
 

 

 

 

Snacks and Starters 

 

Crispy Calamari (gf) (df)    £5.25 

Served with aioli and chargrilled lime    

 

Halloumi Fries (v)    £5.00 

Served with a sweet chilli sauce                  

 

Artisan Breads (v)    £4.00  

Served with oil and garlic marinated olives    

 

Soup (v)      £4.50 

Served with toasted sourdough     

 

Whitebait      £6.50 

Served with tartare sauce and crusty bread    

 

Tiger Prawn Skewers in Garlic Butter              £7.00                                        

Served on a bed of rocket and flatbread           

(gf available without flatbread) 

 

Chicken Wings (gf) (df)      £6.00   

Available in either a buffalo, BBQ or piri piri marinade                                      

 

Cauliflower Fritters (ve) (gf)   £4.50     

Served with roasted garlic dip                          

 

Chicken Liver Pate    £6.00     

Served with a balsamic tomato chutney and sourdough 

 

Crab Cakes     £6.25     

Served with a zesty mayo 

 

Sticky Glazed Pork Ribs (gf) (df)   £7.00     

Served with red cabbage coleslaw 

 

The Cliff Sharing Platter               £14.00     

Crispy calamari, halloumi fries, chicken wings, cauliflower 

fritters and crab cakes 

 

 

Mains 

Beer Battered Fish and Chips    £10.95 

Served with mushy peas and tartare sauce 

 

 

Whole Baked Fish (gf)      £13.95 

Roasted new potatoes, seasonal greens and salsa verde 

 

 

Cumberland Sausage and Mash     £9.95 

Served with creamy mashed potato, seasonal greens,  

onion gravy and crispy leeks  

 

Mushroom Linguine  (v)                      £9.95 

Mushroom and spinach in a rich cheesy sauce and         

garlic bread   

 

Carbonara                     £11.95 

Served with garlic bread                                                       

 

Honey Cured Ham  (gf)      £10.95 

Served with fried eggs and hand cut chips     

 

Buttermilk Chicken Burger     £11.50 

In a cajun fried crumb served with baby gem, tomato,     

fries and red cabbage coleslaw  

 

Chargrilled 8oz Beef Burger     £11.50 

Smoked bacon, cheese, baby gem, tomato, fries and red 

cabbage coleslaw 

 

Sliders        £10.50 

Beef, chorizo and buttermilk cajun chicken with fries 

 

Spicy Mixed Bean Burger (ve)     £10.50 

Served with guacamole and fries 

 

Cliff Ploughman’s            £12.50 

Honey glazed ham, chicken liver pate, smoked dapple,  

piccalilli, apple, celery, mixed leaf and sourdough    

 

Chicken and Bacon Caesar      £10.50 

Chargrilled chicken, bacon, baby gem, parmesan, croutons, 

anchovies and Caesar dressing 

 

Pear and Walnut Salad (ve)(gf)                    £9.95 

Pear, walnuts and mixed leaves served with a orange and 

mustard dressing 

As a business we work hard to ensure that all allergen re-

quirements are catered for. However during the prepara-

tion/production process we cannot guarantee that food will 

not come into contact with other allergens. Please ask your 

server for our allergen guide.  



Grill 

  8oz   

Sirloin  £15.50   

Rib Eye  £16.50   

Fillet  £18.00   

All of the above are served with hand cut chips, a field mushroom and      

roasted beef tomato  

Steaks can be served gluten free, please inform your server of your allergy 

The Cliff Grill     £18.95 

6oz sirloin, 1/4 piri piri chicken, half a rack of BBQ ribs, fries, 

roasted tomato and a field mushroom  

Sandwiches 

All sandwiches are served on white or brown bloomer bread,         

accompanied with salad and crisps 

Cheese, spring onion and mayonnaise (v)  £6.00 

Tuna and red onion    £6.50 

Prawn and Marie rose     £7.00 

Ham and mustard    £7.00 

Fish finger sandwich    £8.50  

Add fries instead of crisps    £2.50 

Grilled Flatbreads 

All accompanied with skinny fries and fresh salad garnish 

Chicken and bacon      £9.95 

Sundried tomato, rocket, halloumi and pesto (v)   £8.95 

Salami, pepperoni, mozzarella and olives    £8.95 

Falafel, spring onion and sweet chilli (ve)    £9.95 

Chargrilled rump steak  

Served in a toasted flatbread with red onion marmalade, rocket    

and cracked black pepper    £11.95 

Jacket Potatoes 

Fresh oven baked potatoes served with salad and coleslaw 

Cheese and beans (v) (gf)    £7.00 

Tuna and red onion (gf)    £7.50 

Prawn and Marie rose (gf)   £7.50 

Sides 

French fries (ve) (gf)    £2.50 

Sweet potato fries (ve)    £3.50 

Seasonal vegetables (ve) (gf)   £3.00 

Mixed leaf salad (ve)    £3.00 

Onion rings (v)     £2.50 

Hand cut chips (ve)    £3.00 

Red cabbage coleslaw (v)    £2.50 

Garlic bread (v)     £4.00 

Cheesy garlic bread (v)    £4.50 

Desserts 

Sticky toffee pudding     £6.00 

Served with salted caramel ice cream and toffee sauce 

Cheesecake of the day    £6.00 

Please ask your server for details  

Warm chocolate brownie     £6.00 

Served with salted caramel sauce, honeycomb crumb          

and vanilla ice cream 

White chocolate and raspberry brûlée  (gf)  £6.00  

Warm apple and treacle tart (gf)   £6.00 

Served with vanilla ice cream                                                

Available with vegan ice cream (ve)                 

