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Available between midday - 9.30pm seven days a week.
Watch out for daily market specials and our famous roast Sunday lunches.
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Seasonal Italian olive selection
3.50
Artisan breadbasket fresh from the oven

with salted butter olive tapenade, aged
balsamic glaze and olive oil

4.50

Freshly prepared soup of the day,
fresh bread roll, olive oil and balsamic

6.50

Chicken liver parfait, apple and pear chutney,
hazelnut brioche

7.50

Smoked salmon, pickled shallots, wasabi,
beetroot, cress

7.95

Ham hock terrine, piccalilli,
toasted sour dough

8.50

Pizza of the day
9.50
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Beer battered cod, peas, mint,
hand cooked chips, lemon
13.50

Tagliatelle, cashel blue cheese, broccoli,
toasted almonds, tomato and garlic
12.50

9oz char grilled rump of beef with
grilled tomato, hand cut ships, French beans
and shallots
20.00

100z char grilled ribeye steak with
grilled tomato, hand cut chips, French beans
and shallots

27.00

8oz tuna in jerk spices with grilled tomato,
hand cut chips, French beans and shallots

17.50

Served with grilled tomato, hand cut chips,
French beans and shallots

Sides 4.00

French fries, hand cut chips, sweet potato fries,
house salad, seasonal vegetable selection.

All of our food is cooked fresh to order,
please allow up to 20 - 30 minutes during
busy periods.
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Melting chocolate fondant, salted
caramel ice cream

7.50

Olive oil panna cotta, poached pear, honey
6.95
Passion fruit and blackcurrant

parfait, blackcurrant sorbet, passion fruit
brittle, meringue

6.95

Classic lemon tart, gin and tonic sorbet,
lime curd

6.95
Gluten free chocolate and orange cake
6.95
Sticky toffee pudding, butterscotch sauce
6.95

®

Please do let your server know if you have
any special dietary requirements or allergies
and we will do our very best to assist you
with your requirements.
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MORDON BLUE - Parlour made cheese from
the village dairy in Durham, a blue veined soft
cheese with a mild creamy flavour

ELSDON GOATS - From the Northumberland
Cheese Company, typically English hard goats’
cheese with a pleasant tang and clean finish

ADMIRAL COLLINGWOOD - From the
Doddington Dairy, a very tangy semi soft
Newcastle Brown Ale washed rind cheese

REDESDALE EWES - From the Northumberland
Cheese company, a sweet and subtle ewes
milk cheese

All served with quince jelly, truffle honey and
homemade cheese sable biscuits

4 Cheeses 9.95

Sandwiches

Available on white or granary bloomer
served with lightly salted kettle chips and
seasonal salad

Cheese and tomato 4.95
Ham and pease pudding 5.95
Tuna mayonnaise and spring onion 6.95
Smoked salmon and cucumber 7.95

Roast beef, caramelised onion and
horseradish 8.95
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Champagne De Castelnau Rosé, N/V France
9.65125ml  55.95 Bottle

Moet & Chandon Brut Imperial, N/V France
11.50 125ml  64.00 Bottle

Laurent-Perrier Cuvee Rosé, N/V France
14.95 125ml  89.00 Bottle

GIPPocesseco
Prosecco Serenello, Italy

9.50 200m| Bottle

Spumante Rosé Serenello, Italy
9.50 200ml Bottle
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Studio 2 Semillon Sauvignon Blanc, Australia
4.75 125ml  6.95 175ml
9.10250ml  26.95 Bottle

Pinot Grigio Sereno, Italy
4.10 125ml  5.80 175ml

7.45 250ml  21.95 Bottle

La Colombe Chardonnay, Vin de France
4.10 125ml  5.80 175ml

7.45250ml  21.95 Bottle

La Colombe Sauvignon Blanc, France
4.10 125ml  5.80 175ml

7.45250ml 21.95 Bottle

GRosé Wine
Monterey Bay Zinfandel Rosé, California

4.10 125ml  5.80 175ml
7.45 250ml  21.95 Bottle
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La Colombe Merlot, Vin de France
4.10 125ml  5.80 175ml

7.45250ml  21.95 Bottle

La Colombe Cabernet Sauvignon, France
4.10 125ml  5.80 175ml

7.45250ml 21.95 Bottle

Down Under Shiraz, Australia
4.10 125ml  5.80 175ml

7.45250ml  21.95 Bottle

Cramele Recas Pinot Noir, Romania
4.95125ml  7.15 175ml

9.40250ml  28.00 Bottle
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Champagne De Castelnau Brut, N/V France

43.95

Champagne De Castelnau Rosé, N/V France
55.95

Champagne De Castelnau Brut Reserve,
France 51.95

Moet & Chandon Brut, France
64.00

Laurent-Perrier Cuvee Rosé€, France
89.00
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Champagne De Castelnau Vintage 2003

81.00

Dom Perignon, France
180.00

Sparkling «ine
Prosecco Serenello, Italy
26.95
Spumante Rosé Serenello, Italy
26.95
Prosecco Emotivo, Italy
29.95
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Patriarche Pere et Fils Meursault, Burgundy
70.00
Puligny Montrachet Domaine Jean Pascal,
Burgundy 70.00
Pinot Gris Grand Cru Signature
De Colmar, Alsace
47.00
Pouilly Fume ine Caillottes, Loire
48.00
Cloudy Bay Sauvignon Blanc, Marlborough
50.00
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Fincas de Azabache Gran Reserva
DOCa, Rioja
46.00
Amarone Della Valpolicella Classico
Doc Botter, Veneto
70.00
Chateau Teyssier Saint Emilion Grand CRU,
Bordeaux
60.00
Chateauneuf Du Pape Domaine Du Grand
Tinel, Rhone
64.00
Geoff Merrill G & W Cabernet Sauvignon,

Australia
64.00
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Studio 2 Semillon Sauvignon Blanc, Australia

26.95
Gavi di Gavi ll Portino, Italy
31.95
Riesling Arthur Metz, Alsace
30.95
Pinot Grigio Sereno, Italy
21.95
Chabilis Victor Berard, Burgundy
40.95
Felix Solic Vifia Elena Airen, Spain
19.50
La Colombe Sauvignon Blanc, Vin de France
21.95
Alma de Chile Chardonnay Reserva, Chile
29.95
La Colombe Chardonnay, Vin de France
21.95
Waddling Duck Sauvignon Blanc, Marlbor-
ough
29.95
Sancerre Domaine De Durand, Loire
39.95

Healy & Gray Private Cellar Bushvine
Chenin Blanc, South Africa
28.50
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Felix Solis Vina Elena Tempranillo Rosé, Spain

19.50

Monterey Bay Zinfandel Rosé, California
21.95

Bello Tramonto Pinot Grigio Rosé, Italy
24.50

Quinson Provence Rosé, France
28.00
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Faustino Rivero Crianza, Rioja

30.95
La Colombe Merlot, France
21.95
Montepulciano D’ Abruzzo Emotivo, Italy
27.50
Studio 1 Shiraz Viognier, Australia
26.95
La Colombe Cabernet Sauvignon, Vin de
France
21.95
Costalago I.G.T Rosso Veronese, Italy
39.95
Saint Emillion Reserve Dulong, Bordeaux
37.50
Down Under Shiraz, Australia
21.95
Healy & Gray Private Cellar Pinotage, South
Africa
28.50
Monterey Bay Zinfandel, California
24.00
Chianti Classico La Lellero Vicchiomaggio,
Italy
39.50
Felix Solis Vina Elena Tempranillo, Spain
19.50
Cramele Recas Pinot Noir, Romania
28.00
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