OSB‘(;RNE’S
SEAFQOOD
ke

Thursday, 3" September 2026 6pm onwards. 3 courses

To Start
Osborne’s Cockles, Real ale vinegar, Cobb loaf, seaweed butter

Main catch

To share
Native Norfolk Lobster and Chateaubriand steak, served with
House fries, seaweed salt
Rocket & parmesan salad

Warm garlic butter
£74.95 pp

Or
XL Black Tiger Prawns with garlic & lemon butter and Ribeye steak,
Served with
House fries, seaweed salt
Rocket & parmesan salad

Warm garlic butter

85495 PP

To Finish (included)

Dark chocolate and salted caramel brownie with fresh raspberries

To book, please call or702 477233. Reservations only, deposit required.
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