BYFORDS BY DAY



BREAKFAST & BRUNCH

8am-noon

BYFORDS COOKED BREAKFASTS £9.75

Choice of regular tea, coffee, latte, cappuccino, mocha or hot chocolate
(upgrade to large for 85p), white or brown toast and one of the following:

Byfords
Fried, poached or scrambled eggs, smoked back bacon, sausage, tomato,
mushroom, black pudding, baked beans and hash brown

Veggie v

Fried, poached or scrambled eggs, vegetarian sausage, tomato, mushroom,
baked beans, hash brown and fried bread

CLEY SMOKEHOUSE FISH AT BYFORDS £9.95

Choice of regular tea, coffee, latte, cappuccino, mocha or hot chocolate
(upgrade to large for 85p), white or brown toast and one of the following:

Norfolk kippers - finest on the coast with melted butter and fresh lemon
Best Scottish salmon, oak smoked in Cley, served with free-range scrambled eggs

All fish delicately and naturally cold-smoked over oak giving a distinctive but
subtle flavour

NATURAL YOGHURT OR PORRIDGE ¢£4.25

Served with honey, golden syrup, fruit compote and homemade granola

TOASTS & PASTRIES

Byfords eggs Benedict (ham) or Arlington (salmon) £6.95
Toasted muffin, our own glazed ham or Cley smoked salmon, soft poached egg,
with herbed hollandaise sauce

Filled croissants or baguettes £6.25
Fried egg and bacon

Scrambled egg and bacon

Scrambled egg and smoked salmon

Bacon or sausage baguette £4.95

Breakfast toastie £6.25
Bacon, sausage, tomato, mushroom, mature cheddar cheese, toasted
thickly-sliced bread, topped with fried egg

Veggie toastie v £5.95

Mushroom, tomato, cheese, toasted thick bread, topped with a fried egg
Toast, butter and jam v £2.75

Croissants v £2.50

Plain, chocolate, almond

Danish pastries v £2.50
Apricot, custard and hazelnut, cinnamon, maple pecan

Byfords Bloody Mary £5.50
Stolichnaya vodka, Tabasco, Worcester sauce, tomato juice, celery

Byfords Bucks Fizz £5.50
Sparkling Cava and fresh orange juice

Please ask us for our dairy free , gluten free @, and vegetarian \I menus




SANDWICHES, TOASTS
& PAS T IE S 8am-5.30pm

TOASTIES & MELTS

Byfords ham and cheese toastie
Home-cooked ham, mature cheddar and salad £6.50

Posh cheese on toast
Three of our favourite cheeses from the Store, apple and mint chutney (available
to buy in the Store!) £6.25

Ripe Brie and cranberry toastie with salad v £6.50

Steak baguette
Sirloin steak, mayonnaise, onion marmalade, tomatoes, rocket and chips £6.95

Cajun chicken baguette
Cajun chicken, lettuce, mayonnaise and chips £6.75

Byfords eggs Benedict (ham) or Arlington (salmon)
Toasted muffin, our own glazed ham or Cley smoked salmon, soft poached egg,
with herbed hollandaise sauce £6.95

BYFORDS LUNCHTIME CALZONES (traditional folded pizza)

Served with tomato and red onion salad

Roasted Mediterranean vegetables, pesto, mozzarella £6.95
Chicken and chorizo with tomato sauce £7.95

SANDWICHES served on fresh, thickly sliced bread
With fat chips or fries

Roasted beef, red onion
Sun-blush tomato, creamed horseradish, white bread £6.50

Home-baked ham
Mild mustard mayonnaise, rocket, tomato, white bread £6.50

Lemon chicken
With smoked bacon, pesto mayo and roasted peppers, white bread £6.50

Smoked salmon
Cream cheese, dill pickle, black pepper, brown bread £6.75

Crayfish tails
Lemon & chilli mayo with rocket, brown bread £6.75

SOUP AND HALF A SANDWICH ¢e6.95

Today’s soup and half a filled sandwich. Choose from the sandwich
selection above.

PASTIES Made from scratch at Byfords
Sausage roll £2.95

West country pasty £3.95

Moroccan lamb £3.95

Lamb and mint £3.95

Winter vegetable v £3.95

Cheese, leek and potato v £3.95

Chicken and bacon £3.95

Please ask us for our dairy free , gluten free @ and vegetarian \/ menus




GRAZING DISHES TO BEGIN OR SHARE

A selection of dishes you can mix and match. Ideal as a starter for one or for
sharing between friends, though you might want to keep them all to yourself!
Two for £6.50 e Three for £9.50 e Four for £12.50

Chilli and coriander fish cakes

Cajun spiced chicken goujons with garlic mayonnaise
Crispy beef with soy and chilli dip

