
 
 

 

 
 

Snacks 

     

Homemade bread, cheddar cheese butter, 

rapeseed oil & balsamic      £6 

 

Pickled onions      £4 

 

Gordal olives       £6 

 

Homemade hummus, sunflower seed dukkah, 

marinated raisins, olive oil, sourdough 

crackers        £8 

 

Smoked mackerel pate, dill pickled  

cucumber, toasted almonds, sourdough  

crackers        £8 

 

 

Starters 

     

Homemade roasted red pepper & tomato soup, 

herb croutons, pesto, cheddar cheese  £10 

 

Prawn & crayfish cocktail, avocado,  

Marie Rose, seaweed salad, brown bread & 

butter        £13 

  

Mortadella ham & burrata cheese, pickled 

onion, quindillo peppers, hazelnut, hot 

honey, parmesan      £13                         

               

Smoked Scottish salmon, fennel salad,  

orange, kampot pepper, herb oil   £13             

 

Heritage tomato & roasted nectarine salad, 

basil emulsion, toasted pinenuts,  

bois boudron dressing     £12 

 

 
 

 

 

 

Information on allergens is available on request 

 

 



 

Platters – Main course for 1 or starter for 2 

 

Vegetable - Homemade hummus, crudities, 

local cheeses, marinated artichokes,  

pickled onions, boiled egg, coleslaw, 

sunblush tomatoes, olives, sourdough 

crackers, brown bread & butter   £22 

 

Fish - Smoked salmon, mackerel pate,  

beer battered king prawns, brown shrimps, 

prawn & crayfish Marie Rose, capers, lemon 

sourdough  crackers, brown bread & butter £26 

     

Meat & Cheese – Roast ham, prosciutto, 

pork pie, local & British cheeses,  

coleslaw, homemade dill pickles, boiled egg, 

pickled onion, sourdough crackers, brown 

bread & butter      £26 

 

Mains 

 

Trio of Teesdale lamb; grilled lamb cutlet, 

12hr braised belly, merguez sausage, fondant 

potato, roasted courgettes, peas, mint salsa 

verde, lamb jus             £28                                

 

Slow cooked aubergine filled with sweet & 

sour Mediterranean vegetables, topped with 

toasted hazelnuts & Cotherstone cheese, 

butter roasted potatoes, rocket & parmesan 

salad, tenderstem broccoli, tomato & basil 

jus         £20       

 

Grilled fillet of seabass, creamed leeks, 

sauteed potatoes, summer vegetables,  

potted shrimp butter     £26 

 

Treacle marinated pork chop, bacon & savoy 

cabbage, roasted onion, anise carrot, black 

pudding, pork kebab, triple cooked chips, 

sage & onion gravy      £24 

               

Pub Grub 

 

Cider battered fish, triple cooked chips, 

crushed peas, tartare sauce, lemon  £20 

 

Steak frites; chargrilled rump steak, skin on 

fries, rocket & parmesan salad, roasted 

mushroom, chimmi churri     £22 

 

Classic beef burger with Harrogate blue 

cheese, pancetta, lettuce & tomato on a 

brioche bun with triple cooked chips      £20 


