
Wroxham Barns Restaurant d 
Open every day for morning coffee, lunch and afternoon tea

Toasts, Soup & Sandwiches  
Spinach Wrap with Chicken, Bacon, Mayo, Guacamole  £6.50 
and Roasted Red Pepper  served with salad garnish and sweet chilli dip  

Posh Cheese on Toast, mature cheddar cheese, Woodforde’s £6.50 
Wherry and Colman’s English mustard rarebit served on thick cut  
white toast served with chutney and salad garnish
... Or try it with a slice of Broadland Gammon Ham  £6.95

The “I Just Want A Simple Sandwich!”  £5.95 
Choose from Mature Cheddar Cheese (v), Broadland Smoked Ham, Tuna 
Mayonnaise, Prawns with Marie Rose Sauce or Free-range Egg Mayonnaise 
(v) on either white or granary bread, served with crisps and salad garnish

Garlic Creamy Mushrooms topped with Ham, Cheese & Rocket  £7.50
served on thick cut toasted bread (Granary available on request)  
(GF option available)

Homemade Soup of The Day served with thick-cut white or  £4.95 
granary bloomer (please see our blackboard for today’s option)
(GF option available)

Tuna & Cheddar Melt Panini, tuna with grated mature £6.95 
cheddar, in a toasted panini with a simple salad

Spicy Peri Peri Chicken and Cheese Panini, served with £6.95 
coleslaw and salad garnish

Roasted vegetables, Goats Cheese and Red Onion Marmalade  £6.95 
Panini, served with salad garnish (v)

Mozzarella, Sundried Tomato and Basil Pesto Panini,  £6.95 
toasted and served with salad garnish (v)

Smoked Haddock, Bacon and Leek Chowder, £7.95 
smoked haddock cooked gently with double cream, back bacon,  
leek and potato, served with crusty bread (GF option available)

 Mains
BAKED POTATOES served with a simple leaf side salad.  
And then add… 
Melting Butter (v) (GF) £5.95
Cheese and Coleslaw, with grated mature cheddar cheese, £6.95 
our coleslaw and lashings of melting butter (v) (GF)
Tuna Mayonnaise & Sweetcorn (GF) £6.95
Grated Mature Cheddar Cheese, and Heinz Beans (v) (GF) £6.95
Prawns with Marie Rose Dressing (GF) £7.95
Chicken Tikka (GF) £6.95
Bolognese with Cheese (GF) £6.95
Cottage Cheese with pineapple (v) £6.95

Goats Cheese Salad, creamy goats cheese on a bed of mixed leaves  £8.95 
with homemade vinaigrette, beetroot, walnut & balsamic dressing (v) (GF)
Hot Chicken & Bacon Salad with Golden Croutons,   £9.50 
mixed leaves and a mustard and honey dressing

Homemade Cheese and Tomato Quiche, served with £8.95 
hot buttery baby potatoes and dressed mixed salad (v)                                                           
Grilled Sea Bream Fillet on caper and fresh herb crushed £9.95 
new potatoes with a mild tomato salsa and balsamic dressing (GF)
PIE OF THE DAY with a puff pastry top, served with buttered  £10.95 
baby new potatoes and selection of fresh vegetables.
(please see our blackboard for today’s option) 

Oriental Confit of Duck Leg with Vegetable Noodles   £10.95 
topped with Hoisin Sauce
Minted Braised Lamb Shank with a leek & chive champ mash (GF) £11.95
Grilled Asparagus, served on a Parmesan Risotto Cake  £9.95 
with mushrooms and basil pesto (v) 
Penne Pasta dressed in a rich bolognese sauce topped with £8.95 
parmesan cheese and rocket leaf garnish (GF option available) 

SUNDAY LUNCH  
1 Course £9.95 • 2 Courses (Main & Desert) £13.95

Welcome to our Restaurant! 
We’ll do our very best to look after you and hope you’ll enjoy the great food we make right here in our kitchens with fresh ingredients – locally-sourced wherever 
possible – and served with a smile. We’re an enthusiastic team and always appreciate your comments. Take one of the customer cards at the till and let us know

what you think. You can also contact Ian directly on 01603 777101 or email ianrussell@wroxhambarns.co.uk.

Please let us know if you have any dietary preferences and  
we will always do our best to accommodate you.

We are very happy to add/remove ingredients to our dishes
(where practical) to meet your specific needs. We normally offer gluten 

free pasta and gluten free cakes. We always have soya milk available. 
Please note that some of our dishes may contain nuts or nut oil. Most 
importantly - please do ask us for assistance if you have any allergies.

