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Served Friday & Saturday Evenings  

March 2018 

 
All of our food is cooked fresh to order so your patience is greatly appreciated during busier times. Thank You 

(v)- Vegetarian 

 

Starters 

Hendricks & Blueberry Cured Salmon, Cucumber & Dill finished with Horseradish Cream - 7 

Steak Tartar, Capers, Shallots, Dijon Mustard & Quail Egg – 7.50 

‘Crab Sticks’ – White Crab & Dill Croquettes with Pickled Fennel & Brown Crab Mayonnaise – 7.5 

Pressed Ox Tongue with Capers & Red Onion Marmalade finished with Dressed Belgian Endive & 

Watercress - 7 

Romanesco Cauliflower Roasted with Parmesan, Rosemary & Balsamic (V) - 6 

                                                     

Mains 

Dandelion & Burdock Ham Hock with Peas Pudding, Duck Fat & Rosemary Roast Potatoes – 15.5 

Chicken, Black Garlic & Parsley with an Oyster Mushroom Cream with Pancetta - 15 

Sea Reared Trout, Curried Mussels & Crispy Sea Kale finished with a Thai Cream Broth & Sweet Potato 

Saltines – 16.5 

Shitake Mushroom & Pearl Barley Risotto finished with Crème Fraiche & Parmesan shavings (V) – 14.5 

Seared Fillet Steak with Beetroot Infused Octopus, Tender stem Broccoli, Mango &  

Black Ink Sauce – 19 

 

Sides - 3  

 Hand Cut Chunky Chips / Creamed Spinach / Garlic & Herb Baguette / House Salad /  

Onion Rings / Creamy Mashed Potato /  
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Desserts 

Mojito Jelly with Raspberry Cream  - 6 

Amaretto Chocolate Ganache, Salted Almond Brittle finished with Espresso Cream - 6.50 

Roast Walnut & Honey tart served with Vanilla Ice Cream Drizzled with Maple Syrup - 6 

Local Weardale Cheeseboard, Artisan Crackers, Grapes & Celery - 7 

 

Liquid Desserts 

A scoop of Vanilla Ice Cream with Kahlua or Bells Whiskey - 5.95 

Affogato - Vanilla Ice Cream & Espresso - 5 

Champagne Sorbet with Bombay Sapphire Gin - 5.95 

Espresso Martini - 5.95 

  

Liqueur Coffee – Rich Espresso, Liqueur & Thick Cream 

Baileys Coffee - Baileys // Calypso Coffee - Tia Maria // Irish Coffee - Jamesons //                            

Italian Coffee - Amaretto // Café Royale – Brandy // Seville Coffee – Cointreau // Frangelico coffee 

Coffees 

Coffee / Decaf Coffee / Espresso / Americano / Latte / Cappuccino / Mocha / Flat White / Macchiato 

 

Digestifs 

Hennessy / Courvoisier / Port / Sherry / Jameson’s / Dalwhinnie / Buffalo Trace / Bells / Jack Daniels / 

Famous Grouse / Southern Comfort / Amaretto / Frangelico / Tia Maria / Kahlua / Baileys / Sambuca / 

Jägermeister / Drambuie / 
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