
SATURDAY BREAKFAST
9am – 12pm

Greek yoghurt with seasonal compôte of fruits and granola £4.80

Avocado on toast with smoked salmon served with pink grapefruit 
and toasted chia seeds, £10.50 add a poached egg £1

Salad of fresh fruits £4.35

Traditional porridge oats made with milk and served  
with cream or caramelised banana £4.85

Melon and Parma ham £5.95

Roast figs, honey and ricotta cheese on toast £5.95

Avocado with lime, coriander and Parma ham on granary toast £7.35 
add a poached egg £1

Pain perdu (French toast) with red berries and whipped cream £6.95

Lightly scrambled Havensfield free range eggs on granary toast £5.60 
add local grilled back bacon or award winning royal warrant  

John Ross smoked salmon £1.50 / £3.60

Two free range boiled hen’s eggs with Marmite soldiers £5.60

Bacon baguette (foot long), with tomato ketchup or brown sauce £5.60

Sausage baguette (foot long), with tomato ketchup or brown sauce £5.50

Warm breakfast quiche, smoked bacon, avocado, tomato  
and spring onion £7.50 add a poached egg £1

Norfolk mushrooms on toast drizzled with olive oil £8.25

Grilled smoked kipper with lemon and parsley butter £6

JARROLD FULL ENGLISH WITH PROSECCO AND COFFEE, £12
Fried duck egg, bacon, sausage, grilled tomatoes, fried bread, baked beans, potato, grilled lambs kidney, prosecco and a coffee.

VEGETARIAN FULL ENGLISH WITH PROSECCO AND COFFEE, £12
Poached hens eggs, roasted cherry tomatoes, mushrooms, avocado hummus,  

potato, sautéed spinach, baked beans, roast fig, prosecco and a coffee.

Eggs Benedict - Hollandaise over a pair of poached hen’s eggs with Dingley Dell smoked ham and English muffin £7.60

Mushroom Benedict - Hollandaise over a pair of poached hen’s eggs with Norfolk field mushrooms and English muffin £7.25

Eggs Royale - Hollandaise over a pair of poached hen’s eggs with John Ross smoked salmon and English muffin £8.35

Jarrold pastries and 
bread board – a selection 

of toasted breads and 
pastries of your choice 

with preserves and spreads 
£6.10

Freshly baked croissant 
with butter and jam £2.20

Danish pastries £2.45

A selection of  
homemade cakes  
from the display 
from £2.95 each

The legendary Jarrold  
cheese or fruit scone  

with butter £2.35 
add cream cheese and  
tomato chutney £1.30

Toasted tea cake with  
butter and jam £3.60

Today’s muffin £2.35

Toasted crumpets  
and butter £2.70

Cream tea for one £5.95

All dishes are freshly prepared daily using the highest quality local produce wherever possible. 
Our chefs use a variety of herbs, spices, fruit and nuts in our kitchens. All dishes may contain a trace of these products. No additional service charge added. 

ENJOY A CHILLED GLASS OF PROSECCO, £8.25
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TEAS £2.70 each

Jarrold Exclusive English Breakfast 
Our all day drinking tea, specially blended for the store.

Decaffeinated Ceylon 
Naturally decaffeinated to ensure that all 

flavours remain intact.

Sapphire Earl Grey 
A rich and delicate, yet, full bodied Earl Grey  

with Bergamot and blue malva flowers.

Spicy Rooibos (caffeine free) 
A caffeine free super grade rooibos blend with Brazilian 

pepper, cinnamon, cardamom, cloves and orange.

Egyptian Mint Tea 
A double gold medal winner, well  
roundedand no bitter aftertaste.

Dragonwell Green Tea 
A Lung Ching tea, one of the most renowned  
green teas available, hand fired in a wok with a  

nut aroma and a beautiful apricot finish.

Persian Pomegranate 
High in antioxidants and delivering a succulent 

and sweet herbal infusion.

White Pear & Ginger 
A delicious silver needle white tea blend combined  

with juicy pear and a hint of ginger on the finish.

