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Pan Seared Queen Scallops with Garlic WWW Crispy Panko Brie Wedges
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& Wild Herb Butter with Warm Sourdough £11.95 with Chilli Jam and Pickled Jalapeno £11.95
Hoisin Shredded Duck Bao Buns Truffle and Pecorino Nuts  £3.95 Soup Of The Day, Crusty Bread
with Cucumber, Spring Onion & Coriander £13.95 Marinated Anchovies £4.95 & Netherend Farm Butter £8.95
Chargrilled Thai Pork Skewer with Warm Sweet Chilli Satay Warm Sourdough Pan Seared King Scallops, Warm Tartar Beurre Blanc
Sauce, Cucumber & Crunchy Beansprout Salad £11.95 & Netherend Butter £5.95 & Crispy Pancetta with a Shallot and Dill Reduction £15.95
Potted Smoked Mackerel with Fresh Horseradish Mixed Bread & Olives £9.95 Japenese Style Tempura King Prawns
and Pickled Dill, Celeriac Remoulade, Brown Crab Meat with Norie and Tentsuyu Dipping Sauce £14.95
and Saffron Butter with Toasted Sourdough £9.95 Crispy Mongolian Beef with Sticky Szechuan Sauce,
Creamy Potato and Herb Butter Kiey, Maldon Oysters, Natural Toasted Peanuts, Spring Onions & Beansprouts £14.95

with Shallot Dressing or

Charred Local Asparagus and Wild Garlic Pesto £10.95 - . Chargrilled Harissa Marinated Lamb Kofta
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Mixed Seafood Cocktail with Diced Dill, Cucumber and Tomatoes, £3.50 per Oyster with Moroccan Style Couscous, Garlic & Cumin Flatbread,
Guacamole, Granary Bread & Netherend Butter £12.95 Mint Yoghurt, Coriander Cress £13.95
Classic Caprese Salad with Homemade Wild Garlic Pesto, Lodge Style Fusion Salt and Pepper Chicken Wings with
Balsamic Dressing and Basil Cress £10.95 Spring Onions & Cowboy Chilli Ranch Dipping Sauce £11.95
| Classic Chicken Caesar Salad, Sicilian Lemon Slow Braised Beef Short Rib with Porcini Bourbon Bbq Glazed Rack of Pork Ribs
. & Thyme Marinated Chicken, Anchovies, Parmesan Mushroom & Tarragon Stroganoff Sauce, with Baked Truffle Mac & Cheese Croquettes,
| Shavings and Crispy Breaded Norfolk Asparagus Honey Glazed Carrots, Buttered Local Asparagus Cajun Sea Salt Fries
| with Parmesan Fries £22.95 and Creamy Mash £28.95 & Jalapeno Rainbow Slaw £26.95
| Chargrilled Pork Tomahawk Steak Pan Roasted Gressingham Duck Breast with Pan Fried Dry Aged Fillet Steak au Poirve,
with Blue Cheese, Caesar Salad, Chorizo Chinese Five Spice, Hoisin Chow Mein, Wilted Pak Tenderstem Broccoli,
and Parmesan Fries and Red Pesto Alioli £27.95 Choi, Crispy Duck Spring Roll, Toasted Sesame Spiced Baby Carrots
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g Pan Seared English Rump of Lamb and Charred Lamb Seeds and Coriander Cress £27.95 & Beef Dripping Triple Cooked Chips £41.95
. Belly Rib with Buttered Jersey Royals, Salsa Verde Thai Style Nam Tok Sirloin Steak with Traditional Cajun Spiced Flat Iron Steak
| & Black Garlic Tapenade, Steamed Tenderstem Thai Drunken Noodles, Tenderstem Broccoli, served with Classic Caesar Salad
t and Roasted Baby Carrots £32.95 Crispy Salt & Pepper King Prawns £37.95 & Cajun Sea Salt Fries £26.95
Golden Beer Battered Fillet of Haddock with Beef Poached Smoked Haddock with Lobster The Lodge Mixed Fish & Smoked Fish Pie
Dripping Homecut Chips, Minted Mushy Peas and Crab Thermidor Sauce, Truffle Butter Spinach, with Mature Cheddar Cheese Mash £23.95
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% Homemade Tartare Sauce £20.95 Baked Parmesan Dauphinoise Potato Cromer Crab Linguine with Creamy Smoked
Pan Fried Halibut with Dauphinoise Potatoes, and Crispy Soft Boiled Egg £27.95 Lobster and Crab Bisque Sauce, Sauteed Clams,
lenderstem Broccoli & Sauteed Garlic Pan Fried Fillet of Wild Bass, Pomme Anna Potatoes, Roasted Sundried Tomatoes, Wild Garlic
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and Parmesan King Prawns £31.95 Sauteed Queen Scallops, Chorizo, Samphire & Butter Ciabatta & Chilli Oil £26.95
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- Fresh Wing of Local Skate Grilled Norfolk Asparagus with Dill Beurre Blanc £29.95 Classic Thai Penang Curry with
“}"}}; Lemon %}("”_"; l}txt(tier %rllsattglzedgg Pan Seared Cod Loin with King Prawns Charred Monkfish and Crispy Salt & Pepper
with Homecut Chips & Garden Salad £28.9: and Local Norfolk Asparagus, Braised Cider King Prawns, Roasted Cumin Butternut Squash,
Local Cromer Crab Salad, Salt & Vinegar Cockle and Saffron Onions, Tenderstem Broccoli, Purple Sprouting Broccoli, Jasmine Rice, Sweet
Popcorn, Granary Tin Loaf, Lemon Skinny Sea Salt Fries & Lobster Aioli £29,95 Potato Bhaji & Coconut Cream £28.95

