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Editorial by: �e Fox at Lyng    Tel: 01603 872316  thefoxatlyng.co.uk                                         
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From stylish dining to street food nights, these two 
standout pubs are serving up �avour, community, and 

a warm Norfolk welcome.
Tucked away in the heart of Norfolk are two thriving 

dining spots that are favourites with both locals and 
visitors alike – �e Lodge at North Tuddenham and 
�e Fox at Lyng. Each has its own personality, but both 
share the same ethos: warm hospitality, great food, and a 
welcoming atmosphere that makes you feel instantly at 
home.
�e Lodge at North Tuddenham
Conveniently located just o� the A47, �e Lodge is 
perfect for everything from midweek meals to special 
occasions. Here’s why it’s worth stopping by:
�z����Seasonal Menus: Hearty pub classics sit alongside 

creative specials that celebrate Norfolk produce.

�z����Sunday Roasts: Famous for generous portions, 
perfectly cooked meats, and all the trimmings.

�z�����e Bar: A range of drinks on o�er to suit diners.
�z����Relaxed Dining: Stylish yet welcoming – perfect for 

families, couples, or friends.
�e Fox at Lyng
A classic village pub with a vibrant community feel, �e 
Fox has built a reputation for good food and lively events. 
Here’s what makes it special:
�z����Street Food Mondays: A weekly highlight throughout 

the warmer months, bringing rotating street food 
vendors to the pub’s car park from 5–8pm. Eat in, take 
away, or enjoy with a pint.

�z����Pub Favourites: Comforting classics served fresh from 
the kitchen, with something for everyone.

�z����Family Friendly: A relaxed, welcoming spot for all ages 
– walkers and muddy boots included.

�z����Community Hub: Regular events, live music, and 
celebrations make �e Fox a true local gem.

Why Visit Both?
�e Lodge and �e Fox share the same commitment to 

quality, value, and warm hospitality. One o�ers re�ned 
dining in stylish surroundings, while the other brings 
traditional pub charm with a modern twist. Together, 
they capture the spirit of Norfolk’s food scene -  rooted in 
tradition, but always evolving.

Whether it’s a Sunday roast, a lively Monday night bite, 
or a cosy pint by the �re, �e Lodge at North Tuddenham 
and �e Fox at Lyng deserve pride of place on your 
dining map.



41Issue 32 | Winter | EatoutNorfolk Magazine40 Issue 32 | Winter | EatoutNorfolk Magazine

Scan to head to our
website and explore

our latest finds!

Follow us: @fabulousfoodfinds

Fabulous artisan food & drink from the UK’s
best makers – in person, by post & online

Find us: www.fabulousfoodfinds.co.uk

Expert Tastings with 
Katy Truss

Discover Delicious
Artisan Food & Drink

Tasting Boxes, Gifts
& Experiences

       Pre-order a 

      Festive Tasting       

Box or Gift

Subscription today!

Editorial by: Fabulous Food Finds    katy@fabulousfoodfinds.co.uk  www. fabulousfoodfinds.co.uk                                         

Celebrating Norfolk’s finest flavours this 
festive season
Fabulous Food Finds – Discover, Taste and Savour 
with Norfolk’s Own Katy Truss

There’s something truly special about discovering 
great food – that moment you taste something 

made with care, creativity and passion. For Katy Truss, 
Norfolk-based food writer, presenter and curator, those 
discoveries have become her life’s work.

Through Fabulous Food Finds, Katy brings together the 
very best of Britain’s small-batch producers, sharing their 
stories and flavours through her articles, seasonal Tasting 
Boxes and live tasting experiences at national shows such 
as the Good Food Show. Each product is hand-picked for 
its quality, character and story, connecting food lovers 
with independent makers who deserve to be discovered.

“It’s all about celebrating the makers,” Katy explains. 
“When you understand who’s behind the food, how it’s 
made and why it tastes so good – it changes the way you 
enjoy it.”

