
 

 
 

  

   

 

  
 

            
   

  
 

 

 

 

 

 
 

 

 

 

 Please inform your server of any ALLERGIES or INTOLERENCES when placing your order; our kitchen contains ALL allergens.      
GF – Gluten Free / DF – Dairy Free / V – Vegetarian / Vegan /               Spicy scale 1-3 

 

   

 

 
     
  

 

 

 
 

 
 

JUNE MENU 
 

 
 

 

NIBBLES 
 

Homemade Sweet & Salty Popcorn … £3.95         Marinated Pitted Olives …£4.95         Roasted Paprika Peanuts … £4.45 
 

V Greek Sharing Platter: Pita Bread, Baba Ghanoush, Hoummos, Tzatziki, Feta, Artichokes & Pitted Olives …£14.95 (can be GF/can be DF) 
 

Fish Sharing Platter: Smoked Salmon, Mackerel Pate, Tempura Prawns, Lemon Mayonnaise, Bread & Butter …£15.95 (can be GF/can be DF) 
 

V Crisp Breads, Norfolk Rape Seed Oil & Balsamic Vinegar … £4.45 (DF/can be GF) 
 

 

STARTERS 
 

V Breaded Brie Bites with Sweet Chilli Jam … £8.95 
 

     Nduja & Cheddar Sausage Roll Slice with Apple & Fennel Chutney … £8.55 
 

Coconut Chicken Goujons with Peanut Dipping Sauce & Spring Onions … £8.65 (GF) 
 

     Korean Glazed Pork Belly, Crunchy Asia Slaw, Pickled Chilli & Crispy Onions… £8.55 (DF) 
  

Vegan Bruschetta topped with Miso Glazed Asparagus & Sun Blushed Tomatoes …£7.95 (DF/can be GF) .. add Poached Egg £1.20 
 

Smoked Mackerel Pate with Pickled Cucumber, Dill Crème Fraiche & Crisp Breads … £8.65 (can be GF) 
 

V Twice Baked Smoked Applewood Souffle in a Creamed Leek Sauce … £8.15 .. add Ham £1.75 
 

Soup of the Day & Petit Pain Roll … £7.75 (can be GF) 
 

 

MAINS 
 

     Vegan Smokey Aubergine Chilli with Cheddar, White Rice & Nachos … £16.15 (DF/GF) 
 

BBQ ½ Rack Baby Back Pork Rib with Skinny Fries & Corn Slaw… £17.70 (can be GF/can be DF) 
 

     Buffalo Chicken Thighs with Blue Cheese Slaw, Spiced Potato Wedges & Garlic Bread ... £17.45 (can be GF) 
 

Maple Walnut Salmon with Parmentier Potatoes, Samphire & Lemon Cream Sauce … £17.45 (GF/can be DF) 
 

V Greek Style Orzo topped with Feta, Lemon Juice & Dill with Greek Side Salad... £15.95 .. add Pancetta .. £2 
 

Pan Fried Trout with Crushed New Potatoes, Samphire, Roasted Red Peppers & Wild Garlic Pesto … £17.65 (GF/can be DF) 
 

Vegan Satay Noodle Stir-Fry with Crispy Tofu topped with lime Roasted Peanuts & Spring Onion ... £15.95 (DF) .. add Chicken £3 
 

Ale Battered Fish of the Day with Chunky Chips, Garden Peas & Tartare Sauce … £16.95 (DF/can be GF) .. add Petit Pain Roll & Butter .. £1.25 
 

The White Hart Grill – 5oz Rump Steak, Butcher’s Pork Sausage, 2 Fried Eggs, Hunter’s Chicken with Streaky Bacon, 2 Onion Rings  
& Chunky Chips or Fries ... £29.95 (can be GF/can be DF) … add Peppercorn or Blue Cheese Sauce £2 

 

8oz Gammon Steak, 2 Fried Hingham Eggs & Chunky Chips …£17.25 (DF/can be GF) .. add Grilled Pineapple Ring .. £1 
 
                                                                                                                          

                                                                                                                    Turn over for Burgers & Guilty Pleasures 
 

 

 

