
Puddings

Double Espresso Mousse, Panna Moccacino

& homemade chocolate chip cookies 5.25

Warm Triple Chocolate Brownie 5.25

served warm with cookie dough cream

Sticky Toffee Pudding, toffee sauce

& roasted nut ice cream 5.25

Lemon Posset with shortbread biscuits 5.25

Raspberry & White Chocolate Cheesecake,

blueberries & cassis syrup 5.25

A Selection of Norfolk Farmhouse Ice Creams 5.25

Wine by the Glass
125ml 175ml

White

Valle Dorado Sauvignon Blanc 2.50 3.50

Delle Venezie Pinot Grigio 3.00 4.00

Berry’s House Chardonnay 3.00 4.25

Macon Lugny ‘Les Genievres’ 4.50 5.75

Red

Sierra Grande Merlot 2.50 3.50

Mendoza Heights Shiraz Bonarda 3.00 4.00

Berry’s House Red Merlot 3.00 4.25

Bagordi Cosecha Rioja 3.50 5.25

Rosé

Le Bosq Rosé 2.75 3.75

Bubbly

Moutard Cuvee Brut Prestige NV 7.50 per glass

Coffee’s and Tea

Attibassi Coffee

Espresso, Cappuccino, Latte, Café Crème 2.25
Double Espresso 2.70

Decaffeinated coffee also available…

Tea

Traditional, Breakfast, Earl Grey & Mint 1.75
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Bar Menu

Please find a table, then order
and pay at the bar.

Our a-la-carte menu is available in the

restaurant:
12-2.30pm Tuesday to Friday,

6-9.00pm Tuesday to Friday,

12-9.30pm Saturday

12-6pm Sunday (set Sunday lunch menu)

01603 881 675
www.theparsonwoodforde.com

The Parson Woodforde complimentary Wi-Fi

SSID: The Parson Woodforde

Password: PWgue5twifi



Our Bar Food Favorites

Woodforde Beef Burger 10.50

We use 21 day mature beef from Swannington...

the rest is a secret! Served in a toasted Woodforde

roll with sweet pepper relish and our hand cut chips

Add... Smoked Redwood cheese .75

Swannington bacon .75

Woodforde Turkey Burger 10.50

Something of a healthier option, served in a toasted

Woodforde roll with sweet pepper relish and our

hand cut chips

Elsing Farm Norfolk Horn Lamb Burger 11.95

Norfolk rare breed lamb hand blended with a secret

recipe...toasted ciabatta style bun, baby gem, sliced

tomato, mint mayo, beer battered onion rings and

hand cut chips

Haddock & Chips 11.75

We make our batter using lager, with hand cut

chips, crushed minted peas and our tartar sauce

Swannington Sausage of the Week 10.50

‘Sausage of the Week’ served with mustard mash,

port & red wine veal jus and beer battered onion rings

Wild Mushroom, Tarragon & Parmesan 8.75

Risotto (V)

Served with roquette bouquet and balsamic dressing

Toad in the Hole 10.50

Served with bubble and squeak, blanched kale and

onion gravy

Steak and Kidney Pie 10.95

Homemade short crust pastry case, suet dumpling,

braised red cabbage, roasted roots and red wine gravy

The ‘Parson’s’ Caesar (V) 7.95

Add... chicken breast 9.95

Caesar salad, crisp croutons, baby gem lettuce, and

parmesan shavings. Bacon lardons and anchovies

will be added in Chicken Caesar salads
Please let us know if you require your salad to be gluten free

Just in Case…

Hand cut chips 2.50

Cheesy Chips 3.50

Coleman’s Mustard Mash Potato 2.25

Single Share

Honey Roast Parsnips 1.50 2.25

Braised Red Cabbage 1.50 2.25

Sugar Snap Peas 1.50 2.25

Something Toasted

The Parson’s B.L.T. 6.50

Swannington bacon, baby gem, sliced tomato, mayo,

red cabbage slaw and vegetable crisps

The Parson’s Club Sandwich 8.50

Triple deck filled with baby gem, sliced tomato,

cucumber, chicken breast, Swannington bacon and

mustard mayo with hand cut chips and red cabbage slaw

Chef’s Sandwich of the Day 6.50

Thick cut white or granary loaf, lightly dressed leaf,

red cabbage slaw and vegetable crisps

Kelly’s Bakery Focaccia Style Rolls

Ham Rarebit 6.95

Mushroom Rarebit (V) 6.25

Steak, red onion marmalade, roquette 7.50

Tuna and cheese melt 6.25

Great for lunch... 6.95

Soup and a Sandwich...our soup of the day plus a

smaller sandwich...choose from: free range egg

mayonnaise, ham and mustard or tuna mayonnaise

Don’t forget to take a look at our specials
boards…

Sundays

Traditional Roast Dinner

One course 10.95

Two course 15.95

Three course 18.95

Booking is advisable


