The

Norfolk Mead

HOTEL « SPA « VENUE .

TAPAS PLATES

NIBBLES

Marinated Mixed Olives

Warm Ciabatta with Balsamic Olive Oil

Roasted Red Pepper Hummus, Balsamic & Soya Toasted Pumpkin Seeds with Flatbread
Grilled Halloumi, Hot Honey & Chorizo

Whipped Feta topped with Marinated Chickpeas, Chilli Oil & Flatbread

Charred Padron Peppers with Romesco Sauce, Maldon Salt

SAVOURY

Panzanella Salad - Plum Tomatoes, Red Onion, Olives, Sourdough & Vinaigrette Dressing

Baron Bigod Brie, Fresh Honey Coated Figs, Roasted Walnuts & Fig Chutney with Warm Ciabatta
Tenderstem Broccoli with Romesco Sauce & Toasted Flaked Almonds

Crispy Squid with Saffron Aioli

Sunblushed Tomato, Basil & Mozzarella Croquettes with a Basil Emulsion

King Prawns in a Creamy Garlic & Chilli Sauce

Charred BBQ Octopus, Fennel & Orange Salad with Lemon Aioli

Chicken Meatballs with Tzatziki topped with Feta & Dill

Homemade Braised Brisket & Bean Taco with Sour Cream & Chimichurri

Patatas Bravas - Hand Chipped Crispy Potatoes, Spiced Tomato Sauce & Aioli

SWEET

Norfolk Mead Chocolate Brownie Served Warm with Vanilla Ice Cream
Sticky Toffee Pudding with Butterscotch Sauce & Double Cream
Creme Brulee, White Chocolate Soil & Orange Cake

Food Allergies & Intolerances
Please inform a member of staff before ordering if you have any allergies or dietary requirements.
Our dishes can be adapted and our team will be happy to assist.
Guests who have a pre-paid package will have a £25.00 per person deduction applied to their lunch bill.
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