To Follow

Starters / Small Plates
£5.50

Soup of the Day (V)						
Baked bread roll & butter

Ham Hock Terrine 							 £6.50
Grape chutney, apple & pickled raisin salad, toasted brioche

Butternut Squash & Sweet Potato Falafel (PB)

£6.00

Maple tahini dressing & pumpkin seed pesto

Smoked Haddock Fishcake				

Saffron aioli, dressed leaves, fresh lemon, tartare dressing

£6.50//£12.00

Norfolk Steamed Mussels					£8.50//£15.50
White wine, garlic & parsley cream sauce, crusty sourdough

Seared Woodland Farm Pigeon Breast			

Squash puree, woodland mushrooms, red wine jus, pancetta crisp

Goats Cheese Crottin (V)				

Roasted beetroot, horseradish panna cotta, balsamic

£7.25
£7.50

Confit Belly of Pork							

£16.50

Loch Duart Salmon Supreme					

£16.00

Red Lentil, Sweet Potato & Beetroot Burger (PB)		

£12.50

Madras Spiced Chickpea, Corn & Potato Cakes (PB)		

£13.00

Large Bowl of Norfolk Steamed Mussels				

£15.50

Roasted Loin of ‘Gunton Estate’ Venison				

£19.00

£13.75

Braised haunch pie, butternut squash & potato puree, kale,
pickled blackberries, thyme jus

8oz Steak Burger

Roasted Norfolk Free Range Chicken Breast			

£14.00

Pan Roasted Stone Bass Fillet				

£19.00

Dinner - Served 5pm - 10pm
Mon to Sat / 9pm Sun

Roasted tenderloin, potato fritters, apple ketchup, savoy cabbage, cider jus
Pickled vegetables, saffron potatoes, spinach, garden pesto dressing

Snacks
Selection of house breads, oil & aged balsamic
Mixed olives
				
Rosemary & sea salt padron peppers, garlic dip
Sundried tomato hummus, flat bread, olive oil
Crispy halloumi bites, sweet chilli sauce		

£3.50
£3.50
£4.50
£4.50
£4.50

Classics

Beetroot bun, cashew cheese, harissa mayonnaise, asian slaw, fries
Sweetcorn, red onion & coriander salad, cucumber raita,
mango & chilli salsa

White wine, garlic & parsley cream sauce, fries, crusty sourdough

Woodforde’s Wherry Beer Battered Haddock
Chunky chips, crushed minted peas,
tartare sauce, caramelised lemon

Fondant potato, spinach, roasted heritage carrots, confit shallot,
woodland mushrooms, red wine jus

Brioche bun, tomato relish, baby gem,
fries, onion rings

£13.50

+ pulled BBQ pork £2.00 + bacon £1.00 + cheese £1.00

Roasted ½ Free Range Norfolk Chicken

Herb gnocchi, braised endive, roasted hazelnut dressing

Chunky chips, house slaw, baby leaf salad & your choice
of: House BBQ marinade or Lemon, hazelnut, thyme &
honey glaze

£15.75

Sharers
Butchers Board			

£25.00 for 2 people sharing

Seared pigeon, ham hock terrine, pulled pork burger,
pork sausage, cured meats, apple ketchup, coleslaw, chunky chips

Seashore Platter			

£27.50 for 2 people sharing

Smoked haddock fishcake, smoked salmon, steamed mussels,
fish goujons, saffron aioli, buttered new potatoes, herb leaf salad

Gardeners Crop (V)			

Deep-fried halloumi, pumpkin falafel, Indian cake,
goats cheese crottin, sweetcorn & pomegranate,
mint & cucumber raita, sourdough, baby leaf salad

28 day aged 10oz Norfolk Sirloin Steak

Salads

Chunky chips, grilled mushroom,
slow roasted tomato, peppercorn sauce

£24.50

Local Pork Sausages

Champ mash, sticky red cabbage, tenderstem broccoli,
slow cooked onions & cider gravy

£11.50

£11.00

Warm Mediterranean Potato Salad (PB)				

£10.00

Tenderstem broccoli, quinoa, pomegranate, alfalfa, soya beans,
roasted beetroot, lemon oil dressing
New potatoes, sun blushed tomato, mixed olives, spinach,
red onion marmalade

£20.00 for 2 people sharing

+ halloumi (V) £4.00 + beef strips £4.00 + chicken £4.00
+ chipotle tofu £3.50 (PB)

Sides
House slaw
Garlic and chilli sautéed tenderstem broccoli & French beans
Baby leaf salad
Chunky chips, parmesan & truffle
Fries		
Creamed potato
Onion rings

TGT Garden Salad (PB)						

£3.50
£3.50
£3.50
£4.00
£2.00
£3.50
£3.50

V = Vegetarian PB = Plant Based
Whilst all reasonable precautions are taken, we cannot guarantee that our foods do not contain traces of other allergens; we
recommend that you speak with a member of our team before ordering if you have an allergy to any food stuff. Fish dishes may
contain bones. Where possible, our fish is sustainably sourced & our ingredients are seasonal & local.
30–34 Unthank Road, Norwich NR2 2RB 01603 615655
info@tgtnorwich.com www.thegeorgiantownhousenorwich.com

Follow us -

