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info@thelodgehunstanton.co.uk

CRISPY CALAMARI 9 

LODGE PRAWN COCKTAIL 12 

SOUP OF THE DAY 8 VA, GFA
Warm Bread

Beef Fat Roasties, Maple Roasted Roots, Cauliflower 
Cheese, Seasonal Greens, Yorkshire Pudding, Gravy

BUTTER ROASTED TURKEY 23 GFA

MUSHROOM, SPINACH & PINENUT 
WELLINGTON 18 VOA+, N

Discretionary 10% Service 
Charge Added

BUTTERMILK CHICKEN BURGER 20 
Fried Chicken, Gochujang BBQ Sauce, Gem 
Lettuce, Garlic Mayo, Fries 

KIDS ROASTS GFA,VA (price is half  of main size)

Beef Fat Roasties, Maple Roasted Roots, 
Cauliflower Cheese, Seasonal Greens, Sage, Onion 
& Cranberry Stuffing, Yorkshire Pudding, Gravy

Beef Fat Roasties, Maple Roasted Roots, 
Cauliflower Cheese, Seasonal Greens, Sage, Onion 
& Cranberry Stuffing, Yorkshire Pudding, Gravy

Roasted Potatoes, Maple Roasted Roots, Cauliflower 
Cheese, Seasonal Greens, Gravy

CIDER BATTERED FISH & CHIPS 20 GF
Roquette, Pea & Mint Salad

CROMER CRAB LINGUINE 20
Red Chilli, Garlic, Lemon, Parsley

T O  F I N I S H

S I D E SFries 5 GF, V+
Roast Potatoes 5  GF, V+

Maple Roasted Roots 5 GF, V

Mixed Sunday Vegetables 5 GF, V

APPLE CRUMBLE 9

PEACH & RASPBERRY TURNOVER 9

SELECTION OF CHEESE 12.50 GFA
Grapes, Chilli & Tomato Chutney, Crackers

COOKIE DOUGH SUNDAE 10

ICE CREAM/SORBET SELECTION 3 per scoop VOA+
Please ask your server for a list of flavors

If you have a food allergy, intolerance or sensitivity, please speak to your server 

before you order your meal.

Whilst we endeavour to remove the shot from our wild game and the bones from our 

fish, we must advise that they may still contain these.

Allergen Key:  GF (gluten free), GFA (gluten free available), V (vegetarian), VA (vegetarian available), V+ (vegan), VOA+ (vegan available), N (nuts)

MARGARITA CHEESECAKE 9 

BISCOFF BREAD & BUTTER PUDDING 9 

Lime, Agave Gel, Poached Strawberries

BUFFALLO CHICKEN WINGS 10

CLASSIC CASESAR SALAD 13  V, GFA
Gem Lettuce, Anchovy, Caesar Dressing, Bacon 
Crumb (Add Chicken +£5)

Cauliflower Cheese 5  GF, V

Ranch Dressing 

Toffee Sauce, Whipped Ice Cream

ROASTED CAULIFLOWER STEAK 20 V, VOA+, N
Harissa Potatoes, Burnt Butter Cauliflower Puree

Smaller Portion of Same Garnish With Chosen Roast

Chunky Chips 5 GF, V+

HERITAGE TOMATO SALAD 10 V
Feta, Pangrattato, Dill Pickles 

Vanilla Custard

Vanilla Custard

CORN RIBS 8 V
Green Goddess Aioli

Bread & Butter

Vanilla Ice Cream

Funaki, Parmesan 

CHORIZO PICANTE 7 GF

Loaded Fries – Pulled Pork, 
BBQ Sauce, Cheese 10
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