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Discover the Taste of Norfolk

Our Taste of Norfolk' menus are governed only by seasonality and quality
ingredients. Meat is reared and butchered close by and you are likely to have driven
past the very fields where our vegetables are grown!

Everything from bread to ice-cream is sourced locally and rigorous standards have
ensured that Leziate Park has invited only the best suppliers.

Opening Times
Thursday* - Saturday
Lunch 12:00 - 14:30
Evening 19:00 — 21:30%
Light refreshments 10:00 — 18.30

‘Taste of Norfolk' Sunday Carvery
12:30 - 15:00

Booking is essential

*Thursday 19:00 — 21:30 open for pre-booked parties of 10 or more only
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Light Bites

(Served Thursday to Saturday 12:00 — 14:30)

Sandwiches and...
Available on locally baked sliced bread, oven baked baguettes or soft flour tortillas.
Gluten free bread is also available; please ask your waiter / waitress

Crisp back bacon, iceberg lettuce and vine tomato
Mature Norfolk cheddar and Amanda'’s chutney (v)
Oak smoked salmon and cream cheese

Succulent cold prawn marie rose

Pork sausage, warmed onion marmalade

Free range egg mayonnaise, mustard cress (v)
Sandringham honey ham

Hand Cut Chips (v) (gf)

Hand Cut Chips with melted cheese (v) (gf)
Oven Baked Potato Wedges (v) (gf)
House Salad (v) (gf)

Beer Battered Onion Rings and Dips (v)
Spiced Tortilla Chips and Cheese (v)
Buffalo Wings, Blue Cheese Dip (gf)
Sticky BBQ Pork Ribs (gf)

Tapas(ish) olives, roast vegetables, sun dried tomatoes and nachos with olive oil and herb dipping sauce (v)




L aLeView Re s]tauran]c

Hungry?

(Served Thursday to Saturday 12:00 — 14:30)

Steak Hogie
£6.50
Strips of Norfolk steak sautéed with onion, mushroom and garlic topped with lashings of melted cheese served with
house salad (vegetarian option available)

Po Buoys
£6.90
Crisp juicy scampi whole tails deep fried, served in a hot crisp baguette with house salad,
tartare sauce and lemon wedges

Leziate Bowling Burger
£7.95
10 oz of pure Norfolk beef with a gooey cheese inner served in a bun with relish, pickles and crisp potato wedges
(vegetarian option available)

Tuscan Lasagne
£8.50
Chicken breast with roast pepper, tomato sauce, layered with béchamel, pasta and cheeses.
Served with house salad and garlic bread

Roast Vegetable Tart
£8.50
A generous wedge of roasted vegetables, tomato and local cheese tart with potato wedges and house salad (v) (gf)

£8.50
(atch of the day in our beer batter with hand cut chips, peas, lemon and tartare sauce

Wild Green Chicken
£10.50
A butterflied chicken breast chargrilled with lime, peanuts and mild chillies, crushed potatoes and house salad
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Lunch Time Platters

(Served Thursday to Saturday 12:00 — 14:30)

The Fenman
£7.90
Sumptuous cheeses, pickles, Amanda’s chutney, salad and oven baked bread (v)

The Marshman
£8.90
Oven roasted meats, pickles, Amanda’s chutney, salad and oven baked bread

The Ferryman
£10.90
Salmon, prawns, smoked fish, pickled fish, salad, grebbiche and lemon

‘Golden Days’ Lunch Menu - For The Over 50’s

(Served Thursday to Saturday 12:00 — 14:30)

Just £5.50 each

Omelette
Choose from plain, cheese or mushroom omelette with seasonal salad (v) (gf)

Sausages, Mash and Gravy

Gammon Ham
Served with egg and chips or potatoes and seasonal vegetables (gf)

Pie of the Day
Served with seasonal vegetables and potatoes

Scampi and Chips
With mushy peas and homemade tartare sauce
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To Start

(Served Thursday to Saturday 19:00 — 21:30)

Homemade Soup of the Moment
£4.50
Please ask you waiter / waitress for today’s choices (v)

Crudités
£5.40
This dish is only as good as the vegetables we buy and we only buy the best! Served with sumptuous dips (v) (gf)

Peking Duck
£5.50
Crisp shredded duck, cucumber, spring onion and hoi sin all snuggled into a Chinese pancake

Norfolk Ham Hock Terrine
£5.80
With Amanda’s piccalilli (gf)

