February Specials
Hake Fillet and Sag Aloo £13
Oven baked hake, spiced spinach and potato, lime crème fraiche
Luxury Fish Pie £12
Smoked haddock, prawns, fresh parsley, creamy béchamel sauce, cheesy mash, seasonal vegetables
Vegetable Moroccan Style Tagine £11 (V)
Roasted vegetables, tomato, harissa, honey and dates, herby couscous, sour cream
Slow Cooked Lamb Breast £14
Lamb braised with rosemary and garlic, new potatoes, sugar snap peas, red wine jus
Venison Steak and Wild Mushroom Truffle Cream Sauce £15
Cooked pink, steamed kale, crushed baby potatoes, wild mushroom and truffle cream sauce
Katsu Chicken Curry £12
Panko breaded chicken breast, katsu sauce, steamed basmati rice, sugar snap, carrot, mint and coriander slaw
Steak and Real Ale Pie £13
Our famous short crust pastry pie, rich beef bone gravy, seasonal vegetables, choice of potatoes

Classics
8oz Sirloin Steak £16
21 day aged prime cut, cooked to your liking with chips, grilled tomato and mushrooms
Fish ‘N’ Chips £11
Norfolk ale battered cod tail fillet, mushy peas and chips
Broadland Hand Cut Ham, Free Range Eggs and Chips £11
Garden peas
Cajun Spiced Chicken Burger or 6oz Classic Steak Burger (gherkin, tomato, cheddar, bacon) £12
Lightly toasted floured bun with mayonnaise, chips and salad
Aubergine, Tomato and Mozzarella Lasagne (V) or Pork and Beef Mince Lasagne £10
Mixed leaf salad and garlic bread
The Big Breakfast £9
2 butcher’s sausages, 2 rashers of Broadland bacon, 2 free-range eggs, sautéed mushrooms, baked beans, grilled tomato,
toast and butter

Homemade Desserts
Rhubarb and Bramley Apple Crumble, custard £5
Crème Brulee, winter berry compote and shortbread £5
Salted Caramel and Dark Chocolate Cheesecake, fresh cream £5
Warm Chocolate Fudge Cake, vanilla ice cream £5 (Vegan)
Cheeseboard £7

Our kitchen handles food allergens and some of our dishes may contain them.
Please ask a Wig team member if you have any intolerances or questions.

