
 

 

Please alert your waiter if you have any allergies or intolerance. Menu items marked with * can be 

adapted to accommodate your allergies/intolerances and your waiter will be happy to discuss. 

However, we cannot guarantee an environment completely free from allergens so traces of some 

ingredients may still be present in our meals 
A discretionary 10% service charge will be applied to the final bill. 

 

 

 

 

The Ship festive menu 2026  
2 courses £36.00  
3 courses £45.00  

 

   

 

 

STARTERS  

 

Cromer crab and lobster bisque, cognac,  tarragon  

Grilled partridge, cumin butter, romesco sauce  

Spiced pear, fennel  and radicchio salad, Binham Blue, almonds  

 

MAINS  

Norfolk bronze turkey, chestnut stuffing, roast potatoes,pigs in blankets , sprout 

tops 

Pumpkin beetroot and spinach  wellington, roast potatoes, sprout tops , truffle 

sauce  

Pan-fried Halibut, butter beans, sea herbs , Champagne and caviar  

 

DESSERT  

 

Warm Christmas pudding brandy custard  

Almond panna black figs, chestnut honey  

Truffled Baron Bigod, onion chutney, rye crackers  

 

 


