
For the love of good 
food
Valentine’s Day is looming large, and 
Briarfields has a special dinner menu  
to satisfy passionate palates.

£64.95 per person or £84.95 per 
person with matching wines – both 

prices include rose prosecco on arrival

Chef’s Handmade Canapes 
and a glass of rose prosecco

* ~ * ~ *
Smoked salmon tartare, 

dill and crème fraiche
Picpoul de Pinet, 

Domaine La Serre, Languedoc, France

* ~ * ~ *
Roast Chateaubriand for 2 to share, 

dauphinoise potato, roasted 
vegetables, Diane sauce
Malbec, “Don Nicanor”, 

Nieto Senetiner, Mendoza, Argentina

* ~ * ~ *
Blood orange sorbet, 
dark chocolate crumb

* ~ * ~ *
White chocolate delice, 

raspberry granola
Chardonnay Auntsfield, 

single vineyard, New Zealand

* ~ * ~ *
Loose leaf tea or freshly ground coffee 

with homemade chocolates
Call 

01485 
210742 

to book 
your table

Briarfields, Main Road, Titchwell, Norfolk, PE31 8BB;  t: 01485 210742; e: info@briarfieldshotelnorfolk.co.uk
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2018 Bookfest authors 
announced

Bookfest is back for 2018, and the first 
two authors have been announced as 
Chris Brookmyre on 18 March and 
bestselling author Lisa Jewell on 24 
June. Bookfest tickets always go like 
proverbial hot cakes (and don’t forget we 
serve Briarfields’ famous Posh Afternoon Tea at 
each Bookfest, which is all included in the price), 
so don’t miss out, call now to book your 
spot for only £15! 
Call 01485 210742 to reserve your tickets.

Thanks, mum
Treat the first special 
lady in your life with a 
celebratory lunch this 
Mother’s Day which falls 
on Sunday 11 March. 
There’ll be a small gift 
waiting for her, so book a 
table and make it a chance to 
have a fantastic family meal or 
afternoon tea and say ‘thank you’ in 
style. Call 01485 210742 to book a table.

Dog-friendly rooms…
Briarfields will be busy refurbishing 
some of its dog-friendly rooms from 
14 Jan - 5 Feb. We look forward to 
welcoming back guests with man’s 
best friend in tow as soon as the rooms 
are ready.

A bit of a do

We love a celebration at Briarfields 
and whether it’s a wedding, 
anniversary, milestone birthday or just 
a good old-fashioned get-together, we 
can organise something special, just 
for you. Briarfields is available for 
exclusive hire with all rooms reserved 
for your guests, so talk to our events 
team and start planning a fantastic 
occasion for 2018

Wine of the season
This issue, Briarfields’
wine merchant 
Peter Graham Wines 
are recommending…
Hugh Hamilton, 
Jim Jim Shiraz
(The Down-Underdog)
2013 Australia
Deep ruby colour, 
stewed red and black 
fruit with classic black 
pepper and baking 
spices. 
A great value, full-bodied
Shiraz which goes 
beautifully with big 
powerful red meat 
dishes.£64.95

per person
not inc
wines

£84.95
per person

with matching
wines



House band 

If you love live music, The Lodge is the 
place to be on Friday 26 January when 
the brilliant Jessie’s Ghost is in the 
house. Another live music date for your 
diary is 23 February when Vex will be 
rocking the night away. Music nights 
are always busy, so reserve a table and 
enjoy a front row seat to see the bands.
Call 01485 532896 to book a table.

Smooth and 
sophisticated

If you like your music on the gentler 
side of things, don’t miss The Lodge’s 
upcoming cocktail night on 23 March 
when jazz singer Claire Scollay will be 
singing. Always great fun, cocktail 
nights are an opportunity to enjoy a 
night of perfect blends, shaken and 
stirred, so get the gang together and 
hang out at The Lodge.

Book a stay

Sea Folly in Hunstanton is the latest 
addition to Norfolk Coast Holiday 
Cottages’ self-catering properties, The 
Lodge’s sister company.
Pet-friendly, the cottage is 
predominantly ground floor-based 
offering an accessible, flexible 
accommodation for up to eight guests, 
with a first-floor ‘look-out’ for views of 
Hunstanton’s iconic Old Lighthouse,   
St Edmund’s ruins and the sea beyond.

Find out more at - 
norfolkcoastholidaycottages.co.uk

The Lodge, Old Hunstanton, Norfolk, PE36 6HX; t: 01485 532896; e: info@thelodgehunstanton.co.uk
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Ales of the season
This issue, The Lodge is 
recommending…
• Old Ale 
Adnams 
4.1% ABV
A traditional 
speciality winter 
warmer with flavours 
of fruit, malt, roast 
grain, and a hint of 
caramel.
• Bitter Sweet 
Black IPA
6% ABV
As dark as outer space with gravity-
defying lightness. 
Huckless speciality 
malts create a deep, 
rich colour and 
roasted notes. Galaxy, 
mosaic and citra hops 
add three bursts of 
citrus, blackcurrant 
and soft fruits. Out of this world!
• Gold
Batemans
3.9% ABVA golden 
coloured, refreshing 
beer brewed with lager 
malt and chinook and 
cascade hops, giving a 
lovely citrus flavour and 
aroma, which is quite 
dry and very moreish.

Like us/Follow us...
If you’re on social media be sure to 
search for us - 
The Lodge, Old Hunstanton or 
Briarfields, Titchwell to be among 
the first to hear the latest news and 
exclusive offers.
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Jessie’s Ghost Vex

Cocktails 
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