
THE SECRET SUPPER CLUB
at The Bishop’s Table

Held on the second Thursday of every month, these special dining experiences celebrate fresh, seasonal
ingredients, crafted into delicious dishes by the Palace’s expert catering team. Our menu is inspired by

the finest locally sourced and homegrown produce including from the Palace gardens.

Why Secret? You’ll be given a secret password that will allow you to enter via the ancient medieval gates
before enjoying your meal!

To Start

Roasted sweet potato, coconut and nutmeg soup served with toasted sourdough and English
butter

Cornfed chicken and apricot terrine, date purée, served with charred brioche

Salt and pepper squid served with chilli aioli and baby leaf salad

Main Course

Locally sourced 6oz fillet steak, cooked medium rare, with vine tomatoes, beer-battered onion
rings, triple-cooked chips and peppercorn sauce

Wild mushroom and black truffle arancini with tomato fondue, buttered asparagus, wild rocket
and aged Parmesan

Cromer crab and king prawn linguine with rich white wine and parsley sauce, baby watercress

To Finish

Raspberry and gin cheesecake with vanilla Chantilly cream and fresh fruit

Belgian milk chocolate and orange crème brûlée served with traditional shortbread

Warm Bakewell tart served with vanilla bean ice cream and seasonal fruit compote

Please remember to notify us in advance of your meal selection

£40 per person
VE - vegan
V - vegetarian
GF - gluten-free
GFO - gluten-free option

Thursday 12th March 2026



THE SECRET SUPPER CLUB
at The Bishop’s Table

Places are limited so booking is essential via
www.bishopspalace.org.uk or the QR code below.

A £5 per person deposit is required to secure your
booking. Please contact the café in advance to
confirm your meal choice – the café can be contacted
via 01749 988111 (option 3).

Secret Supper Club Dates:

12 March 2026
9 April 2026
14 May 2026
11 June 2026
9 July 2026
13 August 2026
10 September 2026
8 October 2026
12 November 2026


