
 

Some dishes may contain nuts/nut derivatives. Our cooking oil contains GM soya. 
Please inform us of any allergies and/or dietary requirements before ordering 

**Dishes can be adapted to make them Vegaan  V= Vegetarian/option available 
***Dishes Can Be Made Gluten Free  Upon Request      GF = Gluten Free 

 

 

 

 

To share 

Warm Bread, Olives, Olive Oil (v) £6.00 

Dunstanburgh Castle sharing platter – Vegetarian option available £14 

__________ 

To start 

Soup du Jour £8 

Smoked mackerel pate, house pickled cucumber, toasted sourdough £8 (v ***) 

Whole baked camembert, sundried tomato bread (v) £8.50 

Waldorf salad, blue cheese beignet £8   

__________ 

Main 

Homemade lasagne, green salad, basil pesto £17 

Beer battered fish & chips, mushy peas, tartare sauce £18 

Pie of the day, mashed potato, buttered vegetables £20 (***V) 

Classic beef burger, Monterey jack cheese, slaw, fries £17 

Fried chicken thigh burger, kimchi slaw, gochujang mayo, fries £18 

Chargrilled 10oz Sirloin steak, portobello mushroom, roasted vine tomatoes, hand cut chips £30 (GF) 

Add peppercorn sauce £3.00 (GF) 

__________ 

Side Orders 

Hand cut chips £3.50 Dressed house salad £4    Skinny fries £3.50 

Buttered greens £4          Sundried tomato & garlic bread £4 

__________ 

Desserts 

Sticky toffee pudding, butterscotch sauce, vanilla ice cream £8 

Homemade cheesecake (ask for todays option) £7 

Doddingtons cheeseboard, crackers, chutney £12 (***) 

Affagato – Espresso, vanilla ice cream, amaretti biscuits £5 (***) 

 


