The Old Ram Sunday Menu
Our Head Chef strives to use local produce and reduce food miles wherever possible. To this
end we’ve teamed up with Intwood Farm, near Cringleford who only use native rare breeds,
raising their own cattle, sheep & pigs.
To Share & Nibble – ideal while you’re waiting
Mixed olives (V, GF, Ve)

£4.50

Warmed breads with balsamic vinegar, olive oil & hummus
(V, GFA, VeA)

£6.00

Starters
Soup of the day
Our homemade soup, crusty bread & butter (V, GFA)

£6.00

Prawn and crayfish cocktail
Gem lettuce, sun dried tomatoes, bloody Marie-Rose dressing & croutons (GFA)

£7.75

Heritage tomato salad
Locally grown heritage tomatoes with torn mozzarella and fresh basil pesto

£7.00

Spinach & ricotta ravioli with sage beurre noisette and Parmesan shavings

£6.50

Classic Sunday Roasts
Intwood Farm, native breed, roast topside of beef, aged for 28 days

£14.50

Intwood Farm, rare breed, roast loin of pork

£13.50

Roast Turkey

£13.50

Homemade vegan nut roast

£12.75

Combi roast (beef, turkey, pork & a sausage)

£16.00

All served with a homemade Yorkshire pudding, roast potatoes, parsnips & seasonal
vegetables with a rich gravy.
Why not add some extras to share
Cauliflower cheese

£4.00

Roast potatoes

£3.00

Battered stuffing

£3.00

Classics
Fresh seasonal catch of the day
local beer battered fish served with crushed peas, homemade tartare sauce
& chunky chips (GFA)

£14.00

Sausages and mash
Trio of Intwood Farm rare breed pork, lemon & tarragon sausages on spring
onion mash served with gravy, kale and topped with crispy onions (VeA)

£13.25

10oz Gammon steak with 2 fried eggs
served with roasted cherry vine tomatoes, field mushroom, battered onion rings &
chunky hand cut chips (GFA)

£14.50

Crab salad served with a side of new potatoes

£15.00

Sun blush tomato and thyme risotto served with parmesan (VA, VeA)
Add chicken breast if you wish for £4.00 extra

£11.95

Black bean jambalaya served with sweet potato fries and salad

£12.95

Burgers
Our burgers are handmade to our own recipe 6oz in weight & are served in a ranch style bun
with baby gem & beefsteak tomato & chunky hand cut chips (weights quoted are approx.)
Gourmet burger
topped with slow cooked BBQ brisket, blue cheese & onion rings (GFA)

£15.50

Samurai burger
Japanese 7 spiced chicken fillet finished with a wasabi mayonnaise (GFA)

£13.75

Vegan burger ask for today’s choice

£13.75

Sides
Onion rings
Creamed potato
Cheesy chips
Side salad

£3.50
£3.00
£4.00
£3.00

Chunky chips
Panache of vegetables
New potatoes

£3.50
£3.50
£3.50

