
 
 

If you have any allergies, intolerances or dietary requirements please let your server know 

 

 

 

 

 

 

Mixed olives £2.50 

Homemade soup with bread & butter £3.95 

Salt & pepper squid with lime chive mayo & salad garnish £5.50 

Houmous with olives, vegetable batons & stottie crostinis £5.75 

Ham hock & parsley terrine with onion chutney, pease pudding & stottie crostinis £5.75 

Runny yolk, pork and haggis Scotch egg, mixed leaves and HP sauce £3.50 

Chicory salad with blue cheese, toasted hazelnuts and poached pears £5.75 

 

Caesar salad with house dressing, crispy bacon, croutons, anchovies £4.25/ £7.75 

Traditional fishcakes, seasonal greens, parsley sauce £5.50/ £9.50 

8oz Beef-Burger with house relish, brioche bun, hand-cut chips & bloody mary ketchup £9.95 

~add cheddar, bacon, stilton or avocado £1 each 

Barbary duck breast, pumpkin, kale and roasted plums £14.95 

9oz grass fed Rib-eye steak, hand-cut chips, grilled tomato, salad & herb butter £17.95 

Northumberland Sausage Co. Pork sausages, parsley mash, seasonal veg, onion gravy £9.75 

Vegetable tagine with Moroccan style cous-cous £9.25 

Grilled Cajun chicken burger with sweet potato fries, lime & chive mayo £9.95 

~add cheddar, bacon, houmous or avocado £1 each 

Beer battered haddock landed on North East coast, hand-cut chips, mushy peas, tartare £10.95 

Rosemary & red onion vegetarian sausages, parsley mash, onion gravy £9.25 
 

Sides Seasonal greens/Mixed salad/Bread & butter or oils all £2.50 

Hand-cut chips with bloody mary ketchup/Sweet potato fries with lime & chive mayo £3.25 
 

Desserts 

Sticky toffee pudding with vanilla ice cream £5.50 

Chocolate brownie with vanilla ice cream £5.50 

Hot chocolate fondant with vanilla ice cream £5.75 

Cheese board with celery, apple, onion chutney & crackers £5.50/£9.50 


