
We‘re proud to be championing British farmers and producing fresh food sustainably.

Before you order your food & drinks, please inform a member of staff if you have a food allergy or intolerance.Tables are subject to a discretionary service charge of 12.5%. 
An adult's daily recommended allowance is 2000 kcal.. Fish may contain small bones, game may contain shot. All weights & measures are accurate before being cooked. (v)

vegetarian, (vg) vegan.

B R U N C H
T h e  H o s t e  F u l l  E n g l i s h
C u m b e r l a n d  s a u s a g e s ,  s m o k e d  b a c o n ,  b a k e d  b e a n s ,  m u s h r o o m s ,  g r i l l e d  t o m a t o ,  h a s h
b r o w n s ,  b l a c k  p u d d i n g ,  y o u r  c h o i c e  o f  f r e e - r a n g e  h e n ’ s  e g g s  ( 9 2 2 K c a l )

V e g e t a r i a n  F u l l  E n g l i s h  ( V )
V e g e t a r i a n  s a u s a g e s ,  b a k e d  b e a n s ,  m u s h r o o m s ,  g r i l l e d  t o m a t o ,  h a s h  b r o w n s ,  y o u r
c h o i c e  o f  f r e e - r a n g e  h e n ’ s  e g g s  ( 9 1 8 K c a l )

E g g s  B e n e d i c t
P o a c h e d  f r e e - r a n g e  h e n ’ s  e g g ,  h a n d - c a r v e d  h o n e y  g l a z e d  h a m ,  h o l l a n d a i s e  s a u c e ,
t o a s t e d  E n g l i s h  m u f f i n  ( 8 5 5  K c a l )

E g g s  R o y a l e
P o a c h e d  f r e e - r a n g e  h e n ’ s  e g g ,  B r a n c a s t e r  S t a i t h e  s m o k e d  s a l m o n ,  h o l l a n d a i s e
s a u c e ,  t o a s t e d  E n g l i s h  m u f f i n  ( 5 9 1  K c a l )

E g g s  F l o r e n t i n e  ( V )
P o a c h e d  f r e e - r a n g e  h e n ’ s  e g g ,  s a u t e e d  s p i n a c h ,  h o l l a n d a i s e  s a u c e ,  t o a s t e d  E n g l i s h
m u f f i n  ( 7 7 4  K c a l )

S m a s h e d  A v o c a d o  ( V )
T o a s t e d  l o c a l  s o u r d o u g h  b r e a d ,  p o a c h e d  f r e e - r a n g e  h e n ’ s  e g g s  ( 5 6 5  K c a l )

S m o k e d  S a l m o n  &  S c r a m b l e d  E g g s
T o a s t e d  l o c a l  s o u r d o u g h  b r e a d ,  s c r a m b l e d  f r e e  -  r a n g e  h e n ’ s  e g g s ,   B r a n c a s t e r
S t a i t h e  s m o k e d  s a l m o n  ( 5 6 5  K c a l )

B r e a k f a s t  B r i o c h e  B a p
S m o k e d  b a c o n ,  h a s h  b r o w n ,  c h e e s e ,  f r i e d  f r e e -  r a n g e  h e n ’ s  e g g  ( 7 1 2 K c a l )

T h r e e -  e g g  O m l e t t e
F r e e - r a n g e  h e n ’ s  e g g ,  D a v i d s t o w  C h e d d a r ,  h o n e y  g l a z e d  h a m  ( 3 1 6  K c a l )

S o f t  b o i l e d  f r e e - r a n g e  h e n ’ s  e g g s ,  s o u r d o u g h  t o a s t  s o l d i e r s  ( 4 1 5 K c a l )
D i p p y  E g g s  ( V )

T o a s t e d  a l m o n d s ,  s t r a w b e r r y  j a m  ( 4 1 5 K c a l )
P o r r i d g e  ( V )

