
Two-night spring break with 
dinner and prosecco £280

april - june

Explore North Norfolk this Spring and take advantage of our two-night spring break getaway.  
Choose from 16 posh B&B bedrooms complete with Vispring mattresses, drench showers, Egyptian cotton 

bedding, sky television and the best breakfast in the county! As part of the Spring Break, you can enjoy dinner  
on us on the first night and there will be a glass of Prosecco each with our compliments.

TO BOOK YOUR SPRING BREAK PLEASE CALL THE RESERVATION TEAM ON 
01263 711400 OR BOOK ONLINE BYFORDS.ORG.UK
Includes bed and breakfast for both nights, dinner on the first night and a glass of prosecco each.

Bedrooms are on a first-come, first-served bases

PICK UP A SPRING BREAK BROCHURE TODAY!

our POSH B&B refresh continues...

@Byfords @ByfordsofHolt

Did you know that less than 100 years ago there were still over 300 mills in 
working order dotted across our county? Windmills were a quintessential part 
of Norfolk life, not just used for  grinding corn, they also provided the energy 
needed to power vital water pumps primarily, but not exclusively, on the 
Broads. Iconic Cley Mill is of course our nearest, just three miles hence on our 
glorious heritage North Norfolk coast.

As part of our ongoing rooms refresh; we have also been bringing in a little 
slice of North Norfolk to each room. Room 7 tells the story of these iconic 
Norfolk buildings, room 12 tells about food from the sea, and 14 our best 
beaches (according to our very own Norfolk Passport top 5 guide).

There are 17 rooms in all. Did you know we have a designated  
Reception area and team specifically to look after our guests?

NEWS
A higgledy-piggledy round up

MARCH/APRIL

byfords afternoon tea
Traditional finger sandwiches, fluffy scones  

with clotted cream and jam, delicious cakes and 
a selection of tea and coffee, or if you’re feeling 

indulgent add in a glass of fizz!

DRAUGHT BEER AND CIDER NORFOLK PASSPORT PERK 
2-4-1 COFFEE

jazz nights
last wednesday  
of every month

DRAUGHT BEER AND CIDER

CURIOUS COOKS is back 
Dates for your diary!

October 6th
BREAD, BUNS
& BISCUITS

April 7th
CHOCOLATE 

& FIZZ

 £26.95  7PM START
Demonstration • Tasters  • 2 course meal • Coffee  

Recipe sheets  

To book call 01263 711400

May 5th
FISH & 

SHELLFISH

As part of our recent refurb, you can now enjoy 
a refreshing glass of Byfords Craft Lager  

or Byfords English Cider on tap! 

Served in 2/3 pint glasses (schooner)
Buy a delicious coffee from the store and get another  

one absolutely free! Monday-Friday 2pm-5pm

booking essential
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@byfords_of_holt



Please ask for our low gluten, dairy free or vegetarian menus if required. 

Free wifi: byfords  password: byfords247
WANt a Norfolk Passport? Sign up is fast, free and easy norfolkpassport.com No further discount for Norfolk Passport

BYFORDS HOT COUNTER | A HOG ROAST EVERY DAY!
By popular demand we have added two café dishes from the counter!

BYFORDS HOG BAGUETTE			 £10.00          £9.00
Sliced pork, stuffing, gravy, apple sauce, seasoned fries 

BYFORDS HOG ROAST		 £16.25     £14.63
Roast pork, sausage, stuffing, apple sauce, crackling, roast
potatoes, seasonal vegetables, gravy 

lunch 
only

quiche & pasty
Pasty - Salmon, dill & asparagus
With salad� £6.50        £5.85
With mash, greens & gravy £10.50        £9.45

QUICHE - caramelised red onion, smoked applewood cheddar & ham 
With salad� £6.50        £5.85
With mash, greens & gravy £10.50        £9.45

Soup & 
full sandwich 
£12.95  £11.66

Soup & 
half sandwich 

£9.75  £8.78

byfords soup counter £6.95 £6.26

Monday
Tuesday
Wednesday
Thursday
Friday
Saturday
Sunday

Mushroon & tarragon 

Sweet potato & coconut

Roasted red pepper & basil

Mixed vegetable & herb minestrone

Spiced carrot & coriander

Chunky winter vegetable & lentils

Leek & potato

Tomato & Basil Soup available every day plus...

All soups are suitable for vegetarians and contain no gluten or dairy products. 
Help yourself to extras such as croutons, cheese, pesto, sour cream and bread

Check our Classics menu for THE sandwich range

POTTED SMOKED 
PORK

Pickled vegetables, 
focaccia

LAMB KOFTE 
BITES 

Whipped feta, 
fresh mint

WILD MUSHROOM 
CROSTINI V

Herbed goats cheese

MINI SMOKED 
HADDOCK 
Leek & chive 

tartlet

SWEET POTATO & 
SALMON FISHCAKES 

Sriracha & lemon 
mayonnaise

GRAZING ALL £4.35 £3.92

Prices: Per Person     Drink: choose from regular fizzy, 2/3 pint draught, 175ml house wine
3 courses: 1 grazing, 1 main, 1 dessert  •  2 courses: 1 main plus the choice of 1 grazing or 1 dessert

1 DRINK INCLUDED2 COURSES £17.503 COURSES £22.50

desserts ALL £7.25 £6.48
ROCKY ROAD SUNDAE

Rocky Road pieces, chocolate & toffee sauces,  
vanilla & chocolate gelatos, fresh whipped cream, 

mini marshmallows

DARK CHOCOLATE AND ORANGE TART
Blood orange, chocolate sauce, orange sorbet

RHUBARB TRIFLE 
Rhubarb, white chocolate cream  

& rum-soaked sponge fingers layered & topped with 
dark chocolate & toasted almonds

WARM BANOFFEE SPONGE CAKE
Toffee sauce, banana gelato & candied pecans

PORK & CHORIZO BURGER
Chargrilled pork and chorizo burger, sesame brioche, 

cos lettuce, sliced tomato, Bramley apple sauce,  
seasoned fries, fennel & green apple slaw

OX LIVER
Pan-fried ox liver, purple sprouting broccoli,  

bubble & squeak, smoked bacon, red onion & orange gravy

PARMESAN CRUSTED CHICKEN
Oven-baked parmesan crusted chicken, 

avocado & herb chopped salad,  
roasted vine tomatoes

MIXED SEAFOOD KORMA
Salmon, cod and king prawns poached in a  

lightly spiced korma sauce served with  
fragrant basmati rice & handmade naan bread  

FISH & CHIPS
Byfords beer-battered haddock,  

chunky chips, mushy peas, tartare & lemon

GNOCCHI v
Mediterranean vegetable & tomato baked gnocchi,  

fresh basil, parmesan & sun-blushed tomato crumb, 
dressed rocket

mains ALL £14.95 £13.46

3-2-1 MENU
BYFORDS SPRING SPECIALS 


