BRUNCH

STARTERS & SALADS

Soup of the day

Grilled Halloumi (v)
with Courgettes, Piguillo Peppers,
Red Onion & Olives

Mixed Quinoa Salad (vg) (gf)

with Broccoli, Green Beans, Tomato, Chilli,
Cucumber & Avocado

(Grilled Chicken / Salmon + £4)

Foie Gras Parfait
with Chicken Liver, Toasted Brioche & Salad

Beetroot Salad (v
with Pomegranate Molasses & Goat’s Cheese

Steak Tartare
with Breckland Brown Egg Yolk & Onion

Norfolk White Crab
with Pickled Tomatoes, Lime Avocado Purée
& Cucumber

Pan Fried King Scallops
with Parsnip Purée, Blackberries
& Pancetta Crumb

EGGS

Ham & Cheese Omelette
Eggs Benedict
Eggs Royale

Salmon & Scrambled
Loch Fyne Smoked Salmon
& Scrambled Eggs

Scrambled Eggs on Toast
Toasted Wholemeal Bread,
with Chives & Bacon

Eggs Beaufort (v
with Grilled Halloumi, Sweet Potato
& Hollandaise Sauce

MAIN

Homemade Wild Mushroom Tagliatelle (v)
with Cep Purée & Parmesan Cheese

Crispy Tofu (vg)
with Jalapeno Sauce, Avocado & Chilli

Sea Bream Roast Fillet
with Romesco Sauce & Saffron Potatoes

Homemade Crab Linguini
with Cherry Tomatoes, Crab Bisque, Parsley & Chilli

Salmon Fishcake
with Tarragon Sauce & Fried Egg

Beaufort Burger

Beef / Chicken

with Toasted Brioche, Tomato, Pickles

& Chunky Chips - only medium or well done
(Cheddar Cheese / Blue Cheese / Bacon + £2)

ST EA KS 28 Day Aged Hereford Beef

Ribeye 220 gms)*
Fillet 220 gms)*

*Served with Grilled Tomatoes, Roasted Shallots & Salad

Béarnaise Sauce / Peppercorn Sauce

SIDES

Chunky Chips (vg) (9H
Portobello Mushrooms (vg) (gf)
Creamy Mash (vg) (gf)

Truffle Mash (vg) (gH)
Tenderstem Broccoli (vg) (gf)
Sautéed Spinach (vg) (gf)
Sweet Potato Fries (vg) (gf)

(v) Vegetarian (vg) Vegan (gf) Gluten Free

Food Allergies & Intolerances: Some of our menu items contain allergens and there is a small risk that traces of these

may be in another dish served here. Please ask to speak to our staff if you want to know more about our ingredients.

Please note there will be a discretionary service charge of 12.5% added to the bill.