While Fabulous Food Finds champions artisan 
producers from across the UK, Katy’s heart (and palate) 
remains firmly rooted in Norfolk, where she continues to 
uncover exceptional local talent.
Festive Spotlight on Norfolk Producers
Candi’s Cupboard
Hand-stirred jams, chutneys and preserves that capture 
the best of Norfolk’s seasons. Perfect with a festive 
cheeseboard or as a thoughtful stocking filler and don’t 
miss their “No Cranberry Cranberry Sauce”, made with 
British blackcurrants!
Monty’s Mustard
Monty’s make all their products by hand on a rural Norfolk 
farm using time-honoured traditional methods, open 
pans, and original recipes. Their range of mustards and 
mustard powders are bursting with flavour and “Monty’s 
Sleigh Fuel Mustard Powder” is a festive favourite!
Yare Valley Oils
Cold-pressed rapeseed oil from a family farm on the 
River Yare. Light, golden and naturally versatile, it’s an 
everyday kitchen essential and a fabulous foodie gift. 
Their Garlic and Rosemary Infused Oil makes the best 
roast potatoes, a true festive must-have.

Cocoa Collective Chocolate
Luxurious handcrafted chocolates and drinking 
chocolates made in Norfolk. Beautifully packaged and 
utterly indulgent, they’re festive gifting at its finest. Their 
Spiced Christmas Chocolate was a huge hit in last year’s 
Festive Tasting Box!

Together, these producers capture the spirit of Norfolk’s 
thriving food scene — creative, passionate and proudly 
independent. Whether you meet them at a local market 
or discover their products through Fabulous Food Finds, 
they’re proof that great flavour starts with great people.
About Katy Truss
Based in North Norfolk, Katy Truss is a food writer, 
presenter and tasting expert with almost 20 years’ 
experience celebrating the best of British artisan food 
and drink. Through her brand Fabulous Food Finds, she 
curates live tasting experiences, food theatre stages at 
national shows, and a seasonal Tasting Box Subscription 
that helps food lovers discover and support small, 
independent producers from across the UK.
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Breakfast lunch or dinner, family friends or business, small 
or large, there is no better place for seasonal celebrations.

Norwich Road, Swainsthorpe, Norwich, Norfolk, NR14 8PU
Telephone 01508 471611 or Email mail@sugarbeateatinghouse.co.uk

www.sugarbeateatinghouse.co.uk

Offering old beams, log fires, award winning ales and  
food all delivered with good old fashioned hospitality.

No better place to celebrate with 
family and friends over the Festive season.

29 The Street, Honingham, Norwich, Norfolk, NR9 5BL
TELEPHONE 01603 880 393   EMAIL info@thehoninghambuck.co.uk

www.thehoninghambuck.co.uk

Christmas Menu Available from 28th November
Scan the QR Code to view our Christmas menu

– Christmas Menu Available from 28th November –
Scan the QR Code to view our Christmas menu
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Tim and Koi off er a warm welcome at � e New Forge, Aylsham, 
a restaurant of English and � ai Fusion.

Situated just a few miles north from Norwich Airport on the A140 
(just before you reach the historic market town of Aylsham on the River Bure) 

next to Aylsham Garden Centre.
Serving freshly prepared � ai and English food 6 days a week, the 

extensive menus cater for all ages and pallets. Booking is always recommended as 
despite being able to seat over 130 people we do fi ll up quickly during peak 

periods – however, we will always try to fi nd you a table as soon as possible if 
you don’t have a booking during these times.

On warmer days, our covered patio area and our extensive garden off er 
additional seating for that relaxing outdoor experience, and our refurbished

children’s play area now has a safety fence and additional play equipment.

Norwich Road, Aylsham, Norwich NR11 6UD
Tel: 01263 734275   www.thenewforge.co.uk

Open 6 days a week – 12:00 - 23:00
Food served: Tues – Sat: 12:00 – 14:30 17:00 - 20:30

Sun: 12:00 – 20:00
Closed on Mondays except Bank Holidays

Tim and Koi off er a warm welcome at � e New Forge, Aylsham, Tim and Koi off er a warm welcome at � e New Forge, Aylsham, Tim and Koi off er a warm welcome at � e New Forge, Aylsham, Tim and Koi off er a warm welcome at � e New Forge, Aylsham, 

