Restaurant Week dinner menu
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Two courses
Three courses

Starters

Mains

Desserts

£27
£33

Holkham beef goulash with sour cream and crusty bread (g, m, su)
Spiced crab crumpet with lemon butter (g,cr,m)

Beetroot and balsamic tartare with feta and walnut Ve G (tn, su, gf, df, vg)

Salmon fillet with tomato and spinach orzo (g, f, su)
Mushroom stroganoff with wild basmati rice V G (m, mu, su, gf)

Harissa roasted squash, dukkah crumb, hummus and pomegranate Ve G
(tn, se, su, gf, df, vg

Faggots, mashed potato, sauteed cabbage and bacon G (m, su, gf)

Spiced poached pear, ginger crumb and vanilla ice cream Ve G (so, gf, df, vg)
Earl Grey créme brilée with shortbread biscuit V (g, e, m, so)

Norfolk cheese with apricot chutney and fruit cake V (g, e, m, tn, p, su)

V  Dishes are suitable for vegetarians
Ve Dishes are suitable for vegans
G Dishes are gluten free

(c) celery (g) cereals that contain gluten - including wheat (such as spelt and Khorasan), rye, barley and oats (cr) crustaceans -
such as prawns, crabs and lobsters (e) eggs (f) fish (1) lupin (m) milk (mo) molluscs - such as mussels and oysters (mu)
mustard(tn) tree nuts - including almonds, hazelnuts, walnuts, brazil nuts, cashews, pecans, pistachios and macadamia nuts
(p) peanuts (se) sesame seeds (so) soybeans (su) sulphur dioxide and sulphites (if they are at a concentration of more than
ten parts per million) (gf) Gluten Free (df) Dairy Free (vg) Vegan

For additional dietary or allergen information please ask a member of the team.

Please be aware a discretionary 12.5% service charge will be added to all bills. This charge is equally distributed between team
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Local produce,
lovingly prepared by our team.
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Billy Ward's lobsters,
Wells-next-the-Sea

& :
@ ij e "

| i) \.‘__,;' ¥, “v_,f_ y

The Victoria, ek
Holkham ¢

Produce from our
Walled Garden

Arthur Howell Butchers,
Wells-next-the-Sea _

Game from
our estate

Malt Coast Brewery,
Wells-next-the-Sea

C&A Seafoods,
Sheringham
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Krusty Loaf,
Fakenham
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Woodforde's Brewery,
Woodbastwick

Black Shuck
Distillery,
Fakenham

Barsby Produce,
King’s Lynn
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Southwold

Fresh fish from
Sole Trader

London

Edmunds Cocktails,
Bury St Edmunds

Liberty Wines,
Londen

Our ethos

Our carefully curated menu showcases the very best locally sourced ingredients. The quality is paramount, whether it be
fish, shellfish or samphire from the north Norfolk coast, beef from our farms, lamb or pork from one of our farm tenants or
vegetables from Holkham’s Walled Garden. In the winter, we serve wild game from the family shoot and venison from the

estate’s herd of Fallow Deer. We also offer a tempting range of locally brewed beers.

Head Chef, Michael Chamberlain