Posh cheesy fat chips and garlic mayonnaise v

Cley smoked shell-on prawns

Pan-fried pigeon breast with braised lentils

Little pot of mussels, white wine, cream, garlic and parsley
Red Thai vegetable curry with miniature poppadoms v
Binham Blue croquettes v

Pan fried chorizo, with cherry tomatoes and chick pea
Cley smokehouse cured herrings in Aspalls cyder

BYFORDS SOUP & BAGUETTE small £4.25 Large £5.25

DELI BOARDS ¢£7.95
Charcuterie board: Milano, chorizo, Parma ham, potted pork, grilled focaccia,

chilled olive caponata, baby gherkins

Deli board: Milano, chorizo, Norfolk Dapple, Binham Blue, caponata,
grilled focaccia, Deli bits

Seafood board: Cured herrings, anchovy, Cley smoked shell-on prawns,
crayfish tails, smoked salmon, beetroot relish, brown bread

Cheese board v: Binham Blue, Norfolk Dapple, Suffolk Gold, chutney, pickles,
fruit cake, freshly baked bread

BUILD YOUR OWN BOARD

Antipasti: Chilled caponata, baby gherkins, sun-blush tomatoes, balsamic
pickled onions, olives, beetroot relish £1 each

Meat: Milano, chorizo, Parma ham, honey roast ham, potted pork, roast beef
£1.70 each

Fish: Cured herrings, anchovy, Cley smoked shell-on prawns, crayfish tails,
smoked salmon £1.70 each

Cheese v: Binham Blue, Norfolk Dapple, Suffolk Gold, Brie £1.70 each

Bread v: Grilled focaccia, baguette, sliced white, sliced brown £1.10 each

SALADS starter £6.95 Main £12.95

Byfords Caesar: Roasted lemon tarragon chicken, smoked dry cured bacon,
baby gem leaves, croutons, anchovy and Caesar dressing

Warm salad with walnut, pear and chicory, Binham Blue cheese with truffle
dressing v

Steak and chips! Our most popular salad; seared steak strips, fried new potatoes,
honey and mustard dressing, red onion compote, and, of course.... salad!

Please ask us for our dairy free (°F), gluten free (7}, and vegetarian \/ menu




PASTA & RICE starter £6.95 Main £12.95

Byfords’ home-made lamb meatballs, spaghetti, ragu, parmesan
Truffled mushrooms and spinach risotto v
Creamy prawn and smoked salmon linguine with nutmeg and fresh basil

POSH PIZZA

Hand-made thin crust, authentic pizza base, made and baked here.
Simple: Mozzarella and tomato v £7.20

Hot: Chorizo, pepperoni, chilli, tomato sauce, mozzarella £10.50

Goat’s cheese, tomato sauce, roasted Mediterranean vegetables v £10.50

Three Deli cheese: Italian Taleggio, mozzarella, Gorgonzola, tomato sauce,
black pepper v £9.75

Lamb meatball calzone: Authentic folded pizza with Italian ragu, red onions,
peppers, lamb meatballs, mozzarella, salad £10.50

Meat: Parma ham, chorizo, Milano salami, red pepper, tomato sauce,
mozzarella, rocket £10.50

Chicken and chorizo: roasted peppers, red onion, tomato sauce and
mozzarella £10.50

MAKE YOUR OWN PIZZA

For the base choose either tomato or pesto sauce, £5.85 Plus:

Vegetables: Mushroom, tomato, peppers, chilli, onion, sun-dried tomatoes, red
onion, olives, pineapple, spring onion, peas v £1.10 each

Meat: Chicken, salami, Parma ham, lamb meatballs, pepperoni £1.70 each

Cheese and dairy: Mozzarella, cheddar, goat’s cheese, Parmesan, Taleggio,
egg £1.50 each

MAINS

Byfords Sirloin Steak, peppercorn butter, field mushrooms, watercress and
fries £17.95 Selected breeds for succulence and tenderness, twenty eight day
dry-aged on the bone for maturity, pan-fried to your liking.

