
BUTLERS
l CAFE  l RESTAURANT   l BAR

Opening Times
Monday - Saturday

8.30 am - 11 pm
Breakfast 9am - 11am
Lunch 12noon - 3pm

Dinner 6pm - 9pm

9 Appleyard, Holt, Norfolk, NR25 6BN

Tel: 01263 710 790
Email : eat@butlersrestaurants.com

Website : www.butlersrestaurants.com

Menu

Drinks
Hot . . 
Filter		  £185/£2.25
Cappuccino	 £2.10/£2.65
Caffe Latte	 £2.10/£2.65
Espresso	 £1.50
Double Espresso	£2.10
Macchiato	 £1.50
Mocha		  £2.25/£2.75

Cold . .
Freshly Squeezed OJ     £2.25
St.Clements	             £2.25
Tomato Juice                   £1.85
Norfolk Apple Juice        £2.25
Cranberry Juice	             £1.95
J20		              £2.00

Beer. . 
Abbot Ale 5.0 % (500 ml)      £3.95
Hoegarden 4.9 % (330 ml)    £2.95
Leffe Blonde 6.6% (330ml)  £3.35
Becks (270 ml)           	              £2.25
(alcohol free) 0.05%

Tea, Earl Grey, Assam, Ceylon, 
Green, Mint, Herbal and Fruit
	             £1.95/£3.75
Italian Hot Chocolate  £ 2.50
(with cream and marshmallows)
		             £2.95

Elderflower presse        £2.25
Coke/Diet coke	           £1.85
Lemonade	        £1.85
Appletizer	           £1.85
Ginger Beer	           £1.70
Mineral Water 
(still or sparkling)
250ml £1.85      750 ml £3.60

	          Half             Pint
Peroni 5.2%  £1.95      £3.90
Kozel 4%       £1.85       £3.70
Aspall Suffolk 
Cider 5.5 %   £1.85      £3.70

Sparkling Wines 125ml  . .
Prosecco, Araldica	 			          £4.25
Sparkling rose Veuve Valmante			          £4.25

White Wine 175ml / 250ml . .
Pinot Grigio, San Allessandro (Italy)	       £4.50 / £6.25
Sauvignon Blanc, Fairfeilds (New Zealand)	       £4.95 / £6.75
Torrontes “Astica” (Argentina)		        £4.25 / £5.75
Cataratto, Ca di Ponti (Italy)		        £3.85 / £4.95

Rose Wine 175ml / 250ml . .
Shiraz Rose “Emiliana” (Chile) 		        £4.25 / £5.75
Loire Rose, Domaine pre Baron (France)	       £5.25 / £6.95

Red Wine 175ml / 250ml . .
Merlot “Emiliana” (Chile)	 		         £4.25 / £5.75
Shiraz. Rosedale (Australia)		         £4.95 / £6.75
Malbec, Montevista Reserva (Chile)                         £4.50 / £6.25
Negro Amaro, Ca di Ponti (Italy)		         £3.85 / £4.95

Dessert Wines and Port 75ml . . 
Monbazillac (France)				            £3.50
Predro Ximenez Sherry, Fernando de Castillia (Spain)         £4.25
Mas Amiel Vintage				            £4.50
Taylors late bottled vintage Port 2004		          £2.75
Taylors 10 year old tawny port			           £4.95

Please ask for our full wine menu for more 
choices and information on our wines



Starters and lighter bites . . 

Soup of the day made from fresh market 
ingredients						    
							       £5.25

Mussels   Morston mussels steamed in muscat wine 
with onions, garlic, and a touch of cream with flat leaf 
parsley	 and bread	
							       £6.95
						                  £12.95

Fish Soup with large croutons, gruyere cheese and 
aioli
							     
							       £6.95

Smoked salmon plate with brown bread, 
dressed with lemon oil and cracked black pepper
							       £6.95

Potted chicken liver pâté  served with 
cornichons, red onion jam and toasted sour dough	
		
							       £5.25

Caesar salad with a choice of crayfish tails or 
poached chicken breast with Butlers Caesar dressing, 
gem lettuce , croutons, soft boiled egg, fresh anchovies 
and parmesan				 
							       £6.95
						             £11.95

Carpaccio thinly sliced fillet of beef with a 
watercress and radish salad, parmesan and Mothers 
Garden olive oil		
							       £7.25

On Toast . . 
Devilled kidneys					     £6.25
Oak Smoked sprats					     £8.95
Welsh rarebit						      £5.95
Soft herring roes					     £6.95
Wild mushrooms in garlic butter			   £6.95

Sandwiches . . 
(served with skinny chips)

Crayfish and rocket					     £6.25
Poached chicken with tarragon and watercress	 £6.25
Smoked Norfolk dapple cheese and chutney	 £5.95
Steak ciabatta with caramelised onions		  £7.95

Main Courses . . 

Breaded breast of free range 
chicken with pancetta, sautéed potatoes and 
wild mushrooms				  
						      £11.95

Fish and Chips  fresh fillet of haddock 
battered in our own Abbot Ale beer batter, with 
homemade tartare sauce, watercress and skinny 
chips. 
Choice of 5oz or 10oz fillet	
						      £7.95
						      £12.95

Steak and Chips 10oz Rib Eye or 4oz Rump. 
Our beef is locally reared and 28 day hung from P&S 
Butchers. Served with roasted garlic and saffron 
mayo, watercress and skinny chips				  
			 
				    4 oz Rump £12.95

10 oz Rib Eye £19.95

Meatballs homemade meatballs made with 
75% ground local beef and 25% local pork with red 
onion, garlic and a touch of chilli, served on 
linguine with parmesan			 
						      £11.95

Loch Duart Salmon organic salmon fillet 
with dauphinoise potatoes, French beans and chive 
beurre blanc sauce			 
						      £14.95

Fish Pie Butlers classic fish pie with smoked 
haddock, cod fillet, organic salmon, jumbo prawns 
in a bechamel sauce topped with cheesy mash		

						      £12.95

Wild mushroom risotto finished with 
parmesan and white truffle oil	

						      £12.95

Sides . . .

Skinny chips					          £2.95
Selection of local breads			        £2.95
Warm marinated olives			        £2.95
Bread and olives				         £4.50
Garlic bread - char-grilled ciabatta with our hot 
frothy garlic and parsley butter		       £3.50