Alcohol Free 

* Peroni Lager 

* Adnams Ghost Ship Ale 

* 0% Old Mout Cider 

* Guinness 0.0% 
 

* 0.5% White Wine 

* Orange Gin – 0% 

* Raspberry Gin – 0% 

 
 

 

 

 

 

Cocktails & Gins 

Ask for our Cocktail & Gin list 
 

Aperitifs 

* Glass of Prosecco 

* Limoncello over Ice 
 

Gluten Free 

* Aspall Cyder 

* Lacons LGR 

 

 

 

 

 

π 



 

 
 

  

   

 

  
 

            

   

  
 

 

 

 

 

 
 

 

GUILTY PLEASURES 

 

 

 Please inform your server of any ALLERGIES or INTOLERENCES when placing your order; our kitchen contains ALL allergens.      
GF – Gluten Free / DF – Dairy Free / V – Vegetarian / Vegan /               Spicy scale 1-3 

 

   

 
     
  

 

 

 

 

BURGER MENU 
 

 
 

 

Swannington’s Beef Steak Burger 60z  
in a Brioche Bun with Iceberg Lettuce, Sliced Gherkin, Aioli, Chunky Chips & Mixed Salad …£17.95 (can be GF/can be DF) 

 

Double stack your Swannington’s Burger … £3.95 per burger 
 

     Hot Honey Chicken Thigh Burger  
in a Brioche Bun, Pickled Cabbage, Iceberg Lettuce, Chunky Chips & Mixed Salad …£17.95 (can be GF/can be DF) 

 

     V Falafel Burger  
with Harissa Mayo & Red Onion Chutney in a Brioche Bun with Chunky Chips …£16.25 (can be GF/can be Vegan with Skinny Fries) 

 

ADD A BURGER TOPPING … 
 

Cheddar Cheese .. £1.50   /   Streaky Bacon .. £3.00   /   Blue Cheese .. £2.50   /   Sticky Jack Daniel’s BBQ Sauce .. £1.20 
 

Vegan Cheese .. £1.50 /  add a Mixed Side Salad .. £4.45   /   Sliced Sausage .. £1.50 
 

 
 

 
LOADED SKINNY FRIES .. £7.95 

 

 V Cheesy Beans (can be GF/can be DF)      Vegan Aubergine Chilli with Cheddar (DF/GF)
  

 Filthy Fries: Spicy Jalapeño Cheese Sauce & Bacon V Garlic Mayo, Spring Onion & Parmesan (can be GF/can be Vegan)  
 

Sausage, Cheese & Gravy (can be GF) 
 

SIDE ORDERS .. £5.55 
 

 

 V Mixed Side Salad … £4.45 Honey & Mustard Cocktail Sausages … £7.95 
 

  V Breaded Mushrooms with Garlic Mayo V Onion Rings with Garlic, Rosemary Salts (can be GF) 
 

 V Halloumi Chips & Chili Sauce … £7.95  V Garlic Bread (can be Vegan/can be GF)… add Cheese £1.50 
 

 V Seasonal Vegetables (can be Vegan) Vegan Skinny Fries or Chunky Chips (DF/can be GF) .. add Cheese £1.50 
             

Ask for the Desserts & Digestifs Menu 

 

 

 

Gluten Free  
 

 On Draught 

Lacons LGR 

Aspall Cyder 
 

In Bottles 

Old Mout Ciders 

 

 

 

 

 

 

Thank you for supporting our independent and family run business.  We aim to provide a home-from-home 

experience where everyone is welcome including the dog!   
 

Our menus are lovingly crafted each month by Head Chef Billie Smith & his team.  We take pride in being a fresh 

food not fast food, homemade restaurant and aim for wait times of 20-30 minutes, in busy periods wait times may 

be longer.   
 

We value all feedback as it helps us to continuously grow & improve so, please do ask for our comment cards. 

 

 

Alcohol Free 

* Peroni Lager 

* Adnams Ghost Ship Ale 

* 0% Old Mout Cider 

* Guinness 0.0% 
 

* 0.5% White Wine 

* Orange Gin – 0% 

* Raspberry Gin – 0% 

 
 

 

 

 

 