Warm Cherry Bakewell Tart filled with sweet  
red cherries and an almond franzipan, sprinkled  
with almonds and served with vanilla ice cream  
and a drizzle of cherry sauce

Lemon Meringue Pie a delicious tangy  
lemon filling with a mountain of golden  
baked meringue served with a mango  
and strawberry sauce

Caramel Apple Pie 
served hot with a choice of vanilla ice cream  
or custard (GF)

Banoffee Waffle warm sweet Belgium waffle topped with sliced  
banana, toffee sauce and “Nortons Dairy” whipped cream

Our Famous Warm Chocolate Brownie served with chocolate sauce 
and pouring cream

Chocolate Fondue… for two to share £8.50 
mini doughnuts, chocolate brownies, strawberries, bananas and 
marshmallows served with a warm pot of chocolate sauce

Spoil yourself with an extra serving of fresh “Nortons Dairy” 
pouring cream, a scoop of ice cream or custard  £1.00

WROXHAM BARNS ICE CREAM SUNDAES!
“Nuts about Chocolate Sundae” £4.95
Chunky chocolate, salted caramel and peanut butter ice cream topped 
with whipped cream, pecan nuts and chocolate sauce
“Raspberry delight sundae” £4.95
Raspberry Ripple and Raspberry Pavalova ice cream sprinkled with 
Meringue chunks topped with whipped cream and raspberry sauce

Afternoon Tea  
served daily from 2pm to 5pm
A delectable mid-afternoon treat which includes 
a selection of finger sandwiches - Broadland 
ham,mature cheddar cheese and free-range egg, 
a choice of four small taster samples of the cakes 
from our famous cake cabinet, and a freshly 
-made scone (choice of plain, fruit or cheese)  
with jam and cream plus a pot of tea.  
£9.95 per person or £17.95 for 2

Cakes & Pastries We are famous for our home-
baked scones, cakes and pastries and if you try them you’ll find out why! 
Our talented pastry team create sensational treats on a daily basis. Take 
a look at the daily selection of homemade cakes in our cabinet to see what 
tempts you. Want to take some home? No problem... we have a range of  
different sized cake boxes, so all you have to do now is choose!

(Our cake prices range from £1.75 to £3.95) (GF cakes available)
Homemade scone 
with butter £1.95  •  with butter & jam £2.50  •  with jam & cream  £2.95
Toasted tea cake £2.30  •  Toasted tea cake and jam  £2.85

Please leave some  
room for our tasty 

home-made puddings

SOUP, CRISPS & HALF AN “I JUST WANT 
A SIMPLE SANDWICH!” £7.95

RARE BREED SAUSAGE & MASH £9.95 
The Norfolk Sausage Company’s tastiest rare breed sausages  

served on buttery mash with onion and Woodforde’s Wherry gravy

Desserts

WROXHAM BARNS IS FAMOUS FOR  
ITS HOME-BAKED SCONES... 

and is the home of the annual EDP Norfolk Food and Drink Festival’s 
hotly-contested Scone Competition, thought to be the only such  

competition of its kind in the country. 

including your 
choice of Nortons 

fresh cream,  
Custard or a scoop 

of Ice Cream.

ALL£4.95
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Soft Drinks 
Norfolk Apple Juice 250ml £2.75 
From The Norfolk Cider Shop at Wroxham Barns
Belvoir Pressé 25cl choose from... Elderflower,  £2.60 
Raspberry Lemonade, Lemonade, Ginger beer
Frobishers pure juice... Orange, Pineapple or Cranberry 250ml £2.60
J2O Orange & Passion Fruit 275ml  £2.95
J2O Apple and Raspberry 275ml  £2.95
Mineral Water, Still or Sparkling 330ml  £1.95
Pepsi, Diet Pepsi, Sprite, Fanta  330ml £2.40
Green Bottle Elderflower Cordial   £1.25
Fruit Shoot, choose Orange or Apple & Blackcurrant 275ml  £1.50
Children’s Squash - Small Beaker:  60p 
Orange, Blackcurrant or Lemon

Beers, Cider, Lager
Woodfordes Wherry 3.8% 500ml £4.25
Crafted just down the road in Woodbastwick & Norfolk’s most famous brewer.

Adnams Southwold Bitter 4.1% 500ml £4.25 
Southwold Bitter is a beautiful copper-coloured beer, late and dry-hopped 
with Fuggles for a distinctive, lingering hoppiness. Brewed with the  
finest East Anglian Pale Ale malt barley, sourced locally to the brewery. 

Aspalls draught Suffolk Cyder 5.5% (bottled 330ml) £3.95

Becks Lager 4.8% 275ml  £3.50

Budweiser Lager Beer 5% 330ml  £3.50

Norfolk Still Cider (medium dry) 7% 250ml £2.95 
Our Cider Shop cider naturally fermented for a year using 100%  
fresh Norfolk Apple Juice. It takes approximately 1lb of apples to  
fill each 250ml bottle.

