
SSnnaacckkss  aanndd  ssaannddwwiicchheess  
  

Sandwiches can be served with a bowl of today’s soup for  
an additional £2.50 

 

Honey Roast Ham, tomato & wholegrain mustard £4.50 

Tuna Mayonnaise & cucumber £4.50 
Egg Mayonnaise & cress £4.25 

Cheddar Cheese & Branston pickle £4.00 
 

Open Sandwich of Smoked Salmon, crayfish tails,  

& lemon mayo £6.50 
Open Seared Steak Sandwich, caramelised red onion,  

roast mushroom, & mustard mayo £8.00 

Briarfields Toasted Club Sandwich £7.00 

 
Briarfields Ploughman’s £7.95 

Choice of either: Honey roast ham, Binham blue,  

Somerset brie or Licolnshire poacher. 
All served with: Salad garnish, pickled onions, gherkins, pickle,  

apple, grapes & bread 
 

  
  
  

SSttaarrtteerrss  
  

Homemade Bread, marinated olives, hummus £4.00 
Homemade Soup, please see specials board for details £4.50 

Briarfields’ Scotch Quails Eggs, mustard & tarragon mayo £5.50 

Mrs Temple’s Binham Blue Cheese Bon-Bons, celeriac & apple  

remoulade, caramelised fig & sherry vinegar £6.25 
Smoked Mackerel, potato & horseradish salad, caviar &  

crème frâiche £5.95 
Cyril Southerland’s Brancaster Mussels, steamed with white wine  

shallots, garlic & cream S £6.50 / M £12.50 
Crispy Ham Hock Terrine, soft boiled quails egg, piccalilli £5.95  

  

MMaaiinn  CCoouurrsseess  
  

Seared Rump of Aberdeen Angus Beef, hand-cut chips, roast  

mushrooms Caramelised onions, homemade mustard £18.95 
Honey Roast Ham, free range eggs, handcut chips £11.75 

Deep-Fried Beer Battered Haddock, handcut chips,  

mushy peas & tartare sauce £12.25 
Daube of Norfolk Beef, caramelised root vegetables, potato puree £13.25 
Bangers & Mash, caramelised onion gravy, seasonal vegetables £11.95 

Baked Plaice on the Bone, Brancaster mussel, potato, leek &  

saffron broth £16.25 

Roast Pave of Cod, parsnip & vanilla puree, spinach, lentils & bacon £13.75 

Fairytale Pumpkin & Sage Risotto, parmesan, pumpkin seed oil £11.50 



SSwweeeett  tthhiinnggss  £6.00 

  
Hazelnut & Lemon Cake, toasted almond cream, golden raisins 

70% Chocolate Delice, griottine cherries, crème frâiche, salt caramel 

Plum & Almond Tart, clotted cream, vanilla syrup 

Carrot Cake, cream cheese frosting, candied nut salad 

Burnt Honey, Orange & Yoghurt Panacotta, caramelised fig,  

almond biscotti 
Classic Tarte Tatin, vanilla ice cream (allow 10-12 mins) 

Trio of Ice-Creams: coconut, chocolate, vanilla, toffee & strawberry 

Sorbet: blackcurrant, lemon 

 
 

A selection of British cheeses, apple, chutney, frozen grapes,  

oat cakes, celery £7.50 
 

 

 
 
 

Accommodation      Conference      Afternoon Teas 
All available please ask at reception for details     

  
  

TThhee  BBrriiaarrffiieellddss,,  MMaaiinn  RRooaadd  
TTiittcchhwweellll,,  NNoorrffoollkk,,  PPEE3311  88BBBB  

TTeell::  0011448855  221100774422    EEmmaaiill::  iinnffoo@@bbrriiaarrffiieellddsshhootteellnnoorrffoollkk..ccoo..uukk  
wwwwww..bbrriiaarrffiieellddsshhootteellnnoorrffoollkk..ccoo..uukk  
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