Sunday Carvery
from 12 noon - 3pm

Adults £11.95   Children £8.50

C H R I S T M A S
C R A F T E D

C H R I S T M A S  P A R T Y  N I G H T S
W I T H  D J

S A T U R D A Y  6  D E C E M B E RT H

F R I D A Y  1 2  D E C E M B E RT H

S A T U R D A Y  1 3  D E C E M B E RT H

S A T U R D A Y  2 0  D E C E M B E RT H

C H R I S T M A S  P A R T Y  D I N I N G
N o v e m b e r /  D e c e m b e r

B O X I N G  D A Y
N E W  Y E A R ’ S  E V E
N E W  Y E A R ’ S  D A Y

T H E C L I F T O N V I L L E . C O M
R U N T O N  R O A D  C R O M E R  N R 2 7  9 A S
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Editorial by: The Brasserie at Barnham Broom    Tel: 01603 759393   www.barnham-broom.co.uk                                         

The Brasserie
Located just a stone’s throw from the historic city 

of Norwich, The Brasserie at Barnham Broom is 
establishing itself as a premier culinary destination that 
extends a genuinely warm welcome to everyone, not 
just hotel guests. This isn’t just dining; it’s an experience 
defined by contemporary cuisine, a welcoming spirit, and 
an atmosphere of elegant yet delightful unpretentiousness.

The setting itself is immediately appealing. The 
restaurant is infused with a warm luxury, creating a 
versatile backdrop that suits every occasion. Whether 
you’re seeking a quiet, intimate meal for two or planning 
a joyous, celebratory gathering, the Brasserie delivers. 
Adding to the charm are the glorious views that 
stretch out over the expansive Norfolk countryside 
and manicured golf courses, providing a peaceful and 
picturesque panorama regardless of the season.

A Celebration of Norfolk Produce
At the heart of the Brasserie’s success is its unwavering 
commitment to Norfolk’s exceptional produce. The 
kitchen is dedicated to harnessing the very best the region 
has to offer, sourcing ingredients from bountiful pastures 
to the freshest fish and seafood. This focus on regional, 
high-quality sourcing ensures that the contemporary 
menu is both innovative and intrinsically local, celebrating 

the true flavour of Norfolk throughout the year.
To perfectly complement the fantastic food, the 

Brasserie offers an extensive selection of beverages. 
Guests can choose from outstanding wines, carefully 
hand-picked by the expert team, or enjoy a range of local 
ales and delicious, handcrafted cocktails.
The Art of Seasonal Afternoon Tea
For those who appreciate tradition with a thoughtful, 
changing twist, the Afternoon Tea served in the Brasserie 
Lounge is a must-try. While the ritual remains classically 
British—complete with delicate finger sandwiches, freshly 
baked scones, and exquisite pastries—the menu is cleverly 
designed to evolve with the seasons.

This means your experience will shift with the changing 
year, moving from the light, berry-laden flavours of 
summer to the rich, spiced, and hearty tones of autumn 

and winter. For an extra special touch, upgrade to a 
Champagne or Cocktail afternoon tea.

The Brasserie at Barnham Broom is open for dinner 
every evening, from 6pm – 9pm, Afternoon tea is served 
daily 12.30pm – 3.30pm . Booking is essential to secure 
your table and is easily done by calling 01603 759393 or 
booking a table online. Discover more and plan your visit 
at www.barnham-broom.co.uk/eat.
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The Kings Arms, a charming 16th-century pub and restaurant that is sure to delight 
your senses! Our establishment is brimming with character and cosiness, making it 
the perfect place to unwind with friends and family while enjoying delicious food 

and fine drinks whatever the season.
01603 870345 www.kingsarmsreepham.com

BAR OPENING HOURS
Mon – CLOSED

Tues–Thurs: 12-3pm & 
5:30–10.30pm

Fri 12-3pm & 5.30–11pm
Sat 12–11pm
Sun 12-6pm

BAR FOOD & RESTAURANT 
HOURS

Tues–Thurs:
12-2.30pm / 5.30pm–8.30pm

Fri–Sat:
12-2.30pm / 5.30 pm–9pm

Sun: 12pm–3.30pm

KINGS ARMS REEPHAM

PLEASE BOOK TO AVOID DISAPPOINTMENT

MARKET PLACE, REEPHAM, NORFOLK

Market Place, Reepham, Norfolk, NR10 4JJ

New Year’s Eve Free Entry 
Book tables for dinner 

Music is Country & Western with a twist
More events every month, check online 

Christmas Eve is 
Christmas Karaoke 8.30 to 10.45pm

Free entry – book tables in advance for dinner.


