BAR MENU
SMALL PLATES

Selection of Fritton baked bread 7.50
With Yare Valley rapeseed oil & apple balsamic or
0ld Hall Farm butter

Hot Chip 7.50
“The Spaniard”
Chorizo, Manchego and Membrillo

Bubble & Squeak 9.50
with white sprouting broccoli and a poached egg

Cromer Crab 12.00
On sourdough toast

Korean Fried Cauliflower 9.00
SANDWICHES

The Fritton Club sandwiches 12.50
Sutton Hoo Chicken, bacon, lettuce and a fried egg

Fish Dog 12.50
Cod fish finger in a torpedo roll with mushy peas and
a spiced tartare sauce

Fritton Beef Burger 14.00
With cheddar, pickles, romaine lettuce
and red onion marmalade

Hot Chip was a much-loved artisan chip shop concept created by
Hugh back in 2016 when he ran a pilot shop in Norwich before
going mobile. Chef Steve Duffield created the sauces and Hugh
inevitably the names, so we are delighted to bring them back

from the dead.




