
MAIN MENU
Served from 12 noon 



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 •

SAUCES £3.50  Peppercorn or Blue Cheese

•  MAINS •
BELLY PORK 

with an Apple & Butter Bean Puree, Roast Carrots, 
Dauphinoise Potatoes and a Sage Sauce

£28.95  we recommend pairing with Chenin Blanc

SLOW ROASTED SWEET POTATOES
with Goats’ Cheese, Walnuts and Hot Honey  

£23.95

SEABASS  
with a Brown Shrimp, Lemon and Chervil Risotto

£31.95
we recommend pairing with Chardonnay

CHICKEN BREAST 
stuffed with Roasted Beetroot Mousse, Celeriac 

Fondant, Wild Mushroom Compote and an Orange 
Sauce  £28.95

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

£23.50

FISH & CHIPS
with Garden or Mushy Peas & Tartar Sauce
£24.50  we recommend pairing with Alnwick IPA

ROASTED BUTTERNUT SQUASH  
& SAGE RISOTTO 

£23.95

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

£24.50

SCAMPI & CHIPS
with Garden or Mushy Peas & Tartar Sauce

£23.95

ROAST SALMON FILLET
Teriyaki Sauce, Sautéed Pak Choi, Green Beans 

and Lemon & Spring Onion Rice  
£32.95  we recommend pairing with Riesling

RIBEYE STEAK
Served with Chunky Chips, Onion Rings, Mushroom, Beef  Tomato and a Parmesan Salad  

£38.95  we recommend pairing with Malbec

•  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
£66.95

CAMEMBERT & SHARE
Baked Camembert studded with Garlic,  

Rosemary & Thyme and Breads   
£29.95

we recommend pairing with Cuvée du Soleil or Albarino

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

£48.95

•  DESSERTS •
STICKY TOFFEE PUDDING with  

Toffee Sauce and Salted Caramel Ice Cream
£11.95

AFTER DINNER DRINKS AND COFFEE

RHUBARB & APPLE 
CRUMBLE with Custard  

£11.95

CHEESECAKE with 
a Mulled Berry Compote  

£11.95

CHOCOLATE TART with a Cherry 
Compote and Marshmallow Fondue  

£11.95

DODDINGTON DAIRY   
ICE CREAM

£11.50

Selection of  NORTHUMBRIAN 
CHEESE & BISCUITS 

£17.95
we recommend pairing with Port

SOUP OF THE DAY
with a Crusty Bread Roll 

£10.95

PORK ROULADE with a Crispy Poached Egg, 
Chargrilled Chicory and a Ceaser Dressing   

£13.95

FRENCH ONION ARANCINI 
with a Mushroom Compote    

£13.95

SMOKED HADDOCK & LEEK CROQUETTES  
with Pickled Cucumber and a Chilli Lemon Hollandaise  

£16.50  we recommend pairing with New Zealand Sauvignon Blanc

BLACK PUDDING & CHORIZO SCOTCH 
EGG with a Wholegrain Mustard Mayo     

£15.50  we recommend pairing with Rioja

NORTHUMBRIAN  
CHEESE SOUFFLÉ  

£14.95

SKAGEN ON SOURDOUGH TOAST 
with a Parsley and Garlic Butter   

£16.50  we recommend pairing with Pinot Blanc


