
Vegetarian 
marinated olives, 

sunblushed tomatoes
hummus & pitta bread (v)

Bread
foccacia, crusty with 

oil & balsamic (v)
 

Cheese
Binham blue, Norfolk dapple,
almond crusted goats cheese,  

Mrs Temple’s Wighton (v)
 

 Fish
potted brown shrimps,

smoked trout pâté, 
smoked salmon, scampi

 

Meat
ham hock terrine, 

pork belly, harrissa chicken, 
Parma ham

 
£2 per item (s)

Soup of the Day 
(see specials board) 

 £4.50

Nachos with Melted Cheese 
jalapeno peppers, tomato salsa, 

soured cream, guacamole 
   £5.50 (v)
 Wild Mushroom 

pumpkin, Norfolk dapple & gnocchi gratin 

      £6.00 (v)

Cyril’s Brancaster Mussels 
with red onion, garlic, dill, white wine & cream 

(served with chips as a main) 
£6/£12

The Lodge Classic Prawn 
& Crayfish Cocktail 

£6.50

‘Letzers’ Smoked Salmon Kedgeree 
soft boiled egg 

£6.25/£12
 
 Ham Hock & Pork Belly Duo

deep fried brie & pear chutney

£6.75

 
Fajitas

sizzling bed of onions, peppers, 
guacamole, salsa & soured cream 

Chicken £13.50
     Vegetable £10.95 (v)

 
 
 
 
 

Fish & Chips
mushy peas & tartare sauce 

£12.50

Thai Fish Curry
basmati rice, naan bread 

£12.75
 

Lodge Burger 
smoked bacon, emmental cheese, 

chips & ketchup 

£12.75
 

The Lodge Rack of Ribs
BBQ sauce chips & coleslaw 

£14.00

Perfick Pork Bangers
and mash 
£11.75

 

Chef’s Suet Pud of the Day 
(see specials board) 

£12.75

Aberdeen Angus Sirloin Steak 
with chips, tomato & mushrooms 

      £20.00 (s)
 

Veggie Burger
chunky chips, 

spiced red pepper salsa 

      £10.75 (v)
 

Lambs Liver with Bacon
mashed potato & onion gravy 

£11.75

Crispy Confit Duck Leg
white bean & chorizo cassoulet

£6.50/£12.75

Food Available : 
 

Monday-Saturday
 12pm-2pm 6pm-9pm     
 

Sunday 
12pm-8pm

 
 
 

(Parties of 12 or more are 
required to pre-order)

 

The Lodge
Old Hunstanton

Norfolk
PE36 6HX   

 
T: +44(0)1485 532896

E: info@thelodgehunstanton.co.uk
W: www.thelodgehunstanton.co.uk

 

(s) - Denotes residents on DBB will incur a supplement of £2 on starters and £5 on main courses • (v) - Vegetarian
 

Holkham Venison
dauphinoise potato, 

juniper jus 

   £15.50 (s)
 
 

Perfick Pork Loin
thyme roast potatoes,

cauliflower cheese 

£13.50

Onion Rings

Vegetables

Side Salad

ChipsBread

New Potatoes

 Coleslaw

Roasted Beetroot
 

Cauliflower Cheese
 

Goats Cheese Flatbread 
caramelised onion & rocket 

     £6.25/£11.50 (v)

 
 
 

Homemade
Fish Fingers 
tomato sauce

Roasted Peppers
goats cheese,

tomato
 

Perfick Pork Sausages
caramelised onion,

brown sauce
 

 ‘Letzers’
Smoked Salmon

chive cream cheese

Honey Roast 
Ham

homemade piccalilli
 

£6.50
All served with side of chips

Garlic Bread

£2.75



 
 

FIZZY AND REFRESHING Great as an apéritif 
and superb with food too!...
 
1 CASA SANT’ORSOLA PROSECCO, Italy.
Fresh & fruity with flavour’s reminiscent of grape, apple & white peach.
Bottle £21.50 / 125ml £3.85
2 CASA SANT’ORSOLA PINOT NOIR ROSE SPUMANTE, Italy. 
Attractive strawberry and forest fruits flavoured sparkler.
Bottle £21.50 / 125ml £3.85 
WHITE, CRISP AND REFRESHING Ideal as an 
apéritif or with seafood...
 
3 PINOT BIANCO E GRIGIO DELLE VENEZIE, SAN FLORIANO, Italy. 
Lip-smacking, newly peeled pears.
Bottle £16.50 / 175ml £4.25 / 250ml £5.75 Flight 3
4 TOURAINE SAUVIGNON, DOMAINE TROTIGNON, France. 
Rich compote of gooseberry crispness.  
Bottle £18.50 / 175ml £4.95 / 250ml £6.25 Flight 1
5 RIVERSTONE RIDGE, SAUVIGNON BLANC, MARLBOROUGH, New Zealand. 
Gooseberry, citrus & tropical zing.
Bottle £20.00 Flight 1
6 LOS ROMEROS SAUVIGNON BLANC, CENTRAL VALLEY, Chile. 
Zippy fresh lemon over pineapple.
Bottle £13.00 / 175ml £3.25 / 250ml £4.50 Flight 1
7 RAIMAT ALBARIÑO VIÑA 24, COSTERS DEL SEGRE, Spain. 
Refreshing citrus with peach hints.
Bottle £21.00 Flight 3

 
WHITE, FRUITY, AROMATIC AND JUICY 
Ideal with Mediterranean flavours, ginger or chilli...
 
