VEGETARIAN VEGAN
GLUTEN FREE

A discretionary gratuity of 7%
will be added to your bill.

THE

KINGS HEAD

YARMOUTH

Allergies & Intolerances If you have an allergy or an
intolerance, please let your server know before ordering as not
all ingredients are listed. While we make every effort to control
cross contamination, our ingredients are manufactured and
our dishes are prepared in an environment where allergens
are present. Remember, fish is a natural product and whilst
every care is taken in its preparation, we cannot absolutely
guarantee no bones will be present.

SUNDAY LUNCIHI

Chef’s Soup of the Day

Always homemade, always served piping hot,

with warm crusty bread

House Paté £7

A rich chicken liver and brandy paté,
served with salad, onion chutney and toast

STARTERS

Classic Prawn Cocktail £8
Shredded iceberg, cucumber and tomato

topped with cold water prawns and Marie Rose

with brown bread

Whitebait £6.5

Crisp coating, salad and tartare sauce

All served with roast potatoes, roasted and seasonal vegetables,
Yorkshire pudding, stuffing and gravy

1/2 Roast Chicken £15

Fish & Chips £15

In golden batter with chips, peas and tartare

Scampi & Chips £13

Duo of Pork & Beef £15

MAIN COURSE

Vegatarian Wellington vV £13.5

3 Cheese & Onion Pie V £13.5

Cheddar, Red Leicester, mozzarella cheeses and
red onions bound with creamy mashed potato,
encased in shortcrust pastry, served with chips,

Wholetails in crispy crumb with chips,peas and tartare

Beef & Guinness Stew £15

Slow-cooked IW beef in a rich Guinness gravy with

bacon and thyme dumplings and root vegetables

Garlic Bread £3 Chips £3
Cheesy Garlic Bread £4 Cheesy Chips £4

SIDES

peas and vegetable gravy

Chilli Non Carne £13.5
Soya mince and mixed beans, stewed in tomatoes
and spices, served with rice and nachos

Onion Rings £4 Seasonal Vegetables £3

Side Salad £3 Basket of Bread £3

SPECIALS BOARD

See boards for chef’s desserts and specials of the day



