
Starters

Sticky Hoisin Chipolatas


topped with sesame seeds £7.95

——


Pate of the Day

Served with crisp bread and complimentary chutney £7.95


——

Homemade Soup of the Day


Served with a warm roll and butter £5.95

——


Garlic and Herb Prawns

King prawns coated in a crispy herb and garlic crumb, served with a light yogurt dip, 


slice of naan bread and salad £8.95

——


Loaded Skins 

Choose from crispy bacon and cheddar or 


mushroom and cheddar - served with soured cream and a red chilli jam £7.95

——


BBQ chicken wings 

Finished with sesame seeds and spring onions £7.95


—-

Haggis Bon Bons


with a whiskey mayonnaise £8.95


Starter to share...

Sharing Baked Camembert


With ciabatta slices to dunk and an onion relish £14.95

——


Loaded Nachos to Share

Homemade chilli beef, melted cheese, sour cream, guacamole, fresh 

chillis and spring onions served on a pile of nachos £15.95

——


Sharing Platter

Chicken wings, homemade beer battered onion rings, garlic 

mushrooms, mozzarella sticks, 

garlic bread, hand-cut chips, tempura prawns and dips.


Vegetarian platter available - just ask! £18.95

Summer Menu

 If you have a food allergy or intolerance 

please speak to a member or the team for 


advice or a menu. 

Childrens meals also available.



Mains

Balmoral Chicken


A Scottish classic and named after Balmoral Castle -

a chicken breast stuffed with haggis and wrapped in 

bacon, covered in a creamy whisky sauce. 

Served on a bed of mashed potatoes and seasonal 

vegetables £16.95

——


Fishcake

Smoked haddock, spinach and potatoes filled 


with a rich creamy cheddar cheese sauce, 

crushed new potatoes, garden peas, salad 


and  homemade tartare sauce £16.95

——


Lamb Shank 

Cooked in a rosemary, mint and red wine gravy, 
mashed potatoes, seasonal vegetables £21.95


——

Battered Haddock Fillet


A classic - handcut chips, mushy peas and homemade 
tartare sauce! £18.95


——

Singapore Salmon Noodles


An oven baked salmon fillet served with Singapore style 
noodles £18.95


—— 

Hunters Chicken


Chicken breast, wrapped in bacon, smothered in 
barbecue sauce and topped with melted cheese.


Homemade chips and garden peas. £16.95

——


Homemade Chilli Beef

Served with rice, nachos, cheese and 


sour cream £15.95

——


Curry of the Day

served with basmati rice, sweet mango chutney and 

warm naan bread £16.95

——


Homemade Steak and Ale Pie 

served with hand-cut chips, garden 

peas and proper gravy. £16.95

——


Yorkshire Pudding Wrap

A giant homemade Yorkshire 

pudding stuffed with our meat of 
the day, stuffing and a little gravy. 

Served with seasonal vegetables or 
hand cut chips £15.95


——

Gammon Ham


Handcut, thick slices of home 
cooked gammon ham, served 
with two fried duck eggs and 

chips £14.95


8oz Sirloin Steak

Served with hand-cut chips, mushrooms, onion 

rings, peas and a grilled tomato.

Peppercorn or red wine and mushroom sauce 

£24.95

——


Surf and Turf

8oz Sirloin Steak and Whitby scampi.  


Hand-cut chips, mushrooms, onion rings, 

peas and a grilled tomato. £26.95.


