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Celeriac Soup
A rich celeriac soup finished with pancetta, served with crusty bread.

Swordfish Carpaccio
Delicate swordfish Carpaccio with a selection of Thai micro herbs and a chilli dressing.

Winter Pear Salad

Winter poached pear salad with walnuts and seasonal leaves accompanied by a créeme fraiche aressing.
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Seafood Platter
Potted Cromer crab, calamares and king prawns
with a watercress salad and rustic toast served with saffron aioli

Spiced Butternut Squash Risotto

Moroccan spiced roast buttermut squash risotto with artisan olives.

The Walk’s Signature Steak and Chips
The Walk's 30 day dry-aged 8 oz. siloin steak with triple cooked chips and salad.
Choose between Café de Paris butter, red wine reduction or Stilton sauce.

Dedsert

Lemon Tart
A freshly made lemon tart with chef's honeycomb ice cream.

Dark Choc Mousse

An indulgent chocolate mousse with a hint of stem ginger.
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