Starters & Small Plates...

House Breads, Mixed Olives, Hummus & Oils 8 GFA

Halloumi Bon Bons, Buffalo Sauce, Sour Cream 5 GF

Korean Barbecue Glazed Fried Chicken
Pickled Mooli, Avocado Dressing 8 DF

Baked Camembert: Grapes, Crusty Ciabatta, Onion Jam /8 GFA

O~

Prawn & Crayfish Caesar Salad, Crispy Capers,
Boiled Egg, Parmesan Crumb & Caesar Dressing

Moules Mariniere
Beurre Blanc & Sourdough GFA

Salmon Gravlax, Pickled Fennel, Orange, Celeriac Remoulade,

Caperberries, Squid Ink Tuile GF

Char Siu Grilled Pork Belly, Celeriac, Apple, Kohlrabi Slaw

Twice Baked Black Bomber Cheddar Soufflé GF

Crispy Salt Cod Scotch Quail Eggs,
Red Pepper Ketchup, Chorizo, Pickled Shallots GF/DF

Homemade Soup of the Day
Norfolk Crunch Bloomer & Whipped Butter GFA

Additional Sides... each 4.50
Chunky Chips
Our legendary Truffle and Parmesan Fries
Sautéed Potatoes
Buttered Garden Peas
House Mixed Salad
Seasonal vegetables

Creamed Mash and Crispy Onions
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Sunday Lunch
12pm until 4om
2 Courses at £26.00 per person
3 Courses at £34.00 per person

Main Course...

~Caistor Hall Sunday Roasts ~
Pork & Sage Stuffing, Yorkshire Pudding, Savoy Cabbage,
Braised Red Cabbage, Roast Potatoes & Sunday Gravy
Served with a side of Cauliflower Cheese

OO T~

12 Hour Slow Cooked Pork Belly

Sirloin of Beef (£4.00 Supplement)

Roast Chicken

Confit Duck Leg

Garlic & Rosemary Lamb Rump

V/VE ~ Artichoke & Wild Mushroom Wellington
OO T~

Smoked Salmon & Prawn Linguine
Garlic, Chilli & Coriander Dressing DF

Pan Roasted Cod Loin, Scorched Courgette, Green Beans,
Beurre Blanc Mussel Velouté GF

Butternut & Wild Mushroom Risotto, Dukkah Crumb Crispy Sage GF/VEA
~add Chicken Breast £8~

~ The Bistro Beef Burger ~
Homemade Brioche Bun, Smoked Monterey Jack, Cured Bacon
Homemade Burger Sauce & Chunky Chips GFA
~or Halloumi Burger with Buffalo Sauce~

To Finish...

Traditional Sticky Toffee Pudding
Toffee Sauce, Vanilla Ice Cream GF

Raspberry Mousse, Preserved Berries, Rose Jelly
Prosecco Sorbet 9 VE/GFA

Zingy Lemon Meringue Roulade, Winter Berry Compote
Lemon Curd, Chocolate Bark 9 GF

Warm Blackberry Bakewell Tart,
Raspberry Sorbet DFA

Tarte Tatin, Toffee Sauce, Vanilla Ice Cream

Dark Chocolate Nemisis,
Whipped Mascarpone, Boozy Raspberries

House Cheeses, served with Tomato & Apple Chutney
Iced Grapes, Celery, Crackers
(Baron Bigod, Beechwood Smoked Cheddar, Godminster, Norfolk Blue)

Scones & Cakes —

~ Champagne Cream Tea ~
Freshly Baked Scone, Clotted Cream
Strawberry Jam & House Champagne 17

~ Cream Tea ~
Freshly Baked Scone, Clotted Cream, Strawberry Jam
& Novus Tea or Coffee 8

Tea & Coffee...
Americano 4.00 Novus Teas 4.00
Cappuccino 4.50 Hot Chocolate 4.00
Espresso 3.50 Latte 4.00
Double Espresso 4.50 Liqueur Coffees 12.50

Please speak to a member of our team if you have any intolerances or allergies, some of our products include may contain ingredients. We will do our best to accommodate your dietary requirements. Please make us aware upon booking.
GF=Gluten Free / GFA= Gluten free Adaptable / DF=Dairy Free / DFA=Dairy Free Adaptable / V=Vegetarian / VE=Vegan VEA=Vegan Adaptable



House Cocktails

French 75

Lemon, Lemon Gin, Gomme, Champagne
Kir Royale

Chambord, Champagne

Aperol Spritz

Aperol, Sparkling Water, Prosecco

Espresso Martini

Espresso, Vanilla Vodka, Tia Maria, Kahlua
Vodka/ Gin Martini

Whatahoot Vodka/ Signature Dry Gin, Tio Pepe
Negroni

Campari, Martini Rosso, Whatahoot Tawny Orange Gin, Orange
Brasted’s Bramble

Whatahoot Dry Gin, Lemon, Gomme, Blackberries,
Créme de Mure.

