
 
 

 

 

 

Snacks 

   

Homemade bread, cheddar cheese butter, 

rapeseed oil & balsamic      £6 

 

Balsamic pickled onions     £4 

 

Gordal olives       £5 

 

Homemade hummus, roasted red peppers,  

olive oil, dukkah, carrots, crackers  £7 

 

Mortadella ham, extra virgin olive oil, 

sunblushed tomato & black pepper   £7 

 

 

Starters 

   

Homemade pea, mint, leek & wild garlic soup, 

black pepper croutons, parmesan cheese  

         £9 

 

Prawn & crayfish cocktail, guacamole,  

Marie Rose, fennel salad, samphire  £11 

  

English asparagus, burrata cheese,  

potato salad, pickled radish,  

balsamic        £10                         

               

Charred smoked salmon, smoked salmon mousse, 

salmon roe, seaweed salad, preserved lemon

                £12             

 

Duck liver parfait, red onion marmalade,  

coco nib dukkah, pickled cucumber, celeriac  

remoulade, toasted sourdough   £12 

 

Smoked mackerel pate, beetroot, caviar, 

almonds, brown shrimp       £11 

 

 

 

 
 

 

 

 

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 egg,  

coleslaw, olives, sourdough    £19 

 

Fish - Smoked salmon, mackerel pate,  

beer battered king prawn, brown shrimps, 

prawn Marie Rose, capers, sourdough  £24 

     

Meat & Cheese – Roast ham, selection of 

British charcuterie, local cheeses, coleslaw, 

pickled gherkins, boiled egg, balsamic 

pickled onion, sourdough    £24 

 

Mains 

 

Roast pork fillet, slow cooked pork belly, 

creamed hispi cabbage, pulled pork pan 

haggerty, apple sauce, baby leek,  

smoked star anise sauce     £24                                

 

Slow cooked aubergine filled with spiced 

Moroccan chick pea ragu, feta cheese, toasted 

almonds, butter roasted potato, roasted 

carrot, broccoli, tomato jus   £20       

 

Pan fried fillet of stone bass, sauteed 

spring vegetables, garlic king prawn, pink 

fir new potato, salsa verde, toasted  

almond, hollandaise sauce     £24 

 

Roast loin of Teesdale lamb, lamb Cumberland 

sausage, roasted garlic mash, kohl rabi 

fondant, onion pakora, broccoli, mint jus  

£28 

               

Pub Grub 

 

Cider battered haddock, triple cooked chips, 

crushed peas, tartare sauce, lemon  £19 

 

Homemade steak & venison Black Sheep Ale pie, 

fricassee of peas, baby onion, bacon, baby 

gem, triple cooked chips, ale gravy   £22 

 

Chargrilled beef burger with crispy pancetta, 

Cheddar cheese, burger relish on a potato  

bun with triple cooked chips              £19    

                               

 


