
MAIN COURSES 
 

SERVED DAILY FROM 12.00noon-3.00pm &  6.30pm-9.30pm 
 

28 Day Matured Sirloin of Beef  £20.95 

Sautéed mushrooms, grilled tomato, hand cut chips or fries,  

Add: Peppercorn/ Mushroom/ Blue Cheese Sauce    £ 2.50 
 

Slow Roast Belly of Pork (gf)      £14.95 

Chive mash, roasted root vegetables, apple compote, Calvados sauce 
 

Links Gourmet Burger      £14.95 

Angus burger, BBQ pulled beef, smoked cheese, lettuce, tomato  

burger bap, relish and sweet potato fries 
 

Braised Shoulder of Local Lamb      £17.95 

Apricot and mint bon bons, duchess potatoes, roasted carrots, 

buttered kale, redcurrant jus 
 

Homemade Beer Battered Cod and Chips     £13.50 

Mushy peas, tartare sauce, hand cut chips or fries 
 

Tiger Prawns and Cromer Crab Tagliatelle     £16.25 

Fresh tagliatelle, sweet peppers, chilli, asparagus, white wine and 

oregano tomato sauce 
 

Duo of Smoked Haddock (fillet and fishcake)     £16.95 

Grilled tomatoes, poached egg, peas and white wine sauce 
 

Chicken Carbonara         £14.95  

Grilled chicken, fresh tagliatelle, bacon, mushroom 

and parmesan cream sauce 
 

Herb Crusted Supreme of Cod      £17.95 

Mediterranean vegetable and crab fregola, buttered asparagus 

roasted cauliflower, red wine jus 
 

Curried Cauliflower and Butternut Squash Gobi Dhansak (v) £14.95 

Mango chutney, basmati rice, chotta naan                                                
 

Wild Mushroom, Asparagus and Artichoke Tagliatelle (v)  £13.95 

Chive and garlic cream sauce, baked garlic ciabatta  
 

 

SEASONAL CRAB/LOBSTER DISHES 
                  

Locally Caught Lobster                                                Half   £18.95 

Garden salad and buttered new potatoes or French fries,            Whole £28.95 

Served dressed cold, grilled with garlic butter, baked in thermidor sauce 
 

Dressed Cromer Crab (gf)       

Dressed or baked in thermidor sauce with baby potatoes or fries   £15.50 
 

Half Locally Caught Lobster and One Cromer Crab (gf)    

Both dressed served with garden salad, baby potatoes or fries  £24.50 
 

 

Please ask for availability of Crabs and Lobsters due to market availability  

 
 

DESSERTS 
 

Ice Cream Parlour... new for 2019       £ 4.95 

Ice cream is served from the parlour and you can help yourself to toppings  
 

Warm Apple and Sultana Sponge      £ 7.00 

Sauce Anglaise, rhubarb sorbet and compote, golden syrup 
 

Delice of Dark Chocolate      £ 7.00 
Raspberry compote and glaze, chocolate crumb, pistachio ice cream 
 

Blackcurrant Mousse (gf/ve)      £ 7.00 

Marinated mixed berries, mint syrup, apple gel and Calvados sorbet  
 

Warm Chocolate Fudge Brownie      £ 6.55 
Vanilla ice cream, chocolate sauce 
 

Passion Fruit and Mango Cheesecake (gf)     £ 6.95 
Passion fruit gel and sauce, pineapple salsa, coconut and almond brittle 
 

Berry Sundae      £ 6.50 
Forest berry compote, vanilla ice cream, crushed meringue, Chantilly cream 
 

Choccy-woccy Sundae       £ 6.95 

                                                                     Do you dare to share? £10.95 
Chunks of homemade brownie, vanilla and chocolate ice cream,   

whipped cream, chocolate sauce, mini marshmallows and chocolate buttons 
 

Links Fruit Sorbet Collection (gf)      £ 5.75 

Orange, Strawberry, Blackcurrant  
 

Cheese Board      £8.75 
Blue stilton, French brie, Norfolk dapple,  

homemade chutney, celery, grapes and biscuits 

 

Enjoy a glass of our Adnams Collection Dessert wine or 

a glass of vintage port (50ml) to accompany your cheese  

 Please ask your server for more information... 

 

STARTERS & NIBBLES 
 

SERVED DAILY FROM  12.00noon –3.00pm & 6.30pm-9.30pm 
 

Garlic Ciabatta Bread or with Cheese(v)                         £3.95/£  4.70 
Freshly baked ciabatta with homemade garlic butter 
 

Garden Pea and Spinach Soup (v) £ 6.00 
Ham hock bhaji, crème frâiche 
 

Olives and Dips (v) £  6.95 
Baked ciabatta, mixed olives, hummus, baba ganoush, oil and balsamic 
                                                                        

Terrine of Duck Liver Paté £  6.95 
Red onion marmalade, orange purée and salad, toasted brioche  
 

Smoked Haddock and Applewood Cheese Fishcake  £ 7.95 
 

Mashed peas, baby cherry tomatoes, sauce Vermouth 
 

Roast Cajun Spiced Salmon with Lobster (gf) (df) £10.25 

Apple purée, baba ganoush, cucumber and potato salad,  

coriander and lemon dressing 
 

Links Style Caesar Salad                                                   £6.95/£  9.55       

Baby gem lettuce, croutons, anchovies, shaved parmesan, Caesar dressing              

Add Grilled Chicken or Parma Ham                                            £8.50/£12.95 
  

Classic Prawn Cocktail £ 6.95 
Baby lettuce, lemon wedge, sauce Marie Rose, buttered brown bread 
 

Marinated Buffalo Mozzarella (v)  £  7.75 
Beetroot gel, heritage baby tomatoes, fig chutney, basil pesto 

balsamic reduction 
 

Grilled Goats Cheese and Bacon Salad                            £7.50/£10.50 

Red onion marmalade, house salad, croutons, honey and mustard dressing 
 

Dressed Cromer Crab (gf)        £ 9.25 

Served with garden salad and citrus mayonnaise  

SIDE DISHES 
 

 

Hand Cut Chips / French Fries/Buttered Baby Potatoes £3.65 

Sweet Potato Fries £3.95 

Sautéed Garlic Mushrooms £3.75 

Buttered Carrots and Peas £3.50 

Sautéed Greens £3.50 

Balsamic Roasted Beetroot £3.75 

Garden Salad £3.75 

Sunday Carvery 
3 roasts, 6 choices of vegetables  

served from  

12noon-3.00pm 
1 course £10.95 

2 course £14.95 

3 course £17.95  

Don’t stack just go back! 
 

 

 

 

ICE CREAM PARLOUR  
 

Join us mid-week for lunch in our In2Blu Restaurant and everyone receives 

a FREE ice cream from the parlour when you buy a main course!    
Terms and conditions apply: Monday-Friday lunch times only excludes Bank Holidays 

 

All children under 16 years old when purchasing a main course get a  

FREE ice cream from the parlour—let them choose their own toppings....  

available every day lunch and dinner!  

Concerned about the presence of allergens in our foods? Ask your server for more  

information about dish ingredients.  Fish dishes may contain small bones. 