——

Redesdale Cheeseburger


An 8oz beef burger topped with melted cheddar. 
Served in a brioche roll with relish, tomato and gem 
lettuce.  Hand-cut chips, homemade coleslaw, mini 

pickled gherkin and mixed salad on the side £15.95

Add bacon or mushrooms for £1.50 extra


——

BBQ Chicken Burger


Battered chicken breast, bacon,  crisp cos lettuce and a 
sticky BBQ sauce in a soft brioche roll


Hand-cut chips, homemade coleslaw, and 

mixed salad on the side. £15.95


——

Whitby Scampi


Served with a mixed salad, handcut chips, 

garden peas and tartare sauce £18.95


——

Homemade Quiche of the Day


Served warm with a large salad, homemade coleslaw 
and either handcut chips or new potatoes £14.95


——

The Herbivore


A plant based patty, topped with melted vegan cheese. 
Served in a brioche roll, cos lettuce, tomato, relish and 
vegan mayonnaise, with hand-cut chips, homemade 

coleslaw, and salad. £14.95

——


Homemade Beef Lasagne

Served with a large salad and garlic bread £15.95


——

Ploughman’s 


A selection of Northumberland cheeses, 

home cooked gammon ham, pork pie, 


red onion chutney, fresh bread, 

large salad and crisp apple £16.95


——

Ceasar Salad


Crisp lettuce, homemade croutons, 
parmesan shavings topped with hot chicken, 

bacon and dressed with a classic caesar 
dressing £14.95


——

Fish Platter


Battered haddock, scampi, smoked haddock 
fishcake with a cheese centre and garlic and 

herb crispy king prawns.

Served with a mixed salad, handcut chips, 


garden peas and tartare sauce £23.95




 
Desserts

All £7.95* 


Eton Mess

Whipped cream, crisp meringue, 


fresh strawberries and a sweet fruit compote

——


Homemade Crumble of the Day

Served warm with custard


——

Cheesecake


(ask for todays flavour)

Served with Lakes vanilla ice cream


——

Apple Pie


A shortcrust pastry classic - served warm with pouring 
cream or ice-cream


——

Creme brûlée 


and a homemade vanilla biscuit

——


Homemade Sticky Toffee Pudding

Served warm with custard


——

Warm Homemade Chocolate Brownie


with Lakes vanilla ice cream

——


Three scoops of Lakes ice cream or sorbets

ask for todays range £4.95


——

Northumberland Cheeseboard 

Local cheeses served with grapes, 


artisan crackers and an onion chutney 

£4 extra


To Finish…

Americano, Cappuccino, Latté, Hot Chocolate,


Mocha, Deluxe Hot Chocolate or, Espresso

From £2.95


We have a selection of teas available, 

ask for our range.


£2.25


Liqueur Coffee

(Choose from Jamesons, Baileys, Morgans or Cointreau)


£8.95


*additional charge for cheeseboard


Sides

Mixed Seasonal Vegetables £3


—-

Handcut Chips £5


—-

Homemade Beer Battered 


Onion Rings £5

—-


New Potatoes £3

—-


Bakers roll and Butter £1.50

—-


Homemade Coleslaw £2

—-


Garden Peas £2

—-


Mashed Potatoes £3

—-


Garlic Bread £4

Sunday Roast

Home roasted meats served with 


roast and mashed potatoes,

 seasonal vegetables, parsnips, 

stuffing, homemade Yorkshire 

pudding and proper gravy!

£15.95


Please note this is only 

available on Sundays



Childrens Menu

Mini Omlette


Served with salad. 

Choose a filing cheese, ham, or tomato


£4.95


Mini Fish and Chips

Served with garden peas


£6.95


Mini Hunters Chicken

Served chips or mashed potatoes and garden peas


£5.95


Tomato Pasta

Topped with cheese and served garlic bread


£4.95


OR make your own plate - pick a main….

Mini Cheese and Tomato Pizza


Chicken Nuggets

Northumberland Sausages


Vegan Sausages


Choose up to 3 sides…

Sweetcorn, Garden Peas, Handcut Chips, Baked Beans, 


Mixed Vegetables or Crudities

£5.95 



Starters

Pate of the Day +


Toasted gluten free ciabatta bread 

and a red onion chutney £7.95


——

Homemade Soup of the Day +


Served with a warm gluten free roll and butter £5.95

——


Loaded Skins +

Choose from crispy bacon and cheddar or 


mushroom and cheddar - served with soured cream 
and a red chilli jam £7.95


——

Cauliflower Fritters +


Served with a sticky BBQ dressing and 

sesame seeds


£6.95


Something to share…


Baked Camembert

Served with toasted gluten free bread and 


an onion relish

£14.95


——

Loaded Nachos +


Homemade chilli beef, melted cheese, sour cream, 
guacamole fresh chillis and spring onions served


