Traditional Gypsy Tartlet £7.95 (v)
Vanilla parfait, homemade honeycomb rocks
Hazelnut dacquoise £7.95 (v)
Hazelnut praline, coconut panna cotta, mango sorbet,
glazed pineapple & mango salsa
White chocolate and raspberry brownie £7.95 (v)(gf)
Raspberry jelly, white chocolate mousse, fresh
raspberries, raspberry granita
Strawberry & mascarpone cheesecake £7.95
Sweet balsamic glaze, macerated strawberries, Chantilly
cream, strawberry candy floss
Sharon’s ice cream sundae £8.50 (v)
Banoffee pie, toffee ice cream, vanilla ice cream, caramel
sauce, banana, biscuit crumb, Chantilly cream, chocolate
Selection of British Cheeses £12.00 (s)
Norfolk white lady, Binham blue, smoked Applewood,
Barber’s vintage cheddar, chutney, grapes, crackers,
celery

served 2.30-5.30pm
Posh afternoon tea £13.50
finger sandwiches, delicate fruit scone with
clotted cream & homemade jam, sausage roll,
cheese twist, mini deserts, pot of loose tea or
Columbian coffee
Add: Glass of champagne 125ml £9.00
Add: Glass of prosecco 125ml £6.00
Add: Glass of Pimms £3.95 / Jug of Pimms £14.00
Homemade cakes please ask your waiter £3.00
Fruit scone, clotted cream, butter & homemade jam £3.00
Cheese scone, with cream cheese & butter £3.00

Did you know…
We have a sister hotel in Hunstanton and various luxury
holiday cottages around North Norfolk coast.

Vg - vegan

Gf - gluten free

Choose 3 sides:
Mash
Fries
New potatoes
Peas
Carrot batons
Broccoli trees
Baked beans
Sundays only:
Half size portion of an adult’s roast
£6.00 each
Desserts
Diddy Dann’s lolly
Mini ice-cream sundae
Warm chocolate brownie ice-cream
Fresh fruit skewer with chocolate sauce
£3.50

A scoop of ice cream £2.50
choose from; chocolate, vanilla, toffee,
strawberry, vegan vanilla
A scoop of sorbet £2.50
choose from; blackcurrant, lemon, mango,
raspberry (gf)

V - vegetarian

Choose 1 main:
Macaroni cheese
Homemade beef patty
Fish fingers
Chicken strips
Sausages

www.thelodgehunstanton.co.uk
www.norfolkcoastholidaycottages.co.uk

Whole baked Norfolk white lady £12.95 (v)(s)
homemade flat breads, cranberry compote
Seafood platter £11.50 (gf) (s)
Smoked Scottish salmon, Dashi & lime crab cake, mini
crayfish cocktail with saffron aioli, salad
Briarfields’ bread & oils £8.95 (v)
A selection of homemade breads, extra virgin olive oil,
balsamic glaze, marinated olives, hummus &
marinated artichokes
Deli board £11.50 (s)
Parma ham, salami, chorizo with dill pickle, celeriac
remould, homemade bread & salad

Briarfields’ homemade soup of the day £6.00
please see the daily specials
Tea smoked Barbary duck breast £9.50 (s)
Confit duck leg parcel, pomegranate molasses,
caramelised pear, tabbouleh
Dashi & lime crab cakes £8.95 (gf)
Soft boiled quail’s eggs, roast red pepper & chive aioli,
chilli flakes
Twice baked barber’s cheese & chive souffle £7.95 (v)
Apple & walnut salad, char-grilled scallions, basil oil,
parmesan crisp
Beetroot fritters £7.95(gf)
Homemade sour cream, salmon ceviche, pickled red
onion, lemon gel, goats cheese truffle

V - vegetarian

Vg - vegan

Gf - gluten free

Nourish bowl £8.00/£11.95 (vg)
Avocado, baby leaf spinach, pomegranate, pickled red
onions, charred cauliflower, spiced chick peas, slow roast
tomato bruschetta.
Add: Chicken | Smoked salmon £3.95 each
Fattoush salad £8.00/£11.95 (vg)
Baby gem lettuce, cherry vine tomatoes, compressed
cucumber, pickled radishes, fried pitta, croutons,
sumac dressing
Add: Chicken | Smoked salmon £3.95 each

Briarfields’ IPA battered halloumi £14.95
Sweet potato crisps, mint crushed peas,
chip shop curry sauce & lemon oil
Briarfields’ IPA battered haddock £15.95
Hand cut chips, mint crushed peas, tartare sauce & lemon
Homemade melt in the middle burger £15.50
Filled with Swiss cheese, red onion relish, baby gem
lettuce, sliced beef tomato, pickled gherkin, hand cut chips
Add: BBQ pulled pork or smoked streaky bacon £2.00 each
Homemade pie £14.95
Sauteed vegetables, Duchess potatoes, Briarfields ale gravy
Briarfields’ ale & Drove Orchard apple sausages £15.95
Choice of mash: champ; wholegrain mustard or plain,
red onion & ale gravy, parsnip crisps
Panko crusted baked buffalo cauliflower £7.95/£12.95 (v)
Binham Blue dipping sauce, heritage carrots & celery

Herb marinated rump cap of beef £18.50 (s)
Stilton & truffle croquette, braised beef choux farci,
wilted kale, roast baby carrots, port jus
Roast lemon & thyme spatchcock poussin £17.95 (gf)
Mushroom & spinach ragout, potato fondant, pancetta &
spring onions
Cider cured sea trout £17.50
Crab meat bonbon, Norfolk marsh sea vegetables, jersey
royal new potatoes, sorrel butter sauce
Duo of Asian pork £18.50 (s)
Soy braised pork belly, honey & sesame glazed pigs’
cheek, pak choi, carrot ribbons, chard spring onion, chilli
& ginger dressing, crispy crackling
Curried swordfish steak £17.50
With coriander & lime crust, sauteed turnip noodles,
sliced scallions & green beans, red coconut curry sauce,
curried tuile
Char-grilled flat iron steak £18.95 (s)
Skinny fries, beer battered onion rings, grilled field
mushroom, roast cherry tomatoes, dressed rocket
Add: blue cheese, bearnaise or peppercorn sauce
£3.00 each

Hand-cut chips (vg)
Skinny fries (vg)
Loaded mac n cheese with pancetta & wild mushroom
Sauteed vegetables (v)(gf)
Dressed rocket & parmesan (gf)
£3.95 each
(S) (SS) Denotes residents with a dinner allowance will incur a
supplement of £1.50 on starter and desserts and £3.00 on main courses.
Side dishes are not included in the dinner package.

