
 

GF Gluten Free  |  GFA Gluten Free Adaptable  |  DF Dairy Free  |  DFA Dairy Free Adaptable  

V Vegetarian  |  VE Vegan  |  VEA Vegan Adaptable

Our dishes may contain allergens such as dairy, nuts, eggs, gluten or seafood. We’re happy to provide detailed information about our

ingredients. If you have allergies or dietary needs, please let us know in advance to ordering so we can do our best to accommodate you.

ALLERGEN INFORMATION

BAWBURGH, NORFOLK

 

Available every Sunday, 12pm - 2pm | September - 22nd November 2026

1 course £18.95 | 2 courses £26.45 | 3 courses £33.95

AUTUMN SUNDAY LUNCH MENU

STARTERS
Parsnip and apple soup, parsnip crisps, warm baguette slices, salted butter (v, ve, gfa, dfa)

Smoked salmon and capers arancini balls, lemon and dill mayonnaise, dressed leaf, garlic croute (gfa)

Focaccia bruschetta, topped with roasted tomatoes, pesto, blue cheese and hot honey (gfa)

BBQ pulled pork and gruyere cheese tart, sour cream, spring onions

CARVERY MAIN COURSE
Topside of beef | Turkey breast | Pork loin with crackling | Honey roasted gammon

All served with roast potatoes, yorkshire pudding, sage and onion stuffing, seasonal vegetables, 

cauliflower cheese, gravy (gfa, dfa)

Butternut squash and almond wellington (v)

Please pre-order and allow 20 minutes cooking time 

DESSERTS
Baked sticky toffee cheesecake, toffee sauce, caramelised white chocolate ice cream (v)

Millionaires chocolate brownie tart, homemade honeycomb, millionaires ice cream (v, gfa)

Pear and blackberry crumble, vanilla ice cream or custard (v, dfa)

Spiced apple and cinnamon crème brûlée, spiced apple compote, cinnamon shortbread (v, gfa)

Cherry Bakewell sundae (v)

Cherry and amaretto ice cream, cherry compote, almond frangipane, chantilly cream, kirsch cherries, 

flaked almonds

Norfolk cheese and biscuits (v, £2.00 supplement)

Selection of 3 local cheeses, biscuits, red grapes, Stoke’s fig chutney, butter

Selection of local ice creams and sorbets from Dann’s Farm (v) - please see ice cream menu

BOOKING ESSENTIAL
01603 740404 | reservations@bawburgh.com | bawburgh.com/restaurant
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