on a pile of nachos

£15.95

Mains

Haddock Fillet and Chips +


Served with a mushy peas and tartare sauce

£18.95


——

Florentine Fishcake


Smoked haddock, spinach and potatoes filled 
with a rich creamy cheddar cheese sauce, 

crushed new potatoes, garden peas, salad 


and  homemade tartare sauce

£16.95


——

Curry of the Day +


Served with rice, gluten free flatbread and 

mango chutney.


£16.95


——

Hunters Chicken +


Chicken breast, wrapped in bacon, 

smothered in barbecue sauce and topped with 
melted cheese. Served with homemade chips 

and garden peas.

£16.95


——

Homemade Chilli Beef +


Served with rice, nachos, cheese 

and sour cream 


£15.95


——

8oz Sirloin Steak +


Served with hand-cut chips, mushrooms, onion 
rings, peas and a grilled tomato.


Peppercorn or red wine and mushroom sauce

£24.95


——

BBQ Chicken Burger +


Battered chicken breast, bacon,  crisp cos 
lettuce and a sticky BBQ sauce in a soft brioche 

roll Served with hand-cut chips, homemade 
coleslaw, and mixed salad on the side.


£15.95

——


Cheeseburger +

An 6oz gluten free beef burger topped with 

melted cheddar. 

Served in a brioche roll with relish, tomato and 

gem lettuce.  Hand-cut chips, homemade 
coleslaw, mini gherkin and salad 


£15.95

Add bacon or mushrooms for £1.50 extra


Gluten Free Menu

SUITABLE FOR COELIAC’S TOO

Leave room for dessert…

Homemade chocolate brownie, 


sticky toffee pudding and much more - ask to see the 
menu!


+ dairy free option available - speak with your server



Gluten Free Desserts

SUITABLE FOR COELIAC’S TOO


All £7.95* 


Creme brûlée 

Served with a gluten free shortbread biscuit


——

Warm Homemade Chocolate Brownie


with Lakes vanilla ice cream

——


Syrup Sponge Pudding +

Served with hot custard


——

Three scoops of Lakes ice cream +


or sorbets - ask for todays range £4.95

——


Northumberland Cheeseboard 

Local cheeses served with grapes, artisan crackers 


and onion chutney. £4 extra


To Finish…


Americano, Cappuccino, Latté, Hot Chocolate,

Mocha, Deluxe Hot Chocolate or, Espresso


From £2.95


We have a selection of teas available, 

ask for our range.


£2.25


Liqueur Coffee

(Choose from Jamesons, Baileys, Morgans or Cointreau)


£8.95


*additional charge for cheeseboard

+ dairy free option available - speak with your server






Homemade Soup

Ask for todays flavour, served with a warm basket roll


£5.95

——


‘Shrimp’ Salad

Juicy plant-based prawns - as delicious as the real thing in a crumb coating,


 served with salad and a chilli jam dip

£7.95

——


Cauliflower Fritters

Served with a sticky BBQ dressing and sesame seeds


£6.95


Homemade Vegan Chilli

Packed with vegetables and soya mince, served with rice, 


nachos and guacamole

£15.95


——

The Herbivore


A plant based patty, topped with melted vegan cheese. 

Served in a brioche roll, cos lettuce, tomato, relish and vegan mayonnaise,


with hand-cut chips, homemade coleslaw, and mixed salad on the side.

£14.95


—-

Moving Mountains Trio of Sausages


Served with mashed potatoes, garden peas and rich onion gravy.

£14.95


——

‘Shrimp’ and Chips


Vegan Zeastar’s cutting-edge fish alternatives are mind-bogglingly realistic and 100% plant-based. 

Juicy plant-based prawns, coated in a crunchy crumb - as delicious as the real thing.


