
Sunday Menu

Small Plates & Starters
Cider & onion soup with cheese and apple toast (v) - £9

 MILK, WHEAT, CELERY, SULPHITES

Classic prawn and crayfish cocktail - £10
PRAWNS, CRAYFISH, EGG, SULPHITES, WHEAT

Garlic mushrooms & crusty bread (vg) - £9.50
WHEAT, SOYA

Mains 
32 day aged British roast beef rump - £23

SOYA, CELERY, SULPHITES (pair with a Kintu Cabernet Sauvignon)

Roast loin of pork & crackling - £19
SOYA. CELERY, SULPHITES (pair with a Kintu Chardonnay)

Beetroot & pecan nut roast (v can be vg) - £19
SOYA, CELERY, HAZELNUT, PECAN, CHESTNUT, CASHEW, PEANUT (pair with a Viña Amate Tempranillo Rioja)

All served with homemade Yorkshire Pudding, roasted roots & potatoes,
buttered vegetables & gravy 

WHEAT, MILK, EGG, SOYA, SULPHITES

Fish pie topped with buttery mashed potato & seasonal vegetables - £23
 FISH, SHELLFISH, MILK. CELERY, SOYA

Roast Turkey with all the trimmings - £20
WHEAT, SOYA, SULPHITES, CELERY

All our dishes are freshly cooked to order, so they may take longer to prepare. Thank you for your
patience and understanding. 

Also, please let us know about any allergies, intolerances or coeliac disease you have before ordering
so the kitchen are aware and we can let you know about dishes we may be able to adapt for you

Please note we are not a “free from” kitchen, whilst we take the utmost care to avoid cross
contamination, trace amounts of all allergens may be possible in all dishes.

Nibbles
Roast pork bap, apple sauce &
stuffing - £6
 WHEAT, BARLEY, SOYA, SULPHITES 

Stout soda bread (v)
- £5
 WHEAT, MILK, SULPHITES

Mixed marinated olives (vg) 
- £5
 SOYA



Sides
Fries or chips (make them cheesy + £1.50) (vg)(v) - £5

SOYA, (MILK)

Cauliflower cheese (v) - £5.50
MILK, MUSTARD

Cheesy garlic bread (v) - £6.50
WHEAT, MILK

Stout soda bread (v) - £5
 WHEAT, MILK, SULPHITES

Kids
(Adults & children over 12 supplement of £3)

Roast beef - £13
 WHEAT, MILK, SOYA, EGG, SULPHITES

Roast pork - £10.25
 WHEAT, MILK, SOYA, EGG, SULPHITES

Mac ’n’ cheese with garlic bread (v) - £10
WHEAT, MILK, SOYA, MUSTARD

Roast Turkey with all the trimmings - £11
 WHEAT, SOYA, SULPHITES, CELERY

Desserts
Christmas pudding & brandy sauce (v can be vg) - £9

 WHEAT, MILK. SULPHITES

Chocolate & Baileys mousse with amaretti biscuits (v) - £9.75
 MILK, ALMOND, WHEAT, BARLEY

Creamy rice pudding & mulled red berry compote (v) - £9
 MILK, SULPHITES

Dann’s Norfolk ice cream, sorbets or vegan ice cream - £3 per scoop
 MILK

 Mrs Temple’s cheese & biscuits (v) - £13.50
 Mrs Temple’s Binham Blue, Smoked Walsingham, Gurney’s Gold & Wighton

 WHEAT, MILK, SOYA

Enjoy a mince pie for £1 with any hot drink purchased

Simon Carter & Sarah Day (C&S Catering) T/A The Chequers Inn Front Street, Binham, Norfolk, NR21 0AL 

Tel: 01328 830297 Email: thechequers@candscatering.co.uk www.binhamchequersinn.co.uk 

VAT Registration No. 835 1356 35

http://www.binhamchequersinn.co.uk/

	Nibbles
	Roast pork bap, apple sauce & stuffing - £6
	- £5
	Mixed marinated olives (vg)
	- £5

	SOYA
	Sunday Menu
	Small Plates & Starters
	Cider & onion soup with cheese and apple toast (v) - £9

	Mains
	32 day aged British roast beef rump - £23
	SOYA, CELERY, SULPHITES (pair with a Kintu Cabernet Sauvignon)

	Roast loin of pork & crackling - £19
	SOYA, CELERY, HAZELNUT, PECAN, CHESTNUT, CASHEW, PEANUT (pair with a Viña Amate Tempranillo Rioja)
	All served with homemade Yorkshire Pudding, roasted roots & potatoes,
	buttered vegetables & gravy
	WHEAT, MILK, EGG, SOYA, SULPHITES
	FISH, SHELLFISH, MILK. CELERY, SOYA
	All our dishes are freshly cooked to order, so they may take longer to prepare. Thank you for your patience and understanding.




