wheat / VE Vegan

ALL OUR FOOD IS PREPARED IN A KITCHEN WHICH CONTAINS ALLERGENS. ALL OUR BATTER SERVED UPSTAIRS AT NO1 
IS GLUTEN FREE. PLEASE INFORM STAFF OF ANY ALLERGIES & INTOLERANCE’S. OUR FISH IS BONELESS HOWEVER IT IS 

POSSIBLE FOR THERE TO BE A BONE IN YOUR PORTION.


