
The Old Ram Sunday Lunch 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. 
(V – vegetarian, Ve – vegan, GF – gluten free, A – dish can be adapted) 

 
To Share & Nibble – ideal while you’re waiting 

Nocellera olives (V, GF, Ve)                            £4.50 
 
Warmed breads with balsamic vinegar, olive oil & hummus               £6.00 
(V, GFA, VeA)   

 

Starters  

Soup of the day           £6.50 
Served with a bread roll (V, GFA)  
 
Prawn tian           £8.50 
Succulent prawns layered with smoked salmon and served with a vodka laced  
cocktail sauce (GF) 
 
Salt & pepper squid          
Lightly pickled cucumber, rocket & Sriracha mayonnaise    £6.25  
   
Grilled lamb kofta                        £7.25 
Served with minted vegetable couscous and a flatbread 
 
     

Classic Sunday Roasts 
 

Intwood Farm, native breed, roast topside of beef, aged for 28 days     £15.50 
Our beef is cooked quite pink, please let us know if you would like it cooked a little more 

Intwood Farm, rare breed roast loin of pork         £14.50 

Roast turkey              £14.50 

Homemade vegan nut roast             £13.75 

Combi roast (beef, turkey, pork & a sausage)         £16.95 

 
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 £4.00 
Battered stuffing  £4.00 



Classics 

  
Local beer battered cod                      £14.95 
Served with a pea purée, homemade tartare sauce, hand cut chunky chips and caramelised lemon (GFA) 
 
Sausages and mash           £15.25 
Chargrilled Intwood Farm Cumberland sausages, with a creamy garlic mash,  
wilted kale, red wine and honey glazed red onion and red currant gravy (VeA) 
 
10oz Intwood Farm rare breed gammon steak with 2 fried eggs           £15.50 
Served with roasted cherry vine tomatoes, garlic buttered field mushroom, battered onion rings 
& chunky hand cut chips 
 
Local asparagus, pea and mint risotto        £14.75 
Served with a Parmesan crisp, fresh peas and pea shoots (GF, V, VeA)  
-Add a chicken breast if you wish for £4.50 extra 
   
Penang curry             £13.95 
served with basmati rice (GF, Ve)  
 
Classic Caesar salad          £10.95 
Add grilled chicken for £4 
 
Dressed Cromer crab salad                  £17.00 
Served with new potatoes 
 
Old Ram fish pie                         £15.95 
Topped with mashed potato and served with seasonal vegetables or a mixed salad 
 
        

Burgers 

Our burgers are handmade to our own recipe 6oz in weight & are served in a brioche bun  
with baby gem, beefsteak tomato & chunky hand cut chips (weights quoted are approx.) 
 
The Old Ram burger          £15.00 
Made to our own recipe with smoked cheddar (GFA)    
Choose an extra topping for £1.25 each:  

- slow cooked pulled brisket  
- barbecue pulled pork 
- bacon jam 

 
Vegan Burger        £14.50  
Topped with pulled barbecue jackfruit in a sourdough bun served with crispy onion rings  
and a red cabbage slaw (Ve, GFA)                                   

 

Sides   
Buttery mashed potato £4.00   Onion rings    £3.75  
Chunky chips               £4.00  Panache of vegetables  £4.00  
Cheesy chips    £4.50   Dressed side salad             £4.00   


