Starters
Homemade spiced cauliflower soup, roasted
cauliflower, Cotherstone cheese, croutons

£8

Cured and scorched salmon, horseradish
cream, dill, caviar, preserved lemon

£9

Twice cooked pork belly, cider syrup, Pease
pudding puree, pork skin granola, pickled
carrots, pea shoots

£8

Teesdale cheese makers nanny blue with salt
baked beetroot, puy lentils, beetroot tuile,
toasted walnuts
£8
Bacon and duck egg salad, mustard dressing,
croutons

£8

Platters – Main course for one or starter
for two
Vegetable - Homemade hummus, crudities,
Marinated artichoke, boiled egg, coleslaw,
olives, cheeses

£16

Fish - Oak smoked salmon, mackerel pate, beer
battered king prawn, brown shrimps, prawn
Marie rose, capers
£16
Meat & Cheese – Roast ham, chorizo, salami,
serrano ham, local & continental cheeses,
coleslaw, pickled gherkins, boiled egg

£16

Mains
Pan fried loin of Teesdale lamb, braised belly,
roasted garlic duchess potato, broccoli,
butternut squash, lamb tart, lamb jus
£19
Seared fillet of seabass, sautéed ratte potato,
braised gem, peas, potted shrimps, lovage
emulsion, roasted hazelnuts
£19
Braised beef Bourguignon pie, savoy cabbage,
anise carrot, roasted onion, triple cooked
chips, rich gravy
£18
Celeriac thyme and caramelised onion tart
tartin, celeriac puree, toasted hazelnuts,
broccoli, braised potato, red wine sauce

£15

Pub Grub!
Beer battered seabass, triple cooked chips,
crushed peas, tartare sauce

£16

Outdoor reared ‘hog roast’ sausages, mashed
potato, onion gravy, savoy cabbage

£13

Chargrilled beef burger, cheddar cheese,
tomato relish, mayonnaise and salad in a
brioche bun, skinny fries

£15

Desserts
Sticky toffee pudding, toffee sauce, vanilla
ice cream, hazelnut crumb
£7
Dark chocolate brownie, chocolate cremeux,
salted caramel ice cream, cherry puree,
chocolate soil

£8

Vanilla and tonka bean cold rice pudding,
berry compot, toasted almonds almond crumb

£7

Cheese – selection of local & british cheeses
served with homemade brack, chutney
& crackers
£10
(£3 supplement DBB)

Affogato – vanilla ice cream ‘drowned’ with
a shot of hot espresso

£6

Information on allergens is available on request

