ACRE at the white house

Chilled Glass of Valdespino Delicisiosa Manzanilla Sherry 7
Glass of Flint Vineyard Charmat Method Sparkling Rosé 11.5

Duration Brewery Pale Ale - Turtles all the Way Down 7

Brancaster oysters with shallot mignonette, apple and wasabi granita & lemon 16
House roasted & smoked almonds 4
Perello olives 4

Potato résti, garlic aioli, ))rosciutto 9
a

add freshly shaved English black truffle +10

Norfolk crab tagliarini with courgette, basil & pangrattato 14

Glazed Hen of the Woods and porcini cream tart, confit garlic 16
add freshly shaved English black truffle +10

Roasted beetroot & Blakeney leaf salad with sunflower seeds 8

Dry aged steak tartare, egg yolk, matchstick potatoes 17

Roasted wood pigeon, caramelised pear, celeriac puree, pine and juniper jus 22
Roasted monkfish, charred cauliflower, vadouvan sauce and lime 26

Winter truffle and celeriac pavé, beurre noisette and celeriac cream and pickled girolles 19

add freshly shaved English black truffle +10
Dry aged sirloin with Blakeney leaf salad, béarnaise and skinny fries 35

Heritage squash, goat’s cheese and Blakeney leaf salad with tempura sage 13

Skinny fries 5
Blakeney leaf salad 5
Sussex Farm baby potatoes 5

allergy advice: please ask a member of staff if you would like any information about food allergens in our dishes