 

Cheese and biscuits     £8.50        

A selection of 3 Norfolk cheeses, house chutney,                 

apple, celery, grapes and biscuits 

Children’s 

Homemade chicken goujons    £5.00  

Homemade fish fingers    £5.00  

Portobello mushroom and halloumi burger (v) £4.00 

Served with basil pesto    

Sausage and mash (gf)    £5.00 

Two Cumberland sausages served with gravy  

Kids sliders     £5.00  

One beef burger and one buttermilk cajun chicken burger 

All of the above are served with a choice of fries, chips or mash and peas, 

beans or salad 

Kids carbonara       £4.00 

Cream Tea 

Fabulous fruit scones served with fruit jam, clotted cream or 

butter with a pot of tea or cafetière of coffee 

One scone  £4.00 

Two scones  £5.50 

Afternoon Tea 

Fabulous fruit scones served with fruit jam and clotted 

cream,  

Sandwich and savoury selection, fresh cakes and sweet    

delights  accompanied with a pot of tea or cafetière of coffee 

Tea or coffee      £15.00  

Tea or coffee and a glass of bubbly  £18.00 

High tea must be pre booked at reception with at least 24 

hours notice and a deposit upon booking 



Drinks Menu 

Draught     Pint    Half Pint 

Ghost ship    £4.00 | £2.00 

Adnams bitter      £4.00 | £2.00 

Birra Moretti    £4.30 | £2.15 

Orchard thieves Cider   £3.95 | £1.95 

Heineken    £3.95 | £1.95 

Guinness    £4.50 | £2.25 

Lagunitas IPA    £4.50 | £2.25 

Amstel     £3.75 | £1.85 

 

Bottles      Bottle 

Corona      £3.95 

Peroni       £3.95 

Smirnoff ice     £3.80 

Newcastle Brown ale    £4.50 

Non alcoholic Heineken zero   £3.00 

Non alcoholic berry cherry Old Mout cider  £3.20 

Old Mout     £4.20 

Kiwi & Lime, Pineapple & Raspberry, Strawberry  

& Pomegranate, Berries & Cherries 

 

Soft      Bottle 

J20      £2.60 

Apple & mango, apple & raspberry,                                       

orange & passionfruit 

Appletiser     £2.70 

Juice      £1.60 

Apple, orange, pineapple, cranberry & grapefruit 

Fever Tree Tonics & Mixers   £2.50 

Original Indian, light, aromatic, lemon, Elderflower, Mediterra-

nean, ginger ale & ginger beer 

Water      £1.75 

Still, sparkling 

Coca Cola (Bottled)    £2.25 

Coke & diet coke  

Fruit Shoot     £1.60 

Orange, blackcurrant 

Soft Drinks     £3.50 | £1.75 

Coke, diet coke or lemonade 

 

 

Wine Menu 

Sparkling                                125ml   Bottle  

Prosecco, Stelle d’Italia   £5.60 | £25.00 

Italy—A lively crisp sparkling wine with a delicate lemony character 

and an aromatic, dry, refreshing finish.   

Raboso Sparkling Rose Extra Dry Costaross,                         

Vinicola Serena    £5.60 | £25.00 

Italy– Notes of ripe red fruits such as raspberries, cherries and 

strawberries. 

Champagne   

Baron De Marck Brut Gobillard  £9.00 | £40.00 

France—The Champagne is appealing, it has refreshing fruit,       

bursting with apples & lemons.     

Laurent Perrier Cuvee Rose   £75.00 

France—This wonderful Rose Champagne - extraordinary depth       

and freshness, with delicious red berry flavours. 

White Wine    125ml    175ml    250ml   Bottle 

Pinot Grigio, Via Nova 

Italy—Lemony on the nose. This Pinot Grigio is a very easy-to-drink 

dry white with light flavours.     

   £3.60 | £4.20 | £6.00 | £16.00 

Chardonnay  Reserve Tooma River 

Australia—Vibrant and fruit driven style.    

   £3.80 | £4.60 | £6.20 | £18.00 

Sauvignon Blanc, Frost Pocket 

New Zealand—Deliciously crisp and fresh, packed full of lime,   

gooseberry and tropical fruit flavour.         

   £4.10 | £5.10 | £6.50 | £20.00 

Rose Wine   125ml    175ml    250ml   Bottle   

Pinot Grigio Blush Il Sospiro 

Italy—A light, dry and crisp wine, with a delicious balance   between 

zingy citrus and fruity red berry flavours.   

   £3.60 | £4.20 | £6.00 | £16.00 

White Zinfandel West Coast Swing 

USA—Juicy on the palate with strawberry and tropical fruit flavours 

with fresh acidity balancing the sweetness.   

   £3.80 | £4.60 | £6.20 | £18.00 

Red Wine               125ml    175ml    250ml   Bottle 

Shiraz Cable Crossing 

Australia—This Shiraz is full of ripe plum and blackberry aromas, has 

a fleshy palate and with a pleasant peppery finish.  

   £3.60 | £4.20 | £6.00 | £16.00 

Merlot, Viñamar 

Chile—Intense plum aromas, with cinnamon, red and black pepper 

notes. It is flavoursome and medium-bodied.   
   £3.80 | £4.60 | £6.20 | £18.00 

Malbec Melodias Trapiche 

Argentina—Softly textured with notes of violets, cherries and subtle 

hints of vanilla.     

   £4.00 | £5.00 | £6.40 | £20.00 

      

 

 


