Snacks

Homemade bread, Durham butter, cheddar

cheese, rapeseed oil & balsamic £4
Balsamic pickled onions £3
Nocellara olives £4

Deep fried Cajun whitebait, red pepper
mayonnaise £5
Starters

Roasted red pepper & tomato soup, black
pepper croutons, basil oil, parmesan £9

Asparagus & hen’s egg salad, hazelnut,
olive tapenade, devilled sauce £10

Charred smoked salmon, avocado, fennel
salad, cocktail sauce, paprika £12

Homemade hummus, sun blushed tomato,
olive oil, dukkha, toasted sourdough £9

Ham hock & cheddar cheese scrumpet,
apple puree, pickled onion salad £10

Smoked mackerel pate, dill pickled

cucumber, brown shrimp, almonds,
toasted sourdough £10

Information on allergens is available on request



Platters — Main course for 1 or starter for 2

Vegetable - Homemade hummus, crudities,
local cheeses, roasted red peppers,
balsamic pickled onions, boiled eggq,
coleslaw, olives £18

Fish - Smoked salmon, mackerel pate,
beer battered king prawn, brown
shrimps, prawn Marie Rose, capers £22

Meat & Cheese - Roast ham, chorizo,
salami, serrano ham, local cheeses,
coleslaw, pickled gherkins, boiled egg,
balsamic pickled onion £22

Mains

Treacle marinated pork chop, creamed leek
& cabbage, triple cooked chips, three
pepper sauce £22

Potato, spinach, leek & cheddar cheese
pie, butter roasted potato, spring
vegetables, sage sauce £19

Baked fillet of hake, spring vegetables,
sauteed new potato, king prawn ‘pil pil’
roasted mushroom & miso sauce

£24

Pan fried loin of wvenison, vension & pearl
barley ragu, red cabbage, parsnip, potato
terrine, venison jus

£24
Pub Grub
Cider battered haddock, triple cooked
chips, crushed peas, tartare sauce £19

Lamb & rosemary sausages, mashed potato,
roasted red onion, charred broccoli,
rosemary gravy £19

Chargrilled beef burger with crispy
pancetta, double cheese, special burger
sauce & red onion on a ciabatta bun,
triple cooked chips £19



