
1
Mrs Temple’s Binham Blue arancini, Norfolk beetroot (v)

Norfolk crab brioche, local sweetcorn
Norfolk quail kiev

Flint Vineyard Charmat Rose, 2017

2
Norfolk vegetable taco, avacado chimmi churri, local heritage tomatoes, Norfolk White Lady (v)

Ampersand Brewery Bidon Session Ale

3
St Giles cured salmon, lime, yoghurt

St Giles gin & tonic

4
Tasting of Tim Allen’s South Creake pork

'Flint Vineyard Pinot Noir Précoce 2017

5
Socius chocolate bar, tiramisu, Nelson’s Gold caramel

Nelsons Gold Liqueur

£59.50 per head inclusive of paired drinks

To reserve a space, please speak to a member of staff, call us on 01328 738307 or book online at 
www.sociusnorfolk.co.uk

If you have any dietary requirements or are concerned about food allergies, please ask one of our team for assistance when selecting menu items.. 
A discretionary donation of £1 will be added to every bill for our local charity of the month. Prices include VAT. A discretionary 10% service charge will be added to tables of 8 or more.
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