
JANUARY MENU

AN OPTIONAL 10% SERVICE CHARGE WILL AUTOMATICALLY BE ADDED ONTO THE BILL. PLEASE SPEAK TO YOUR SERVER IF
YOU WISH TO OPT OUT. 100% OF THE SERVICE CHARGE AND CASH GRATUITYS ARE EVENLY SPLIT BETWEEN ALL EMPLOYEES.

Gin, aperol, pomegrante, cinnoman,
tonic

LUNCH & EARLY
 EVENING DEAL 

ANY THREE COURSES FOR £25
ANY TWO COURSES FOR £22

*STARRED ITEMS ARE AN ADDITIONAL £5
SUPPLEMENT

BETWEEN 12-2.30 & 5-6 (TUES-FRI) AND 
12-6 (SAT)

A P E R I T I F S
Buck’s Fizz £6.50

Spiced Ginger Mojito £8.50

Italian G&T £9.00

Fresh orange juice topped 
with prosecco

Spiced rum, mint, lime, tequila, topped with
ginger ale

S T A R T E R S M A I N  C O U R S E

Salmon
Salmon, dill crème fraiche, fennel &
clementines, sourdough toast

Scotch Egg
Smoked haddock scotch egg, lemon
mayonnaise

                                      £10

P U B  C L A S S I C S
Steak FritesBeef Burger

Beef patty, shepherd's purse
blue cheese, onion marmalade,

truffle mayonnaise, brioche
bun, handcut chips

Choice of steak, herb butter,
peppercorn sauce,  mixed
leaves skinny fries DFA

V- Vegetarian           GF- Gluten Free           DF- Dairy Free 
GFA- can be adapted to be gluten free             DFA- can be adapted to be dairy free

PLEASE MAKE US AWARE OF ANY DIETARY REQUIREMENTS PRIOR TO ORDERING.

S I D E S
House Salad
Vegetables
Truffle & Parmesan Chips

£4

£5
£4

Soup
Celeriac & chestnut soup, salted winter
tarn butter, sourdough bread

V, GFA, DFA                                  £7

Parfait
Chicken liver parfait, orange,
cranberries, sourdough

                                    £8  

GFA                                             £8

Beetroot Terrine
Beetroot & soft cheese terrine,
pickled shallots, roast walnut, apple,
Northumberland honey dressing

    DF, GF                  £8

Pithivier
Short rib, mushroom & smoked pancetta,
creamed potato, wild mushrooms, kale

                                         £18

Pork Belly
Pork belly, butternut squash, creamed
potato, cabbage, jus

GF                                                 £18

Cauliflower
Pan seared cauliflower 'steak', marmite
& truffle butter, caramelised
cauliflower, dashi cream, greens

V, GFA, DFA                          £18

Hake*
Pan seared hake, creamed potato, curry
velouté, pickled baby onions, mussels

GF                                                          £24

Vegetable Terrine
Roast vegetable terrine, pumpkin seed
pesto, carrot sauce, cauliflower puree,
vegetable crisp

V,GF                            £17  

Fish & Chips
Beer battered fish of the
day, mushy peas, tartare
sauce, handcut chips DF

8oz Ribeye*
8oz Rump£18 £17

Handcut Chips
Onion Rings

£4
£4

Skinny Fries £4

£25
£20