8 PINOT GRIGIO, COLLIO SANT’ HELENA, Italy. 
Fresh lemons, peach, sprinkled with the finest Italian seasoning.
Bottle £25.00 Flight 3
9 ETCHART PRIVADO TORRONTES, SALTA, Argentina. 
Softly spiced, floral freshness.
Bottle £18.50
10 OBAN GROVE RIESLING GUWRTZTRAMINER, Germany. 
Apples and zest of limes.
Bottle £15.50 / 175ml £4.25 / 250ml £5.50

 
WHITE, FULL-BODIED, CREAMY & LUSCIOUS 
Ideal for chicken dishes, pork and plump fish...
 
11 CHABLIS J.MOREAU ET FILS (50cl), France. 
Lively, mouth-watering, flinty freshness with floral hints.
Bottle £18.75 Flight 2
12 OUTBACK CHASE COLOMBARD-CHARDONNAY, Australia. 
A peach & lemon fruit-salad.
Bottle £13.50 / 175ml £3.25 / 250ml £4.50 Flight 2
13 BAROSSA VALLEY, E MINOR CHARDONNAY, Australia. 
Unoaked Aussie, buttery genius, perfect with chicken.
Bottle £24.00 Flight 2
14 KLEINE ZALZE BUSH VINES CHENIN BLANC, STELLENBOSCH, South Africa. 
Exotic fruits explosion.
Bottle £16.75

 
PINK AND PERKY Ideal on its own, with salads 
and prawn dishes...
 
15 VENDANGE WHITE ZINFANDEL, CALIFORNIA, USA. 
Cool mist-draped strawberry sweetness.
Bottle £15.00 / 175ml £3.75 / 250ml £5.00
16 COTES DU RHONE ROSE, LES RABASSIERES, France. 
Ripe red berries with a crisp finish.
Bottle £20.00 / 175ml £4.75 / 250ml £6.75

 
 

RED, GENTLE, EASY-DRINKING AND LIGHT 
Ideal with lightly seared tuna, gammon and pork...
 
17 LOS ROMEROS MERLOT, CENTRAL VALLEY, Chile. 
Smooth, seductive, spicy & soft-centered berry fruits.
Bottle £13.00 / 175ml £3.75 / 250ml £4.50 Flight 5
18 DOM DE PRION FLEURIE, France. 
Fruity with a lively fresh palate.
Bottle £26.25 Flight 6
19 ROBERT SKALLI RESERVE PINOT NOIR, France. 
Fresh floral delicate red berries, true elegance.
Bottle £20.00 Flight 6
20 MONTE VERDE, CENTRAL VALLEY CABERNET SAUVIGNON, Chile. 
Soft fruit nose, wild strawberries, great with shellfish.
Bottle £16.00 / 175ml £4.25 / 250ml £5.75 Flight 6

 
RED, JUICY, FRUITY AND ROUNDED Ideal 
with duck, pigeon and spiced dishes...
 
21 KLEINE ZALZE PINOTAGE, STELLENBOSCH, South Africa. 
Berry richness with creamy layers.
Bottle £16.75 / 175ml £4.85 / 250ml £5.95 Flight 5
22 NOBILO MERLOT, EAST COAST, New Zealand. 
Wild berry ripeness & cherry plumpness-Yummy.
Bottle £23.50 Flight 5
23 CHIANTI PICCINI, Italy. 
Cherry driven with a velvety finish.
Bottle £18.00
24 OUTBACK CHASE SHIRAZ-CABERNET, Australia. 
Super-ripe blackberry & raspberry fruit.
Bottle £13.50 / 175ml £3.25 / 250ml £5.50 Flight 4  

 
RED, SPICY, CHEWY AND MELLOW Ideal 
with venison, steak and peppery dishes...
 
25 GENTILHOMME, COTES DU RHONE, France. 
Robust oak flavor with light tannins.
Bottle £19.75
26 DON JACOBO RIOJA, Spain. 
Layered vanilla cream with ripe ready to burst red berries.
Bottle £21.50 / 175ml £4.85 / 250ml £6.95
27 BOSCHENDAL PAVILLION SHIRAZ-CABERNET SAUVIGNON, South Africa. 
Rich, ripe berry fruit & a dollop of spice.
Bottle £17.00 / 175ml £4.85 / 250ml £5.95 Flight 4
28 ETCHARD PRIVADO MALBEC, Argentina. 
Roasted coffee bean spices &  ripe blackcurrants, red meats best friend.
Bottle £20.00 Flight 4

 
SPARKLING AND INDULGENT Ideal to 
celebrate of if you’re feeling indulgent…
 
29 LOUIS DORNIER ET FILS BRUT, France. 
Frisky little bubbles to get the party started.
Bottle £30.00 / ½ Bottle £16.50 /125ml £6.00 
30 LOUIS DORNIER ET FILS BRUT ROSÉ, France. 
Fresh strawberries with lively bubbles-A perfect ice breaker.
Bottle £30.00 / 125ml £6.00
31 LAURENT PERRIER LP BRUT, France. 
Bottle £55.00
32 LAURENT PERRIER CUVEE ROSE, France.
Bottle £90.00

 
Flights: These are served as three 
125ml glasses, a nice way to sample 
3 different wines & decide upon 
your  own personal favourite!
Prices:
1-£10.50 / 2-£9.35 / 3-£10.25
4-£8.40 /   5-£8.85 / 6-£10.25

 
 


