
 

Aperol Spritz   9 

Plum & Cherry Spritz   9 

Ginger Margarita   9 

Socius Pimms & Lemonade   9 

Archangel Gin Rhubarb & Ginger   9 

Copper House Pear & Elderflower Fizz   8 

St Giles Strawberry & Rhubarb Fizz   8 

Wild Chilli & Ginger Mule   9 

Limoncello Fizz   11 

 

Socius focaccia (v)   3  

Sticky king prawns, chilli glaze   5 

Crispy pickled mushrooms, soy glaze, spicy aioli   (v)   4 

 

 

Mushroom & Binham blue arancini, blue cheese & garlic aioli   (v)   7.5 

Roasted artichoke, curried dhal, golden raisins   (v)   7.5 

Norfolk beetroot, walnuts, yoghurt, horseradish   (v)   7 

Roasted squash, burrata, basil, pumpkin seeds   (v)   8 

Heritage tomatoes, aubergine, cucumber, olives   (v)   7.5 

Roasted carrots, goats cheese, cashews, pickles   (v)   8 

Baron Bigod, celeriac, pears, celery   (v)   8 

Norfolk peer hasselback potatoes, parmesan, garlic, basil   (v)   7.5 

Socius cured salmon, beetroot, horseradish, cucumber   9.5  

Grilled mackerel, celeriac, almonds, dill   9   

Devilled sprats, garlic aioli   7    

Grilled plaice, vadouvan, roasted cauliflower, coronation aioli   13.5  

Black pudding, charred sweetcorn, herbs   8 

Roasted duck breast, hoisin, carrot   16.5  

Venison, celeriac, sage, onion   22.5 

Aged beef rump, gherkin ketchup, house rubbed chips   25.5   

Socius house rubbed chips (v)   4.5 

 

 

 

Socius chocolate bar, salted caramel, salted caramel gelato   8 

Mango Alaska, passionfruit, almonds, basil   8  

Éclair, coffee caramel, white chocolate, toasted croissant   8  

Espresso martini   8.5 

Affogato   5.5 

 

Binham Blue, candied walnuts, port marinated figs, fennel seed crackers  6.5 

 

 

DAN & NATALIE HAVE DESIGNED 

THE MENU IN THE FORM OF 

SNACKS AND PLATES TO 

SHOWCASE A MODERN, BRITISH 

VERSION OF TAPAS. OUR DISHES 

USE THE BEST OF LOCAL 

PRODUCE AND CHANGE TO 

REFLECT THE SEASONS. 

HAVE AS LITTLE OR AS MUCH AS 

YOU WANT, SHARING DISHES 

ALONG THE WAY OR KEEPING 

THEM ALL TO YOURSELF! 

WE RECOMMEND ORDERING 3-4 

PLATES PER PERSON. 

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 £1 will be added to every bill for our charity of the month. Prices include VAT. A discretionary 10% service charge will be added to tables of 8 or more.  

IN A BIG GROUP & STUCK FOR 

CHOICE? TRY OUR CHEFS 

SELECTION FOR PARTIES OF 6 OR 

MORE & LET US BRING YOU A 

SELECTION OF SAVOURY DISHES 

TO SHARE FOR £30 A HEAD 

 