Caistor Classic Mojito

Bacardi, Lime, Mint, Gomme, Sugar, Soda
Elderflower Tom Collins

Lemon Gin, Lemon, Elderflower, Soda Water

Wines by Glass 125ml
Sparkling

House Prosecco Adnams (Italy) 7.50
Pierre Mignon Champagne Brut N.V. 13.00
Rose

Zinfandel Rose, Compass Point (U.S.A) 6.50
Chateau d’Ollieres, Provence (Provence, 9.00
France) 2018 '
White Wine

House Sauvignon Blanc (New Zealand) 2021 7.00
Pinot Grigio, Ca Tescore 2020 6.50
House Chardonnay/Viognier, 750
Moulin de Gassac (France) 2019 ’
Picpoul de Pinet, Chateau de la Mirande 750
(France) 2020 '
Red Wines

House Merlot, Los Espinos (Chile) 2020 6.50
House Pinot Noir, Calusari, (Romania) 2020 6.50
House Malbec, Santa Rosa (Argentina) 2021 7.00
House Claret (Bordeaux, France) 8.00
Nieoport, Late Bottled Vintage 9.50
Chateau Liot, Sauternes (France) 11.00
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Sparkling Wines
Brasted’s House Prosecco Adnams (Italy) £30
Moscato, Lumine, Ca” de Gal 5% (Italy) £45
Winbirri Vineyards English Sparkling Wine (Norfolk, England) £65

Crémant, de Limoux Josephine £60

House Champagne
Pierre Mignon Cru Brut N.V. £65

Grand Marque
Lanson NV (Champagne, France) £80
Veuve Clicquot NV (Champagne, France) £115
Bollinger, Special Cuvée NV (Champagne, France) £120
LPR ~ Laurent Perrier Rosé NV (Champagne, France) £160
Winston’s Pol Roger NV (Champagne, France) £130

Rosé
Zinfandel Rose, Compass Point (U.S.A) £29

Chateau d’'Ollieres, Provence (Provence, France) 2018 £46

White Wines
House
House Sauvignon Blanc (Marlborough, New Zealand) 2021 £34
Pinot Grigio, Ca Tescore 2020 £26
House Chardonnay/Viognier, Moulin de Gassac (Rhéne Valley, France) 2019 £34
Picpoul de Pinet, Chéteau de la Mirande (France) 2020 £32

Contemporary & Classic
Pecorino, Poggio Anima (Italy) 2019 £33
Pinot Gris, Villa Wolf (Germany) 2020 £38
Winbirri Bacchus Reserve English Dry White 2021 (Norfolk, England) £40
Macon Azé, Cave de Buxy (Burgundy, France) 2021 £46

Sancerre, Henri Bourgeios (Sancerre, France) 2020 £69

Established
Chablis, Colette Gros (Burgundy) 2019 £65
Pouilly Fume, Cuvée d’Eve, Dagueneau (Burgundy) 2020 £78
Puligny Montrachet Domaine Sylvain Bzicot (Burgundy) 2019 £168

Red Wines

House
House Merlot, Los Espinos (Chile) 2020 £29

House Pinot Noir, Calusari, (Romania) 2020 £28
House Malbec, Santa Rosa (Argentina) 2021 £32

Contemporary & Classic

Old Vines Carignan, XAVIER Roger (Languedoc, France) 2017
£31

Winbirri Reserve English Red Wine (Norfolk England) 2016 £44

Pinotage, Klippenkop (Robertson Valley, South Africa) 2019 £32
Sangiovese Belial, Poggio Anima (Italy) 2019 £36
Los Vascos, Rothschild, Cabernet Sauvignon (Chile) 2019 £37

Malbec, Single Vineyard, Antonio Mas
(Uco Valley, Argentina) 2018 £45

Established

Cotes du Rhone, Cuvée Mathilde, Clos St. Michel
(Rhone Valley, France) 2017 £48

Gavanza Rioja, Reserva (Spain) 2015 £48
Fleurie, Didier Desvignes, (Beaujolais) 2020 £49
Shiraz, Rolf Binder (Barossa) 2019 £55

Chateauneuf-du-pape, Telegramme,Vieux Télégraphe
(Rhone, France) 2018 £115

Bordeaux
Brasted’s House Claret (Bordeaux, France) £36

Chéteau Corbin, St Emilion
(Montagne) (Bordeaux, France) 2016 £54

Chéteau La Fleur de Bouard Pomerol
(Bordeaux, France) 2012 £105

Margaux, Chateau Du Tertre
(Bordeaux, France) 2006 £156
Port
Nieoport, Late Bottled Vintage £60

Glass (125ml) £9.50

Pudding Wines
Chateau Liot, Sauternes (France) (750ml) £60
Glass (125ml) £11

Whilst we endeavour to maintain consistency with vintages, those published may differ from what appears on the bottle! Wines that are sold by the glass are measured at 175ml as standard unless specified.