B u t t e r m i l k  P a n c a k e s
F l u f f y  b u t t e r m i l k  p a n c a k e  s t a c k ,  c h o o s e  f r o m  e i t h e r  -  B a c o n  &  m a p l e  s y r u p  O R  B e r r y
c o m p o t e  &  v a n i l l a  C h a n t i l l y  c r e a m

S m o k e d  K i p p e r s
R o a s t e d  t o m a t o e s  &  c r u s t y  t o a s t e d  b r e a d

C h o r i z o ,  c h i l l i  &  s p i n a c h  b a k e d  e g g s ,  s p r i n g  o n i o n ,  t o p p e d  w i t h  g r i l l e d  c h e e s e
C h o r i z o  B a k e d  E g g s

T R E A T  Y O U R S E L F

L o b s t e r  B e n e d i c t  -  £ 1 0  s u p p l i m e n t
P o a c h e d  l o b s t e r , s a m p h i r e ,  h o l l o n d a i s e ,  f r e e - r a n g e  p o a c h e d  e g g s ,  t o a s t e d  E n g l i s h
m u f f i n

T h e  H o s t e  F u l l  M o n t y  -  £ 1 0  s u p p l i m e n t
6  o z  b a c o n  c h o p ,  C u m b e r l a n d  s a u s a g e  r i n g ,  S c o t t i s h  p o t a t o  c a k e ,  g r i l l e d  h e r b
t o m a t o e s ,  P o r t o b e l l o  m u s h r o o m ,  B o s t o n  b a k e d  b e a n s ,  b l a c k  p u d d i n g ,  f r i e d  b r e a d ,
y o u r  c h o i c e  o f  f r e e - r a n g e  h e n ’ s  e g g s



Nearly everything in our kitchen is British – or even better, from right here on our

doorstep in Norfolk. We're passionate supporters of our local farmers, fishers and

foragers, building close relationships with each of them.

Here are their stories, and the exceptional produce they send our way.

Brancaster Samphire and Sea Purslane-  Locally foraged and fresh. Samphire and

Sea Purslane are just two of the varied sea herbs found growing wild on the

Brancaster marshes. Picked and prepared by our Chefs’, to accompany some of our

favourite dishes on the menu.

Staithe Smokehouse – Just down the road in Brancaster Staithe, continuing a local

tradition started years ago by Paul Letzer. Using age-old techniques to slowly

smoke fish, the new owners are keeping this family tradition alive, now and into

the future.

Norfolk Black Chicken – Free to roam from dawn to dusk, slowly grown for

succulent, buttery taste. Developed from French Label Rouge genetics and inspired

by the traditional Norfolk Black turkey that dates back to the 1500’s, this breed

delivers superior flavour and texture.

Cromer Crab – These highly celebrated brown crabs are caught off the Northern

coast of Norfolk around Cromer village. In the shallow waters of the chalk reef

these crabs thrive in the nutrient- rich water. Producing a naturally sweet and

fragrant and well-meated crab, that have a relatively high proportion of white to

brown meat.

Dingley Dell Pork – Third-generation farmers Mark and Paul Hayward focus on

welfare, taste and sustainability. Their 'A Million Bees on Farm' project plants 34

hectares of nectar-rich wildflowers to support a million bumblebees annually.

Mrs Temple's Cheese – Handmade at historic Copy's Green Farm in Wighton since

1921. Katherine uses creamy milk from Brown Swiss cows grazed just minutes from

the farm's renewable-energy dairy, where milk is transformed into beautiful cheese

the same day.

The seasons set the scene. We love the creative challenge of working with what's

good right now – high quality, low food miles. For Winter we love

clementines, winter berries, local game, Brussels sprouts, mussels, 

tender stem broccoli, dumplings & homemade pies 

 are all from this seasons bounty and abundant in our kitchens.

Carefully selected. Painstakingly produced. Ready for your table.

O u r  S t o r y

T h i s  S e a s o n

O u r  S u p p l i e r s


