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FOOD ELLERGCIES & INTOLERANCES
Please ask a member of staff if You Require information
on ingRedien’rs in the food we serve
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HoMEMADE Soul of THE DAY £450

served with CRUSTH bread

DEED fRIE) PoThTo (KNG & 837

served with garlic mayo & bbg sauce

EARMHoURE PATE £

served with red onion ChUTHBH & toast

(LASIC tRAMN (ocKTA]| £4%5

oniceberg lettuce with marie Rose sauce
& brown bread

BEER BATTERE) (o GoufsoNy 815

with fartare sauce

J J N
ROAST
BEEF / LAMG / CHICKEN / PoRK

all served with Yorkshire pudding, potatoes, Roast pofatoes &
vegetables

TRlo of MEATS &5
TANDARY 515
Ml 1650
KIpg 15

SAUBAGE, MatH & TEAS %1

served with gravy

TEAK & GUINNESS STEw wITH DUMIING £675

PrRIMe NorThumbrian beef & guinness stew with a
beef suet dumpling, served with chips or mash & veg.

MINCE & DUMRLING 555

lean northumbrian mince & onion in a rRich gravy
with a beef suet dumpling, served with chips
OR mash & veg.

(HI11T (o (ARWE 555

made with lean norThumbrian beef mince,
pork mince, served with rice & tortilla chips

WHOLE TAT] BREADEY ScaMiT 15

served with triple cooked chips & mushy peas

BLER BATTERE (0p 575

served with triple cooked chips & mushy peas

BUTTERNUIT SQuAS, STINACH &
LTI (URRy & 515

served with rice & naan
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