Dining @ Virginia Court Hotel

Welcome to Virginia Court’s dining experience. All our food is sourced locally
where possible and is made on the premises and cooked fresh to order by our
chefs

To start

Chef’'s homemade soup of the day with Norfolk bread
Chilled pearls of melon with strawberry
Smoked mackerel and beetroot salad
Grilled goats cheese with homemade fruit chutney

Daily special

Mains

All our mains are cooked to order and can take up to 20 minutes to be prepared
Roast Norfolk turkey with sage and onion stuffing and cranberry sauce
Grilled whole plaice with lemon and parsley butter
Roast duckling with an orange and redcurrant jus

8oz sirloin steak aged 35 days with a garlic butter sauce
(E£1.50 supplement)

Grilled pork steak with an apple and stilton topping
Fresh Cromer crab salad (when available)
Mediterranean vegetables with Norfolk cheese crumble
Sweet potato, red onion and rosemary tartlet
All our main courses are served with a selection of seasonal vegetables or salad and potatoes

We do serve Norfolk portions, if you'd prefer a smaller portion, please let us know.



To Finish

Round off your meal with one of our delicious desserts all handmade by our chefs

Rich dark chocolate torte with a quenelle of creme fraiche
Zesty lemon cheesecake
Tart tatin with vanilla ice cream
Fresh fruit salad
Creme Brulee with viennese biscuit
Vanilla and raspberry panna cotta
Local Norfolk cheeses, celery and homemade chutney

(E1.50 supplement)

1 course £13.95 2 course £18.95 3 course £22.95

Coffee or tea and mints £1.95

Speciality coffees to complement your meal

Made with freshly brewed filter coffee, liqueur of your choice and topped with fresh whipped cream.

Original floater coffee (no liqueur) £2.50
Irish coffee (Jamiesons) £4.50
Jamaican coffee (dark rum) £4.50
French coffee (Courvoisier) £4.90
Calypso coffee (Tia Maria) £4.90
Russian Coffee (Smirnoff) £4.90
Cointreau coffee £4.90
Baileys coffee £5.70

Other sprits and liqueurs are available upon request



