~ Nibbles ~
Served from 1200—2100
Marinated mixed olives

£4.50

Mixed Nuts

£2.50

Savoursmiths Crisps

£2.50

Home-made Hummus & breads

£6.00

Truffle Oil and Parmesan hand cut chips

£4.50

Cured Meat and Cheese Sharing Board

£24 for two/£11 for one

British and continental cheeses, cured ham, salamis, preserves, pickles and sliced
sourdough
Vegetarian Anti Pasti Sharing Board (V, VG) £24 for two/£11 for one

~ Morning Selection ~

Sun dried tomatoes, stuffed baby bell peppers, home-made roasted red pepper and
chilli, hummus, artichoke hearts, bread, olives

Served between 1000 – 1200

~ Sides £4
French Fries/Chips

Bowl of seasonal vegetables

Onion Rings

Seasonal dressed side salad

Halloumi Fries

Garlic ciabatta

Canadian Pancakes

£7

Maple syrup, bacon
Toasted Teacake with Jam

£7

Choice of strawberry, raspberry, blackcurrant and marmalade

~ Sweet Treats ~

Bacon, or Sausage bap

£6

Add egg

£1.50

Cake of Day

£3

Add Bacon or sausage

£2

Blueberry Muffin

£2

Ham and Cheese Croissant

£6

Sticky Toffee Pudding (GF)
Served with cream and clotted cream ice-cream

£8

Chocolate Brownie
Served with cream or vanilla ice cream

£8

Eggs Royale

Gently poached hen’s egg, smoked salmon

Poets Assiette Gourmand
£12
A chocolate dome with caramel mousse and caramel centre, lemon posset ,
Poached pear in ginger
A Selection of Three Cheeses
£12
Served with celery and grapes
Smoked Dapple ~ Coppy’s Cloud ~ Wensum White ~ Binham Blue ~
Lincoln Poacher

£8

and creamy hollandaise sauce on a t0asted bagel
Eggs Benedict

£8

Honey roast ham, gently poached hen’s egg, creamy
hollandaise sauce on a toasted bagel
Smashed avocado
Toasted sourdough served with rocket salad

£7

~ Sandwiches ~

~ Mains and Classics ~

Served between 1200— 1700
All served with house dressed leaves. Choose white, granary bloomer
gluten free bread or sourdough bread

Served between 1200— 1700
Soup of the Day

£7

served with fresh bread
Poet’s Prawn and Avocado Cocktail

£9

Marie rose sauce, served with cucumber and gem lettuce,
Chicken and Smashed Avocado

£8

Honey Glazed Ham and Tomato

£8

Grilled Halloumi and Roasted Vegetables (V)

£8

sliced buttered bread
Home-made Quiche of the day (V)

£12

New potatoes, seasonal dressed salad, or vegetables
Poets Beef Burger

£18

Beef burger, melted cheese, smoked streaky bacon, mayo,
Club Sandwich

£12

Chicken, lettuce, bacon and tomato with mayonnaise

brioche bun, coleslaw and relish, served with fries

Chicken Caesar Salad (VGA)

£16

Chicken, gem lettuce, Caesar dressing, parmesan, bacon,
sourdough croutons
Poets Vegan Brioche Burger

~Paninis~

£15

Plant based patty, beef tomato, baby gem and vegan mayo, hand cut chips
Chef’s stuffed Roasted Vegetable Ravioli (V) (VGA)
Smoked Cheese and Caramelised Onion

£7

Roasted vegetables in a rich tangy tomato sauce

Grilled Steak , Mushrooms and Stilton

£12

Slow Cooked Half Rack of Ribs, Homemade BBQ Sauce

Chicken , Sun Dried Tomatoes and Pesto

£10

Grilled Halloumi, Roasted Peppers and Rocket

£8

Brie and Cranberry

£7

£16

£16

Crisp fries, homemade slaw, charred buttered corn on the cob
Chickpea Tagine

£15

Orange and coriander couscous, flat bread (VG)
Shepherd's Pie
Seasonal greens

£16