& Chive Mayonnaise with Sea Salt Fries £24.95
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Classic Angus Steak Burger with Maple Bacon, Cheddar Cheese & BBQ Sauce in a Toasted Brioche Bun - Crispy Fries and Coleslaw £19.95
Southern Candied Smash Burger with American Cheese, Caramelised Onions, Pickles and Ranch Dressing in a Toasted Brioche Bun
- Cajun Sea Salt Fries and Coleslaw £19.95
Locally Sourced Grass Fed Beef, Aged For 28 Days. Served with Hand Cut Chips, Roasted Balsamic Vine Tomato & Onion Rings
100z Sirloin Steak £35.95 Sauces & Butters £4.00 Extras
100z Ribeye Steak £a5.95 Béarnaise 2x Fried Eggs £2.95
80z Fillet Steak £38.95 Peppercorn Garlic King Prawns £8.95
200z Porterhouse Steak £49.95 Roquefort Garlic Mushrooms £4.95
([Jegarian Cides
Local Asparagus & Wild Garlic Pesto Pappardelle Pasta with Crispy Goats Cheese Bonbons, Tenderstem Broccoli £6.95
Rocket & Parmesan Salad and Toasted Pine Nuts £20.95 Truffle and Parmesan Fries £6.95
Twice Baked Leek & Goats Cheese Souffle, Goats Cheese Bonbon Caesar Salad £5.95
& Garden Salad with Buttered New Potatoes £20.95 Beef Dripping Hand Cut Chips £5.95

Crispy Fried Halloumi with Chickpea Massala, Bombay Aloo, Basmati Rice, Onion Rings £5.95
Garlic Roti, Poppadom and Mint Yoghurt £20.95 Sea Salt French Fries £5.95

Authentic Sweet Potato & Butternut Squash Thai Yellow Curry with Crispy Fried Tofu, Garlic Sourdough £6.95

Jasmine Rice & Vegetarian Spring Rolls £20.95

For guests with any food/drink allergies

FOOD ALLERGIES & INTOLERANCES - All of our food is prepared in a kitchen where nuts, cereals containing gluten and other allergens are prepared plea se advise us at pOint of Ordering
and our menu descriptions do not include all ingredients.  Please ask a member of staff if you require assistance