Quail Scotch Egg
£6.20
Quail eggs wrapped in smoked salmon pate, encrusted with sesame seeds and deep fried (gf)

Cocktail
£6.40
Freshwater crayfish tails with crisp mixed lettuce and chef’s dressing (gf)
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The Main Event

(Served Thursday to Saturday 19:00 — 21:30)

Slowly Braised Belly of Pork
£9.90
Served with crisp crackling, caramelised Sandringham apples and Norfolk cider jus,
with butter mash, roasted garlic and chives (gf)

A Massive Field Mushroom
£10.75
Crammed with cheese, olives and sun dried tomatoes on a cloud of pasta ribbons (v) (gf on request)

Beautiful Vegetables
£11.90
Some braised, some roasted in crisp tempura batter, and some stuffed. All from Norfolk’s garden (v) (gf)

Poached Smoked Haddock
£12.60
On crushed Anna potatoes topped with a poached duck egg and simple white buerre blanc (gf)

Pan Cooked Breast of Chicken
£13.50
With a sweet and sour sauce with juicy pineapple, roast peppers and jewelled noodles

Slowly Braised Shank of Lamb
£14.00
Steamed in a parcel of Norfolk savoy cabbage, buttery mash and pan cooked greens and Fenland carrots (gf)

Prime Sandringham Rib Eye Steak
£15.95
100z of prime Sandringham rib eye steak, crisp beer battered onion, hand cut chips,
roasted tomatoes and field mushrooms (gf on request)
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Delicious Homemade Desserts

(Served Thursday to Saturday 12:00 — 14:30 and 19:00 — 21:30)

Summer Pudding
£4.20
Everyone’s summer favourite, sliced white bread layered in a deep bowl with fruit and fruit juice (v) (gf)

Fresh Fruit Salad (v) (gf)
£4.50

Trio of Norfolk Ice Creams
£4.60
From the Lakenham creamery

Eton Mess
£5.20
A classic mixture of summer fruits, pieces of meringue and cream (v)

Key Lime Tart and Cream
£5.50
The tart flavour of limes, blended creamy and smooth on a biscuit crust (v) (gf)

Pecan Pie and Pistachio Ice Cream
£5.80
Lots of buttery, caramelized pecans baked in a pastry case (v)

Chocolate Overload!
£6.00
Gooey chocolate brownie served with triple chocolate ice cream (v)

Norfolk Cheese Board
£6.40
A trio of Norfolk cheeses with homemade fresh sables (v) (gf available on request)

Diabetic ice cream is also available; please ask your waiter / waitress
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Chef’s Set ‘Taste of Norfolk’ Menu

(Served 12:00 — 14:30 and 19:00 — 21:30)
Choose one dish from each of the following three courses

Half a Pint of Shell on Brown Shrimp
Served with half a lemon and locally baked crusty brown bread (gf on request)

Potted Binham Blue
With red wine, poached pear and melba toasts (v) (gf on request)

Dug Up on the Marsh Soup
With locally oven baked bread (v) (gf on request)

Celebration of Sandringham Lamb
An individual shepherd’s pie, confit of rump, grilled crown and a devilled kidney (gf)

If you look? A fish!!
A mixed array of local shellfish and fish cooked to perfection with a simple butter and chive sauce (gf)

From Norfolk’'s Garden
Nothing but the best vegetables and beautiful cheeses in a light cider and olive oil nage (v) (gf)

Choose a delicious homemade desserts for our dessert menu

Sumptuous Norfolk Cheese Board

Three courses for only £18.95

Set charge applies, items cannot be mixed or matched with the main a la carte menu.
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Childrens Menu

(Served Thursday to Saturday 12:00 — 14:30 and 19:00 — 21:30)
** (Choose a main course and dessert for only £5.50 **

Spaghetti Bolognese
£3.50
With a cheesy garlic bread

Pint Sized Beef Burger
£3.50
With chips and peas

Homemade Fish Cakes
£3.60
With house salad

Mini Shepherd’s Pie
£3.80
Served with seasonal vegetables

Portion of Chips or Vegetables
£1.00

Jelly & Fruity Surprise! (gf)
£2.20

Cola Float
£2.40
Glass of Pepsi with vanilla ice cream (v) (gf)

Summer Fruit Tower
£2.40
Biscuit, cream and summer fruits all stacked up! (v) (gf on request)




