
A LA CARTE

TO START/GRAZE

SELECTION OF BREADS			   £4/£7
Olive Oil & Butter 					  

BEETROOT HUMMUS 				   £4

PERELLO GORDAL OLIVES 			   £5

TRUFFLE & PECORINO NUTS 			  £5

SMOKED MACKERAL PATE			   £7
Pickled Cucumber

DUCK LIVER MOUSSE 			   £7
House Chutney

CROMER CRAB CAKES 			   £9
Red Pepper Ketchup 

HALLOUMI POPCORN 				   £8
Maple Glaze 

SALMON GRAVLAX 				    £10
Lemon Crème Fraiche 

CHICKEN & CHORIZO CROQUETTES 		  £8
Harissa Mayo 

PLEASE ASK YOUR WAITER OR WAITRESS ABOUT ALLERGENS

MAINS

THE WALPOLE BURGER 			   £19.5
Brioche Bun, Monterey Jack Cheese, House Pickles,
Coleslaw & Fries 
ADD BACON £2 | ADD TRUFFLE FRIES £3

BEER BATTERED HADDOCK & CHIPS 	 £19
Warm Tartare, Crushed Peas, Samphire, Triple Cooked Chips

HAM, EGG & CHIPS 				    £18
Braised Ham Hock, Duck Egg, Pineapple Ketchup,  
Triple Cooked Chips

CROMER CRAB LINGUINE 			   £24
Chilli, Burnt Lemon, Samphire, Garlic Focaccia

CHICKEN BALLOTINE	 			   £24
Parma Ham, Sun-Dried Tomatoes, Cream Cheese,  
Mash Potato & Asparagus 

HARISSA CAULIFLOWER STEAK 		  £18
Spinach, Toasted Pine Nuts 

ASPARAGUS RISOTTO  			   £20
Charred Asparagus, Wild Garlic, Crispy Onions 

SHEPHERD’S PIE 				    £24
Braised Norfolk Lamb, Creamy Mash 

CROMER CRAB SALAD 			   £23
Cromer Crab, New Potatoes, Samphire, Blakeney Leaf 

WHOLE FLAT FISH OF THE DAY £ MARKET PRICE
Lemon & Caper Butter, Brown Shrimp & New Potatoes 

STEAK
Our beef is locally sourced from H.V. Graves, aged for 36 
days, and expertly butchered in-house by our Head Chef. 
Please refer to the steak board for today’s selection of cuts.

V - VEGETARIAN  |  VEO - VEGAN OPTION AVAILABLE  |  GF - GLUTEN FREE



DESSERTS

A LA CARTE

RHUBARB & APPLE CRUMBLE  		  £9
Clotted Cream Ice Cream 

STRAWBERRY & WHITE  
CHOCOLATE CHEESECAKE 			   £9
Gyre & Gimble Gin, Champagne Sorbet

LEMON TART  				    £9
Raspberry Sorbet 

DARK CHOCOLATE FONDANT 		  £10
Salted Caramel Ice Cream

CHEESEBOARD TO SHARE 			   £16
Selection of Cheese, Artisan Crackers, Quince, Chutney

A SELECTION OF ICE CREAM (GF/VEO)	 £7.5
Choose three scoops from our selection

LUNCH

CROMER CRAB ROLL  			   £21
Blakeney Leaf, Fries

FISH FINGER SANDWICH 			   £15
Breaded Haddock, Sourdough, Tartare Sauce, Fries

HAM & CHEESE TOASTIE 			   £15
Braised Ham Hock, Monterey Jack Cheese, 
Sourdough, Fries

HALLOUMI & HARISSA TOASTIE 		  £16
Harissa Mayo, Sourdough & Fries  

MON-SAT 12-2:30PM

HOT DRINKS

AMERICANO 					     £3

CAPPUCCINO 					     £3.8

LATTE						     £3.8

DOUBLE ESPRESSO 				    £3

ESPRESSO 					     £2.5

FLAT WHITE 					     £3.8

MOCHA					     £4

HOT CHOCOLATE 				    £3.8

POT OF TEA					     £2.6
Earl Grey, Decaff, Green, Peppermint, Super Fruit, Chai

OAT MILK 					     40P

SOYA MILK 					     40P

PLEASE ASK YOUR WAITER OR WAITRESS ABOUT ALLERGENS V - VEGETARIAN  |  VEO - VEGAN OPTION AVAILABLE  |  GF - GLUTEN FREE

GYRE & GIMBLE DISTILLERY
Tucked away at the end of the vines, 
The Walpole Arms is proud to be 
home to Gyre & Gimble Distillery. 

You can enjoy our award winning 
gins right here at the bar - or take  
a bottle home with you. 

As a thank you for dining with us, 
you'll receive 10% off any bottle 
purchased in the pub today. 

FRIES 						     £5

TRIPLE COOKED CHIPS 			   £5

TRUFFLE & PARMESAN FRIES 		  £7

CREAMED SPINACH 				    £5

TRUFFLE MAC & CHEESE 			   £5

BLAKENEY LEAF 				    £5 

NEW POTATOES 				    £5 

BROCOLI 					     £5

ASPARAGUS 					     £5

SIDES


