
Welcome to Bishops Hill Kitchen, we
are excited to share our passion for

Norfolk’s local and seasonal produce
with you today. Everything you taste

has been made with care and fresh
ingredients by our team of dedicated
chefs. Sit back, relax and we hope you

enjoy your meal.

Cheers

Barry Wood.



STARTER

CHARRED CORN, CHORIZO & PARMESAN
12.5

STEAK & GUINNESS PIE
14

HEN CRAB TART, GRAPEFRUIT & RADISH
15

SALT BAKED BEETROOT, WALNUT & CHICORY
11

MAIN

BBQ NORFOLK VENISON, POMME MAXIM, ROOT VEGETABLES,
GAME JUS

42

STONEBASS, CHILI COD CAKE, COURGETTE
36

HERITAGE TOMATO ASSIETTE, DRIFTWOOD & BASIL
26

DESSERT

PEANUT BUTTER PARFAIT, SALTED CARAMEL, DARK CHOCOLATE
14

LOCAL & ENGLISH CHEESE, HOMEMADE CHUTNEY & CRACKERS
19

RASPBERRY & WHITE CHOCOLATE TRIFLE, CRÈME FRAICHE
SORBET 

14.5

APPLE, BLACKBERRY & HONEY MILLE-FEUILLE
13.5

A LA CARTE
AVAILABLE LUNCH & DINNER

(ANY ALLERGY’S OR INTOLERANCE’S, PLEASE ADVISE A
MEMBER OF STAFF BEFORE ORDERING)



PLEASE SPEAK TO YOUR SERVER ABOUT
TODAY’S SPECIAL LUNCH OFFER.

SET LUNCH 2 COURSE
AVAILABLE LUNCH ONLY

SALT BAKED BEETROOT, WALNUT & CHICORY

HERITAGE TOMATO ASSIETTE, TOMATO
RAGOUT, BASIL

FROZEN MILK CHOCOLATE MOUSSE

SET VEGAN MENU
AVAILABLE LUNCH & DINNER

36
39

PLEASE SPEAK TO YOUR SERVER ABOUT
TODAY’S EVENING SPECIALS.

EVENING SPECIAL’S
AVAILABLE DINNER ONLY

2 COURSE
3 COURSE

(ANY ALLERGY’S OR INTOLERANCE’S, PLEASE ADVISE A
MEMBER OF STAFF BEFORE ORDERING)



HOMEMADE BREAD & BHK SNACKS

CHARRED CORN, CHORIZO, PARMESAN
(VIOGNIER)

HEN CRAB TART, GRAPEFRUIT & RADISH
(COTES DE PROVENCE, 2024)

NORFOLK LAMB, COURGETTE, SALSA VERDE
(CANTINE VOLPI BAROLO)

BARON BIGOD, TRUFFLE, MALT LOAF
(TAYLOR’S FINE RUBY PORT))

RASPBERRY SOUFFLE, LEMON SORBET
(RIESLING)

PETIT FOURS

TASTER MENU

90
45

AVAILABLE DINNER ONLY,
WHOLE TABLE MUST ORDER

FOOD
WINE FLIGHT

(ANY ALLERGY’S OR INTOLERANCE’S, PLEASE ADVISE A
MEMBER OF STAFF BEFORE ORDERING)
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