
Marmalade’s Bistro 
 

        Dinner Menu         Gluten Free Available – Please request !! 
    
 

Starters 
 
Homemade soup of the day with crusty bread- £5.50 GFA 
 
Chicken liver & sautéed mushroom pâté with warm toast - £6.50 GFA 
 
Pickled pear, Binham blue & walnut salad - £6.00 GFA 
 
Filo wrapped tiger prawns with sweet chilli dipping sauce - £6.50 
 
Fresh lime & chilli Sheringham crab on toast - £6.25 GFA 
 
Pan seared scallops & chorizo on a cauliflower purée - £7.95 GFA 
 
 

Mains 
 
Pan fried chicken breast stuffed with mozzarella, Dauphinoise potatoes, 
asparagus & a Serrano ham crisp - £14.95 GFA 
 
Fillet of sea bass with a fennel ragu, sautéed potatoes & pine nuts - £15.50 GFA 
 
Cheesy Sheringham crab thermidor with asparagus & hand cut chips - £15.25 GFA 
 
Slow cooked rump of Felthorpe lamb in garlic & rosemary, Anna potatoes 
with a rosemary & red wine jus - £16.25 GFA 
 
Pan fried duck breast with potato rösti, black pudding bon bons, sautéed greens 
& a port & thyme jus - £17.50 GFA 
 
Local pork tenderloin on a chorizo & cider cassoulet with salsa verde - £14.50 GFA 
Local sirloin steak with hand cut chips, sautéed garlic mushrooms & grilled tomato - 
£17.95 GFA 
 
*Add Diane sauce (brandy, cream, mushrooms and Dijon mustard) - £2.95* 
 
Gnocchi with a Binham blue & rocket sauce - £12.95 
 
Four cheese roulade on a white wine, cream, spinach & mustard sauce - £13.95  GFA 
 
Freshly dressed Sheringham crab salad with new potatoes - £13.75 GFA 

 
Let us know if you have any special dietary requirements, 
we will happily do our utmost to accommodate you. 

 
 
 



 

 

Homemade desserts 
 
Lemongrass & kaffir lime leaf panna cotta with pineapple gel, 
salsa & homemade shortbread - £7.00 GFA 
 
Coffee crème brûlée - £6.25 GFA 
 
Warm chocolate & cranberry brownie with white chocolate chips, 
served with Norfolk vanilla ice cream - £6.25 GFA 
 
Rhubarb & custard cheesecake - £6.25 GFA 
 
Orange & cardamom bread & butter pudding with hot toffee sauce 
& Norfolk vanilla ice cream - £6.50 
Three scoops of speciality Norfolk ice cream - £4.95 GFA 
(Vanilla seed, Norfolk strawberry, Double chocolate chip) 
 
Three scoops of refreshing sorbets - £4.95 GFA 
(Passion fruit, mango, lemon, raspberry) 
 
A platter of Mrs Temple’s finest Norfolk cheeses - £6.95 GFA 
(Binham blue, Wells Alpine, Copys Cloud) 
 
L’Ancienne Curé dessert wine £3.95 
LBV Port 50ml £2.95 
Whisky 25ml £2.95 
Cognac V.S Deluxe 25ml £3.50 
Ground Italian coffee 
Espresso £2.20 
Americano £2.40 
Double espresso £2.50 
Latte £2.45 
Cappuccino £2.55 
Liquor coffee with cream float (whisky, brandy, vodka, rum, 
Bailey’s, Tia Maria, amoretto) £4.95 
 

Let us know if you have any special dietary requirements, 
we will happily do our utmost to accommodate you. 

 

 

 

Great food – Great memories 


