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Oak Bar & Lounge Menu

Served from 12 noon until Spm

Homemade hummus and crispy bread
£3.75

Marinated olives
£3.75

Homemade soup of the day with crusty bread
£6.50

Chef’s curry with steamed rice, naan bread,
chicory salad and mango chutney
£14.00

Spinach and ricotta tortellini with herb butter,
charred bread and rocket salad
£12.50

Warm chicken salad, dried tomato, crispy pancetta,
cucumber ribbons and parmesan
£15.00

Fish platter - crayfish, smoked salmon, trout,
mackerel, capers and crusty bread roll
One person £8.50 to share £16.00

Meat platter - Parma ham, salami, chorizo, olives,
sun-blushed tomatoes and crusty bread roll
One person £8.50 to share £16.00

Hand cut chips
£3.75

Sandwiches

Ham, tomato and English mustard
£6.75

Prawn, Marie Rose and baby gem
£7.25

Mature cheddar and chutney
£6.75

Bacon, lettuce, tomato and mayonnaise
£7.50

White or granary bread with dressed leaves and crisps.




Hot Beverages

Tea and decaffeinated tea

Darjeeling
Earl Grey
Indian
Green
Lemon
Peppermint

A selection of fruit teas £2.85

Colffee and decaffeinated coffee

All served with biscuits £2.50

Espresso

Americano

Small £2.35 Large £3.00
Latte
Cappuccino
Mocha
Hot chocolate

Small £3.00 Large £3.60

Le Strange Arms Afternoon Tea

A variety of sweet and savoury delights from the
hotel kitchens with a choice of tea and coffee.

£15.95 per person

Why not add a 20cl bottle of chilled Prosecco?
£5.95 per person

Norfolk Cream Tea

Fruit scone with clotted cream and jam choice of tea
or coffee

£6.95 per person

24 hour advance reservations required for parties
of 4 or more
Available in the Oak Bar, Lounge and terrace
in fine weather

Afternoon teas served from
2:00pm until 5:00pm

Allergens and intolerances: If you have any concerns
please ask a member of staff before ordering
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