
PLEASE CONSULT A MEMBER OF STAFF FOR ANY ALLERGENS OR DIETARY REQUIREMENTS   |   SOME OF THE DISHES MAY CONTAIN SMALL BONES

•  SIDES • ALL SIDES £6             FRIES & AIOLI    /    CHUNKY CHIPS & AIOLI    /    MIXED VEGETABLES    /    HOUSE SALAD

•  STARTERS •

RIBEYE STEAK - £36.95      Served with Chunky Chips, Onion Rings, Mushroom, Beef  Tomato and a Parmesan Salad        /        SAUCES - £3.50      Peppercorn or Blue Cheese

•  MAINS •

ROAST CHICKEN BREAST
with Garlic & Chive Butter Sauce, Sauteed Sprouts, 
Kale, Leeks, Thyme, Rosemary Hasselback Potatoes

£26.50

ROASTED BROWN SUGAR BELLY PORK 
with Onion Puree, Sage & Onion Croquettes,  

Baton Carrots and Apple Jus 
£26.95

DUCK BREAST with  
Dauphinoise Potatoes, Pak Choi and Plum Sauce

£28.95
we recommend pairing with Pinot Noir

CREAMY BEETROOT GNOCCHI
with Roasted Broccoli Pesto

£20.95

SALMON 
with a Mussel Potato Stew and Samphire

£29.95

STEAK BURGER topped with Cheese  
served with Fries, Onion Rings and Burger Sauce 

£21.50

FISH & CHIPS
with Garden or Mushy Peas & Tartar Sauce

£21.95

STONE BASS with Pea Risotto  
and a Smoked Pancetta Crust 

£27.95  we recommend pairing with Gavi

STEAK & MUSHROOM PIE with a  
Puff  Pastry Lid, Chunky Chips and Vegetables 

£21.95  we recommend pairing with Primitivo

SCAMPI
with Garden or Mushy Peas & Tartar Sauce

£21.50

MONK FISH & KING PRAWN, CHERRY 
TOMATO AND RED CURRY with a Garlic & 

Coriander Naan and Lemon Rice 
£29.95  we recommend pairing with Riesling

SWEET & SOUR CAULIFLOWER
with Spring Onion Rice

£20.95

•  SHARING PLATTERS •
SEAFOOD PLATTER

Crab, Mussels, Smoked Salmon, Rollmops, Fish Fingers, Prawns, Squid Rings, Les Crevettes, 
Oysters, Tartar Sauce, Sweet Chilli Mayo, Lemon Oil Dressing and Breads

£59.95  we recommend pairing with Albarino

CAMEMBERT & SHARE
Baked Camembert studded with Garlic,  

Rosemary & Thyme and Breads 

£25.95

ANTIPASTO
Cured Chorizo, Serrano Ham, Salami, Breads, Mozzarella, 
Sundried Tomatoes, Olives, Hummus, Aioli, Oil & Balsamic

£45.95

•  DESSERTS •
STICKY TOFFEE PUDDING with 

Toffee Sauce & Salted Caramel Ice Cream
£10.95

AFTER DINNER DRINKS AND COFFEE

WARM CHOCOLATE FUDGE CAKE with 
Compote of  Cherries and Chantilly Cream  

£10.95

SPOTTED DICK  
with Custard  

£10.95

LEMON CHEESECAKE 
with Lemon Sorbet

£10.95

DODDINGTON DAIRY   
ICE CREAM

£9.95

Selection of  NORTHUMBRIAN 
CHEESE & BISCUITS 

£16.95

SOUP OF THE DAY
with a Crusty Bread Roll 

£8.95

CHICKEN, APRICOT & PARMA HAM 
ROULADE with Hazelnut Granola  

£12.95

HOT SMOKED SALMON SCOTCH EGG with Watercress Purée and Burnt Lemon Oil
£14.50 

we recommend pairing with Cuvee de Soleil

FISHCAKE with Hollandaise  
and a Tomato, Lemon & Chilli Salsa  

£13.95

BROAD BEAN, PEACH & FENNEL SALAD  
£10.95

NORTHUMBRIAN CHEESE SOUFFLE  
£13.95 

we recommend pairing with Pinot Blanc

PHEASANT & ROASTED SAVOY CABBAGE 
ARANCINI with a Prune Compote  £13.95 

we recommend pairing with Crianza Rioja