Wines                    175ml £4.50,  250ml £5.95,  Bottle £15.95

Wroxham Barns House Wine

White… Conti Rossi Pinot Grigio 
Proper, grown up Pinot Grigio, we’ve struck gold here with a brilliant  
example of just how good it really can be. Pears and apples go head to 
head and can only be separated by a wedge of lemon.

Red… Palena Cabernet Sauvignon 
Berry fruit, sweet spice, chocolate and vanilla aromas. Full bodied, round 
soft structure.

Rosé…. Monte Clavijo Rioja Rosado Garnacha  
A refreshing and fruity rosé bursting with aromas of strawberries,  
intense cherries and raspberries followed by a crisp and dry aftertaste.

Tea & Coffee
We use Colombian coffee beans for our filter coffee, Tierra Rainforest Alliance 
Arabica beans for espresso, cappuccino and latte, and all our coffees are 
prepared with our Italian espresso machine. Please let us know if you prefer 
skimmed or soya milk or decaffeinated coffee.

Filter Coffee  regular £1.85  large £1.95
Espresso  £1.50 double shot  £2.00
Cappuccino / Latte   regular £2.25 large £2.95
Americano (two shots) regular £2.25 
(syrup shot or extra espresso shot 50p extra)
Coffee Mocha   regular £2.85  large £3.35
Cafetière  for one £2.85  for two £4.95 
Fair-trade Colombian Or Decaffeinated Colombian 

Hot Chocolate   regular £2.25  large £2.95
With Cream  regular £2.80  large £3.30
With Cream and Marshmallows regular £3.00  large £3.50 
Why not add one of our syrups?    per shot 50p 
Choose From Vanilla, Gingerbread, Cinnamon, Butterscotch,  
Orange, Salted Caramel, Caramel, Roasted Hazelnut, Peppermint

Pot of English Breakfast Tea   £1.85
Herbal Fruit Teas, choose from: Earl Grey, Wild Raspberry, all £2.25
Green, Chamomile, Peppermint, Lemon, Blueberry

Coffee... & Hot Chocolate

Tea Our house English breakfast tea is a blend of quality  
Kenyan and Assam. The Kenyan gives body and  
flavour, Assam adds strength and colour.

Milkshakes £2.50 
Our semi-skimmed milk travels just 15 minutes from  

Nortons Dairy in Frettenham to make you a milkshake to 
remember! Choose from.... 

Banana, Strawberry, Chocolate, Vanilla, Cappuccino Cool

Did you know that you can have a private 
evening party at Wroxham Barns?  

You have the place to yourself…and any menu 
you like. We are super flexible… just try us!

Breakfast at Wroxham Barns 
Available every day 10am until 11.30am
English Breakfast, bacon, sausage, fried egg, mushrooms £6.95 
tomato, baked beans and toast
Poached Egg Muffin (v) Two poached eggs served on a  £4.95 
toasted breakfast muffin
Add a slice of Broadland Smoked Gammon Ham   £5.40
Bacon or Sausage Butty Rashers of Broadland Hams smoked  £4.95 
back bacon OR two sausages in thick cut bread (granary or white)  
served with either, Heinz tomato sauce or HP brown sauce
Heinz Baked Beans on sliced toast (v) (GF option available) £4.75
Thick Sliced Toast (white or granary) served with butter (v)  
(GF option available) £1.75
Breakfast Omelette choose from cheese, bacon, tomato,  £5.50 
mushroom & sausage (GF) 

Wroxham Barns, Tunstead Road,  
Hoveton, Norfolk, NR12 8QU  

 

We are open daily  
all year round from 

10am to 5pm

Want to make a  
reservation? 

no problem, just  
call us direct on  
01603 777106 

www.wroxhambarns.co.uk 
 info@wroxhambarns.co.uk • 01603 783762
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At Wroxham Barns, we care about where our food comes from and 
serve wholesome food with a big dose of yum! 

In our retail outlets you’ll find a range of carefully selected delicious 
food and drink products to take home with you, perfect for a special 
gift or to stock the pantry or freezer.  While, here in the Restaurant 
we offer the very best fresh and tasty dishes that not only reflect the 
changing seasons but also represent value for money for you, our  
customer. We simply don’t do processed food.

We instinctively know when food is first-rate, and if we love it, we’ll 
support it ‘til the cows come home. We select and source the best  
ingredients we can buy from trusted suppliers who we know well and 
continue to support, using local produce whenever possible, and if we 
love it we think you will too!
We always keep a close eye on those all-important farmyard food miles 
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