
A LA CARTE

TO START/GRAZE

SELECTION OF BREADS			   £9
Olive Oil & Butter 					  

SMOKED AUBERGINE HUMMUS 		  £6
Focaccia

PERELLO GORDAL OLIVES 			   £6

HALLOUMI POPCORN 				   £9
Chilli Jam

BURRATA 					     £12
Tomato Chutney, Flat Bread

HARISSA LAMB 				    £12
Tzatziki, Flat Bread

CRAB CAKES 					     £10
Red Pepper Ketchup

GARLIC CREVETTES 				    £10
Chilli & Garlic Butter

HONEY & THYME BAKED FEN FARM

BARON BIGOD TO SHARE 			   £18
Focaccia, Sourdough, Onion Marmalade

PLEASE LET US KNOW ABOUT ANY DIETARY REQUIREMENTS OR ALLERGIES WHEN YOU ORDER AND THE TEAM CAN TALK TO YOU ABOUT THE MENU.  
WE DON’T SPECIFICALLY LABEL DISHES AS MANY OF OUR DISHES CAN BE ADAPTED TO SUIT YOUR NEEDS.

MAINS

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

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

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

CRAB LINGUINE 				    £24
Chilli, Burnt Lemon, Samphire

PAN FRIED FILLET OF SEABASS 		  £28
Crab Cake, Ratatouille, Samphire

PAN SEARED CHICKEN SUPREME 		  £24
Potato Fondant, Spinach, Wild Mushrooms Jus

MEDITERRANEAN VEGETABLE TART 	 £16
Roasted Red Peppers, Smoked Aubergine, Feta

FILLET OF BEEF 				    £38
Fondant Potato, Spinach, King Oyster Mushroom Jus

CRAB/LOBSTER SALAD 		          £23/£27
New Potatoes, Samphire, Sourdough, Blakeney Leaf

BURRATA SALAD 				    £20
Heritage Tomatoes, Blakeney Leaf, Aged Balsamic

STEAK
Our Beef is Locally sourced from H.V Graves, aged for 36 
days, and expertly butchered in-house by our Head Chef. 

RIBEYE 					     £32

SIRLOIN					     £32

CHEF’S STEAK SHARER 			   £120
Ribeye, Sirloin, Fillet. A Choice of 3 Side Dishes & 2 Sauces



DESSERTS

A LA CARTE

RASPBERRY BAKEWELL 			   £9
Raspberry Ripple Ice Cream 

LIMONCELLO  TIRAMISU  			   £9
Lemon Curd, Blueberry Compot, Mascarpone

DARK CHOCOLATE FONDANT 		  £9
 Praline Ice Cream

VANILLA CRÈME BRULEE 			   £9
Shortbread, Raspberry Sorbet

GYRE & GIMBLE SORBET 			   £6.50
Strawberry & Elderflower Gin Sorbet

AFFOGATO 					     £6.50
Espresso, Vanilla Ice Cream, Salted Oats

LOCAL CHEESEBOARD TO SHARE 		  £16
Selection of Cheeses, Artisan Crackers, Quince & Chutney

A SELECTION OF ICE CREAM & SORBETS	 £7.5
Choose three scoops from our selection

LUNCH

CROMER CRAB ROLL 				   £21
Blakeney Leaf, Fries

MEDITERRANEAN VEGETABLE ROLL 	 £16
Roasted Red Peppers & Courgette, Hummus, Fries

FISH FINGER ROLL 				    £16
Breaded Haddock, Gem Lettuce, Tartare Sauce, Fries

GRILLED STEAK ROLL 			   £21
Horseradish Mayo, Blakeney Leaf, 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

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

BLAKENEY LEAF SALAD			   £5

NEW POTATOES 				    £5

BROCCOLI 					     £5

HERITAGE TOMATO SALAD 			   £7

CAESAR SALAD 				    £7

SIDES

PLEASE LET US KNOW ABOUT ANY DIETARY REQUIREMENTS OR ALLERGIES WHEN YOU ORDER AND THE TEAM CAN TALK TO YOU ABOUT THE MENU.  
WE DON’T SPECIFICALLY LABEL DISHES AS MANY OF OUR DISHES CAN BE ADAPTED TO SUIT YOUR NEEDS.