Beetroot Apple  
Delicious all organic blend of beetroot, rosehip,  

apple pieces, hibiscus and orange peels.

Turmeric Citrus  
Tasty all organic blend of turmeric,  

ginger, lemongrass, liquorice root, match,  
orange and lemon. spice

COFFEE
Filter coffee £2.40 / £2.90

Espresso £2.20 / £2.60

Americano £2.60 / £3.10

Cappuccino £2.80 / £3.10

Flat White £2.80

Latte £3.10 

Matcha Latte £3.30

Coconut Latte £3.30

Mocha £3

SOFT DRINKS

BRECKLAND ORCHARD 

Natural coconut water £3.10

Orange juice £3.60

Apple juice £3.60 • Cranberry juice £2.80

Appletiser £2.60

Coca cola £3.20  •  Diet Coke £2.95

Jarrold filtered water still or sparkling £1

Lime cordial with soda £1.95

Hot chocolate temptation, the ultimate hot  
liquid chocolate with marshmallows and cream £4.55

Norfolk Dewhopper 4% 500ml £5.20

Ghost Ship Alcohol Free Beer 0.5% 500ml £5.20

Adnams Ghost Ship Bitter 4.5% 500ml £5.20

Norfolk Brewhouse Moongazer Amber Ale 4% £5.10

Saxby's Original Cider 5% 500ml £4.85

LOCAL ALCOHOLIC BEVERAGES

Elderflower £3.20

Pear & Elderflower £3.20

Ginger beer with chilli £3.20

Cloudy lemonade £3.20

Strawberry & rhubarb £3.20

ALL NOVUS  
TEAS ARE 

AVAILABLE TO 
PURCHASE  IN 

THE DELI

FULL FAT 
SKIMMED  

SOYA MILK 
AVAILABLE

175ML
250ML

BOTTLE

Small glass (125ml) available on request

WHITE WINE

RED WINE

ROSÉ & SPARKLING

Jarrold Macabeo & Malvasia (Spain) 
Refreshing and fruity can be enjoyed with fish or poultry and milder cheeses 

 £6.90 / £8.20 / £22

Picpoul de Pinet, L'Ormarine Duc de Morny (France) 
Floral and enticing on the nose, exuberantly fresh, subtle, fine and long on the pallet.

£7.50 / £9 / £25

Sauvignon Blanc, Marlborough, Kim Crawford (New Zealand) 
Brimming with fruity sweetness and juicy acidity for a balanced flavour 

£6.75 / £8.25 / £24.50

Framingham Marlborough Cclassic Riesling (New Zealand) 
Fragrant, complex nose showing tangelo, honeysuckle, jasmine and quinine aromatics.

£6.75 / £8.25 / £25.50

Jarrold Syrah & Garnacha (Spain)                                                                                               
Subtle spice of the Syrah is an inspired choice which gives a wonderful  

balanced and complete feel on the palate 

 £6.90 / £8.20 / £22

Tempranillo, Rioja, Larchago (Spain)  
A medium-bodied palate with modest but notable tannins,  

bright plum and red berry flavours 

£6.25 / £7.75 / £21

Cantine Di Ora Valpocella Ripasso (Italian) 
Aromas of black cherry, smoke and dark spice.

£7.50 / £9 / £25.50

Malbec Oaked Reserva "Zapa" (Argentina)  
Hints of tobacco and spice cleverly blended with ripe plums and cassis.

£7.75 / £9.25 / £26

Jarrold Garnacha & Syrah, Spain                                                                                                               
A wine with great grace and charm which is both fruity and refreshing,  

attributes which gives this fine wine an all year round appeal. 

£6.90 / £8.20 / £22

Pastel Rosé, "Terrasses du Moulinas" Paul Mas (France) 
An elegant Rosé and refreshingly dry with clean raspberry and cranberry fruit.

£6.25 / £7.75 / £22.50

Prosecco La Cavea Brut 
Apples and pears with a fresh fruity feel on the palate. 

£8.25 125ml / £25

Champagne Joeseph Perrier Cuvee Royale Brut £40
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