
 

 

Sunday Lunch Menu 

Pub Snacks & Nibbles 
Homemade Beer & Black Treacle Bread, Rapeseed Oil & Balsamic Vinegar & Olives (V) £5.50 

Potato Skins, Seasoned With Rosemary Salt, Choice of Dips (V) £5.00 

Crispy King Prawns, Sweet Chilli Sauce £6.50 

Breaded Whitebait, Marie Rose Sauce £5.50 

Pan Fried Mini Chorizos £5.50 

Selection Board of The Above (Two Sharing) £19.95 

Small Plates 
 Today’s Homemade Soup, Homemade Bread £6.50 

  Hot Smoked Salmon Salad £8.50   

Rabbit Rillettes, Pickled Vegetables, Piccalilli Dressing £8.50 

Pan Fried Mushrooms in Garlic Cream on Toasted brioche (V) £8.50  

Main Courses 
   Roast Northumbrian Rump of Beef, Roast Potatoes, Mash, Yorkshire Pudding, Gravy £ 16.50   

Roast Loin of Pork, Apricot & Herb Stuffing, Roast Potatoes, Mash & Yorkshire Pudding £16.50 

Roast Turkey, Apricot & Herb Stuffing, Roast Potatoes, Mash, Yorkshire Pudding & Gravy £16.50 

Sharing Board – Trio of Meats £35.00 

   Pan Fried Fillet of Hake, Fondant Potato, Mussel & Cider Sauce £20.00 

         Smoked Bacon Chop, Roast Pineapple, Hand Cut Chips, Fried Local Egg £16.00 

   Scampi, Chips, Mushy Peas & Tartare Sauce £16.00 

   Lager Battered Cod & Chips, Mushy Peas & Tartare Sauce £17.00 

   Moving Mountains Vegan Sausages, Puy Lentils, Onion Rings (Ve) £16.50 

   Northumbrian 6oz Bisto Rump Steak, Garlic Fried Mushrooms, Onion Rings, Hand Cut Chips 

£19.00 

Northumbrian 8oz Sirloin Steak, Garlic Fried Mushrooms, Onion Rings, Hand Cut Chips £28.00 

      Add Peppercorn Sauce £3.50 

Add Diane Sauce £3.50 

   Add King Prawns in Garlic Butter £6.50 

Please Inform a Member Of Staff Of Any Allergies       

  

  

 