Served with our homemade chips, salad, and garden peas

£16.95


Summer Ice Cream

Fresh berries, vegan ice cream and a homemade coulis


£5.95

——


Sorbet Selection

Three scoops, mango, raspberry and lemon.


£4.95 

Vegan Menu



Dairy Free Menu

 Starters


Homemade Soup of the Day

Served with a warm roll and butter £5.95


——

Loaded Skins 


Choose from crispy bacon and dairy free 
cheese or mushroom and dairy free cheese


 Served with soured cream and a 

red chilli jam £7.95


——

Cauliflower Fritters


Served with a sticky BBQ dressing and 

sesame seeds £6.95


——

Sticky BBQ chicken wings 


Finished with sesame seeds and 

spring onions £7.95


Mains

Haddock Fillet and Chips


Served with garden peas and tartare sauce

£18.95


——

Hunters Chicken


Chicken breast, wrapped in bacon, 

smothered in barbecue sauce and topped 

with melted dairy free cheese. 

Served with homemade chips and garden 

peas.

£16.95


——

8oz Sirloin Steak


Served with hand-cut chips, mushrooms, 
onion rings, peas, a grilled tomato and a 

Peppercorn or red wine and mushroom sauce

£24.95


——

Surf and Turf


8oz Sirloin Steak and Whitby scampi.  

Hand-cut chips, mushrooms, onion rings, peas 

and a grilled tomato. £26.95

——


BBQ Chicken Burger

Battered chicken breast, bacon, crisp cos 
lettuce and a sticky BBQ sauce in a soft 

brioche roll. Served with hand-cut chips, 
homemade coleslaw, and salad.


£15.95

——


Singapore Salmon Noodles

An oven baked salmon fillet served with 

Singapore style noodles £18.95

——


Whitby Scampi

Served with a mixed salad, handcut chips, 

garden peas and tartare sauce £18.95


Dessert

Summer Ice Cream


Fresh berries, vegan ice cream and a 
homemade coulis


£5.95

——


Sorbet Selection

Three scoops, champagne, raspberry 

and lemon.

£4.95



Vegetarian Menu

Homemade Soup


Ask for todays flavour, served with a warm basket roll

£5.95

——


Loaded Skins 

stuffed with mushroom and cheddar - served with soured cream and a red chilli jam £7.95


——

Cauliflower Fritters


Served with a sticky BBQ dressing and sesame seeds £6.95


Vegetable Curry of the Day

Packed with lots of vegetables using our curry sauce of the day..


Served with basmati rice, naan bread and mango chutney

£14.95


——

The Herbivore


A plant based patty, topped with melted vegan cheese. 

Served in a brioche roll, cos lettuce, tomato, relish and vegan mayonnaise.


Served with hand-cut chips, homemade coleslaw, and mixed salad on the side.

£14.95


—-

Moving Mountains Trio of Sausages


Served with mashed potatoes, garden peas and rich onion gravy.

£14.95


——

‘Scampi’ and Chips


Vegan Zeastar’s cutting-edge fish alternatives are mind-bogglingly realistic and 100% plant-based. 

These ingredients are game-changers, juicy plant-based prawns - as delicious as the real thing.


Served with our homemade chips, salad, and garden peas

£16.95


Leave room for dessert…

Homemade chocolate brownie, sticky toffee pudding, bread and butter pudding 


and much more - ask to see the menu! 



COFFEE HOUSE

Open 10am to 4pm Wednesday to Saturday

Serving homemade cakes, scones, freshly prepared

sandwiches and melts along with plenty of refreshments. 


Afternoon tea also available.


No need to book, just pop in!

Cocktails

Apernol Spritz


A classic, summery and refreshing £8

——


Elderflower Collins 

Gordons gin, elderflower to sweeten and a 

dash of lemon for a sharp kick - 

perfect after dinner £8


——

Baileys Shake


If you fancy an after dinner coffee, a dessert 

and a tipple - this ticks all the boxes £8


——

Peach Bellini


Non-alcoholic, fruity and light  £5