Red Thai curry: basmati rice and homemade naan bread

Available with veg £11.95 or braised lamb £13.95

Pork tenderloin, green beans, cauliflower puree, cranberries and port sauce £12.95
Venison sausage, rosemary and pancetta mash with savoy cabbage £11.95

Norfolk coast hotch potch, a selection of local fish and shellfish with fennel,
leek and potato in a cream saffron broth £14.75

Morston Mussels; The best of the local mussels. Served with white wine,
cream, garlic, parsley, and fresh bread. Starter £6.95 Main £12.50

BYFORDS ROAST CHICKEN

Local free-range chicken, roasted in lemon and tarragon twice a day,

every day, so they are juicy and succulent and straight out of the oven.
Available 12 till 2.30 and from 6pm onwards. When they’re gone, they’re gone!
Half roast chicken, fat chips, garlic mayonnaise, salad £13.95

SIDES side salad £2.95 ¢ Garlic bread £2.95 Garlic bread with cheese £3.95
Mediterranean roasted vegetables £2.95 e Fat chips or fries £2.95
Posh cheesy chips £3.50

Please ask us for our dairy free , gluten free @ and vegetarian \/ menus
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DESSERTS & CHEESES

DESSERTS ¢5.95

Cafe mocha mousse

Praline parfait with honeycomb and toffee sauce

Warm berry crumble with vanilla ice cream

Passion fruit pavlova with cream, mascarpone, mango sorbet and citrus syrup

FROM THE BYFORDS STORE
New York cheesecake £5.95

with raspberry sorbet

Toffee and pecan cheesecake £5.95
with toffee sauce and vanilla ice cream

ICE CREAM SUNDAES ¢5.95

Sue’s famous fudge brownie: Chocolate and vanilla ice cream, fudge brownie,
caramelised nuts, warm chocolate sauce and Chantilly cream

Rocky Road sundae: Chocolate and toffee crunch ice cream, home made
marshmallows, crushed nuts, warm chocolate sauce and Chantilly cream

Caramel nut sundae: Honeycomb, two scoops of toffee crunch ice cream,
sugared crushed hazelnuts and Chantilly cream

Ice cream selection Two scoops £4.50 Three scoops £5.95
Choose from: Stem ginger, mango and passion fruit, vanilla, strawberry,
chocolate, rum and raisin, toffee crunch, raspberry sorbet

MAKE YOUR OWN SUNDAE

Ice cream: Choose from selection above £2.40 per scoop

Cake and bits: Flapjack, brownie, caramelised nuts, gingerbread pieces £1.20 each
Sauce: Chocolate, toffee 70p each

Fruit: Banana, fruit salad £1.20 each

CHEESE FROM THE STORE

We stock over 40 cheeses. Please feel free to wander through and make your own
selection or choose from following:

Two cheeses for £6.95, Three for £9.75, Five for £12.75

Local cheeses: Norfolk Dapple, Wells Alpine, Suffolk Gold, Binham Blue, Walsingham
Cow’s milk cheeses: Vignotte, Brie de Meaux, Lincolnshire Poacher, Old Amsterdam
The blues: Cropwell Bishop Stilton, Roquefort, Bleu de Bresse

Cheddar types: Montgomery Cheddar, Appleby’s Red Cheshire

Goat and ewe’s milk cheeses: Tomme de Chevre, Manchego, Ticklemore Goat

SELECTION OF PORTS

Sandeman’s Tawny Portugal 100ml £4.25 bottle £27.50
Sandeman’s LBV Portugal 100ml £6.25 bottle £37.50

Please ask us for our dairy free , gluten free (o7}, and vegetarian \/ menu




CAKES &
AFTERNOON TEA

S@“ﬁt £2.60 per wedge

After nive Nedis of salling our higg) ledy-piggpledy SPONGE cakes
withit $onfords, we set up & new b(Aﬁ(VlQﬁﬁ (i 7/05 clled SPONGE.
i simple vedlly, we Wive fakeon the o POVEEs from (&N, fords, 4dded
4 fow Wore 5POVE Fﬁw\d\, VV\e(Mberﬁ ) Qh@ ringe (VV\ roved the
recipe even further; and ddded some lovel Maw phckiging. We
dre Viow elling SPONGE 1o other retdders, J%@ Flirim 6h0 6 and
50 0N 4nd even through the post, 90 why ot order ont Fvle at:
www.oponge.couk. We hope SPONGE will becolme the nation’s
Favourite freat one 0(71\;./ For vow why not order 4 wedge:

Choose from: Victoria, Lemon, Chocolate, Coffee, Chocolate & Orange
or Apple Crumble (2 more flavours — Carrot and Bakewell - available online)

HOMEMADE CAKES FROM BYFORDS

Big Byfords’ scones: Fruit or cheese £2.10, with clotted cream £2.60
Banana bread £2.60

Carrot cake £2.60

Sticky date cake £2.60

Earl Grey fruit loaf £2.60

Ginger cake £2.60

Shortbread £1.60

Choc chip shortbread £2.10

Gluten-free millionaire’s shortbread: chocolate, shortbread and caramel £2.95
Flapjack £1.60

Chocolate flapjack £2.10

Ginger fridge cake £2.95

Belgian chocolate fridge cake £2.95

Chocolate fudge brownie £2.60

Apricot and almond tart £2.60

Bakewell tart £2.95

Eccles cake £2.40

Norfolk shortcake £2.40

Treacle tart £2.60 with nuts £2.95

AFTERNOON TEA served between 3pm and 5pm

This Great British custom was started by the Duchess of Bedford in 1830 when
she ordered a light meal to stave off her hunger pangs between lunch and dinner.
By the 1840’s wafer thin slices of bread holding finely chopped cucumber,
platters of light sponge cakes and freshly brewed pots of tea were being
served all across England. The Victorian era saw afternoon tea established as
a British staple, and tea became a time for ladies to gossip and show off their
prettiest china. Step back in time, indulge your taste buds and enjoy afternoon
tea at Byfords.

