
Fresh Sandwiches 
Louisiana Cajun chicken, bacon and cheese   £5.45 

Brie, bacon and tomato       £5.25 

Pulled BBQ beef with melted cheese    £5.95 

Ham and Cheese melt with Dijon mustard   £5.25 

Tomato, goats cheese and pesto     £5.25 (V) 

Prawn cocktail with Marie rose sauce   £5.95 

Slow cooked beef and fried onions with gravy £5.95 

All sandwiches served with white or wholemeal bread or in 

a wrap served with potato skins or upgrade to home cut 

chips for a £1.00 

 

Sharing plates 
Fully Loaded Nachos 

Topped with salsa Mexicana, melted cheese, jalapenos and 

sour cream. 

£8.25 

Butchers block 

A heap of BBQ pulled pork, Pulled BBQ beef, Sharing pot of 

coleslaw A grilled pork chop our Victorian sausage, onion 

rings &chunky chips. 

£12.95 

Fish supper 

Cod goujons, Salmon bites, garlic king prawns, whole tail 

scampi chunky chips and tartare sauce 

£11.95 

Social grazing & Starters 
Nibbles… 

Mixed olives in a herb oil with warm bread and balsamic   
reduction  

 £2.95 

Nachos with salsa, cheese and sour cream 

£4.75 

Black pudding, chorizo , bacon stack drizzled with a           
peppercorn sauce 

 £5.25 

Home made soup of the day with warm bread 

£3.95 

Deep fried Brie with cool cranberry sauce (V) 

£4.95 

Loaded skins stacked with chilli beef and melted cheese 

£4.95 

Classic prawn cocktail with Marie rose sauce and brown 
bread  

£5.45 

Tomato Bruschetta topped with creamy garlic mushrooms 
(V) 

£4.95 

 

 

 

 

The  

BRIDGE INN 

Durham 
The Bridge Story 

 

The Bridge was established in 1864. The land lady at the 

time Margaret Palmer named the pub after the 100ft   

granite railway viaduct built to service the North Eastern 

Railway built by T E Harrison .The inn was built to 

house the builders of  the mammoth arches. 

In 1879 Lewis Henry Blake took over the pub at a time 

when it was becoming popular with members of  the 

Durham Miners Association and it became a main stay for 

the members on the way to the miners hall. 

From 1897 to 1926 Edwin Alfred Oliver managed the 

pub for W.B Reid & Co LTD. Between 1914 and 1919 he 

enlisted in the army to fight in the first world war and 

left the pub in the hands of  his wife Sophia. 

Durham was growing fast and was noted for A huge    

increase in retail and wholesale trading .John Watson a 

member of  the Durham chamber of  trade took over the 

pub in 1951 his friends and fellow traders used the pub 

for informal business meetings over a tipple or two.     

Despite a fire in 1964 which nearly saw the end of  the 

Bridge it continues to strengthen its reputation for    

serving fine ales and good food  

Visit us at www.bridgehoteldurham.com 

The small print 

All products are subject to availability vouchers are not available in conjunction with other special 

offers. Please note we do not knowingly use genetically modified products 

Nuts are used in some of our processes and it is therefore not possible to guarantee no trace in 

other items subject to the companies terms and conditions which are available  

Sunday Lunch  

Still one of the best  

Roast supreme of chicken  

Roast Silverside of  British Beef 

Roast leg of English Pork 

All served with Yorkshire pudding, roast and mash potatoes 
and a selection of seasonal vegetables 

£7.95 

  



 

 

 

 

The Grill Section  

House Steaks 

(all Weights are shown uncooked) 

10oz Gammon steak with fried eggs, peas and chips £8.95 

10oz Rib eye steak fried onion rings, garnish and chips £10.95 

8oz Rump steak with fried onion rings garnish and chips £8.95 

Add A sauce 

Peppercorn, Diane or creamy garlic £1.50 

 

Hanging grilled skewers  

Two hanging skewers with choice of drizzles to pour over served with chips 

Surf and Turf marinated chicken and king prawn £11.95 

chicken and Chorizo marinated in spices £9.95 

Neapolitan Kebabs grilled Vegetables  coated in a rich tomato sauce £6.95 

Choose a drizzle  BBQ, teriyaki sauce, Peri Peri  

 

Grilled Burgers  

(Prime Beef burger (6oz) served with garnish and chips)  

Plain and simple with fried onions £6.95 (add cheese £7.15) 

House Burger topped with BBQ pulled pork and homemade coleslaw £8.25 

Chicken burger with tomato onion and relish  £7.95 

Mexican burger with hot salsa jalapeno peppers and melted cheese with a side 

of nachos and sour cream on the side  £8.25 

Quorn burger topped with fried onions and melted cheese £7.25 

 

Speciality Sizzling Fajitas 

A blend of crunchy vegetables with Mexican spices and marinated meat or  

Vegetables  

Spicy chicken £7.95  Med Vege £6.95 

Served on a sizzling platter with warm flout tortillas, sour cream, 

salsa Mexicana and grated cheddar  

 

 

Back In Time With Our Retro Menu 
Add a starter and get two courses for £10.95 

Add a dessert  and get three courses  for £12.95 

Starters 
Classic prawn cocktail with brown bread  

 Creamy garlic mushrooms  

Crispy potato skins topped with various dips  

Italian classic Lasagne        £7.75 

The Italian classic made with the leanest steak mince salad garnish &home cut 
chips 

Crispy chicken goujons       £7.95 

Strips of chicken breast lightly battered served with garnish home cut chips and 
barbeque and sweet chilli dips  

The Great classic Beef & Stout pie     £8.25 

All homemade with the best tender steak Served with a puff pastry lid peas and  
home chips  

Steak Mince & soft Dumplings    £6.95 

Steak mince in a rich gravy with Suet dumplings with fresh vege and potatoes  

Breaded Chicken Parmo       £7.95 

Breaded butterflied chicken topped with chorizo and mozzarella  and salsa with   
salad and home cut chips. 

Whitby Scampi       £7.50 

Whole tail scampi with chunky chips and peas . 

Fillet of Scottish salmon       £9.25 

With a Tarragon and lemon butter sauce seasonal vege and potatoes 

Penne Neapolitan        £7.95 

Penne pasta in a tomato sauce with Pancetta served with homemade garlic bread                         

Desserts 

Warm chocolate fudge cake 

Jam roly poly 

Selection of ice cream with whipped cream 

Sausage company 
 

Our sausage’s are all made fresh by 

our butcher following a Victorian  

recipe and using only the best and 

freshest meats a mix of beef, lamb 

and pork shoulder  

 

Sausage Patti burger 

Our signature recipe burger topped with a red onion 

chutney in a sour bun and crisp ice gem lettuce and 

fries or   potato skins  £7.95 

Bangers and mash 

Three of our gourmet sausages in a mountain of mash 

and minted mushy peas on the side      £8.45 

The House Dog 

Plain and simple  a 9 inch sausage in a torpedo 

roll with fried onions and whole grain mustard and 

ketch up on the side with home cut chips or potato 

skins     £7.95 

The Big Porker 

9 inch hotdog in a torpedo roll topped with BBQ 

pulled pork and homemade  coleslaw with barbeque 

sauce and  home cut chips or potato skins £8.95 

 

The Northumbrian ring 

18 inches of our recipe sausage twisted in to a 

ring and chargrilled on a bed of mash with gravy 

and red onion chutney £8.95 

 

Fish & Tea 

Our house special a large fillet of cod chunky chips and 

mushy peas with a fresh brew on the side  

£9.55 (or on its own for £8.95) 


