
All our prices include VAT at the prevailing rate. A discretionary 
service charge of 10% will be added to your bill. For special dietary 

requirements or allergy information, please speak with our staff 
before ordering. Although we endeavour to do so, we cannot 

guarantee that any of our dishes are allergen free due to possible 
cross contamination in our kitchen environments.

PRIX FIXE MENU  
2 COURSES £19.95 | 3 COURSES £24.95 
AVAILABLE MONDAY - FRIDAY, SATURDAY UNTIL 7PM 
AND SUNDAY AFTER 6PM

STARTERS
TYNE BANK BREWERY AND WINTER ROOT  
VEGETABLE NORTHUMBRIAN BROTH 
Crusty bread

CHORIZO AND TOMATO SHETLAND MUSSELS 
Steamed in Newcastle Brown Ale

NORTHUMBERLAND CHEESE COMPANY  
OAK SMOKED CHEDDAR FONDUE 
Black olive puff pastry twists, pan fried wild mushrooms

MAINS
NEWCASTLE BROWN ALE BRAISED LAMB SHANK  
Warren Butterworth lamb shank, red cabbage and 
mustard mash  

HODGEON’S OF HARTLEPOOL NORTH SEA FISH PIE 
Topped with Carroll’s heritage potatoes

PAN HAGGERTY 
Wild mushrooms, poached egg and basil beurre blanc

DESSERTS
OUESBURN COFFEE, CHOCOLATE  
AND HAZELNUT TART 
Vanilla ice cream

HEPPLE SLOE GIN AND RHUBARB TRIFLE 
Layers of rhubarb and gin jelly, custard  
and Chantilly cream

NORTHUMBERLAND CHEESE COMPANY 
CHEVINGTON CHEESE   
Grape chutney and singing hinnies