Afternoon Tea £10.25 per person; £19.50 for two:
Fruit scone, clotted cream and preserves ® Selection of Byfords’ cakes
Finger sandwiches ¢ Choice of tea or coffee

Champagne Tea £15.25 per person; £27.50 for two:
As above plus a glass of Champagne




DRINKS

JUICES

Orange juice: Real orange juice with real orange bits from real oranges £2.50

St Clement’s: Orange juice with a hint of lemon and sugar syrup £2.70

Real lemonade, our own traditional recipe £2.10

Apple juice £1.70

Forest Fruit: A blend of cranberry, pomegranate, apple, blackcurrant, raspberry & aronia £1.70
Byfords’ fusion: Orange juice mixed with forest fruit and dash of elderflower £2.60

SOFT DRINKS

Organic ginger beer £2.95
Elderflower pressé £2.95
Pepsi, Diet Pepsi, lemonade £2.00
Orange or blackcurrant squash 85p

POSH NORFOLK WATER
Still or sparkling 500ml £1.95, 1 litre £2.95

SHAKES & BLENDS

Shakes: Luxury ice cream and fresh milk. Chocolate, strawberry, vanilla, banana £3.35
Ginger beer float: Ginger beer and stem ginger ice cream £3.75
Refresher float: Orange juice with mango and passion fruit sorbet £3.75

TEA for one £2.30 for two £3.95
House tea, Earl Grey, Assam, Darjeeling, decaffeinated, green tea

HERBAL & FRUIT TEA for one £2.30 for two £3.95

Lemon and ginger, blackcurrant and ginseng, Red Bush, cranberry and raspberry,
camomile, peppermint

HOT CHOCOLATE Made from our special recipe £3.20, with cream and

marshmallows or flake £3.60

COFFEE Al coffees are available decaffeinated. Semi-skimmed milk used as standard.
Please ask if you would like skimmed or soya.
Regular Huge

Regular coffee £1.85 £2.60

Espresso £1.40 £2.30

Cappuccino £2.30 £3.10 Eyrlilp? 35p_;3|ach I
Cafetiere £230 £3.60 aze'nut, vaniiia, caramel,
Latte £310 gingerbread

Mocha £3.10

Mocha with cream and flake £3.50

BEER & CIDER

BOTTLED

Becks Drive (no alcohol) £2.65 Wherry 3.8% £3.75
Budweiser 4% £3.15 Adnams Suffolk Bitter 4.5% £3.75
Corona 4.6% £3.15 Yetman’s Bitter 4.2% £3.75
Peroni 5% £3.20 Aspall’s Suffolk Cyder 5.5% £3.95
BYFORDS’ WINTER WARMERS

Spiced cider Small £2.45 Mulled wine Small £3.95 Large £5.75

WINE

WHITE WINE 175ml 250ml carafe 500ml  bottle
Sauvignon Blanc, Chile £3.15 £4.50 £9.00 £16.00
Pinot Grigio, Italy £4.45 £5.60 £10.95 £16.50
Chardonnay / Semillon, Australia  £4.45 £5.60 £10.95 £16.50
Chardonnay Viognier, S.E Australia £4.75 £5.75 £11.75 £18.50
Chenin Blanc, South Africa £5.10 £7.05 £13.75 £20.50
Sauvignon Blanc, New Zealand £5.85 £7.85 £15.25 £22.95
RED WINE 175ml 250ml carafe 500ml  bottle
Shiraz Malbec, South Africa £4.50 £6.25 £12.00 £17.95
Malbec, Argentina £4.75 £6.50 £13.95 £21.50
Merlot, California, USA £4.85 £6.70 £12.75 £18.95
Rioja, Crianza, Spain £5.05 £7.05 £13.95 £20.50
Zinfandel, California, USA £5.95 £8.50 £16.95 £24.75
ROSE 175ml 250ml carafe 500ml  bottle
White Zinfandel, California £4.35 £5.85 £11.50 £16.50
Pinot Grigio, Italy £4.50 £6.10 £11.75 £16.95

Pinot Noir, New Zealand £4.95 £6.75 £15.00 £21.00



