WIVETON BELL

NORFOLK RESTAURANT WEEK MENU

2 course £23 / 3 courses £29

TO START

Caramelised Celeriac & Apple Soup, Sourdough, Whipped Butter c¢,m,g,vga
Swannington Beef Scrumpets, White Onion, Pancetta & Pickled Mushroom c,g,e,su,m

Salt Baked Beets, Whipped Soya, Pickled Candied Beets & Pistachio Granola vg,so,mu,su,n,g

MAINS
BBQ’d Pork Collar, Malted Barley, Caramelised Shallot & Sage g,m,c,su

Roasted Cod Loin, Confit Potato, Turnips, Cavolo Nero, Fish Sauce f,m,c,su

Wild Mushroom, Leek & Truffle Open Pithivier, Fen Farm Baron Bigod Fondue g,e,m,su

DESSERTS
Sticky Banoffee Pudding, Miso Butterscotch, Candied Walnut, Vanilla Ice Cream g,e,m,n,so

‘Creme Caramel’, Gingerbread & Vanilla m,g,e

Burnt Honey & Mascarpone Mousse, Clementine & Honeycomb e,m,g

V Vegetarian VG Vegan GF Gluten Free DF Dairy Free
Please let a team member know of any allergies or dietary requests
Share your visit on social using #chestnutchatter to be in with a chance of
winning a night’s stay at one of our Chestnut inns.



