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21 queen street, newcastle, ne1 3ug, uk

available 12-2 thu- Sat / 5.00-9.30 wed-sat

- A LA CARTE MENU - 
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Charred broccoli , pickled lemon gf

bone marrow, buttermlik and wild garlic pommes puree gf

beefy or veggie triple cooked chips gf

confit hispi cabbage gf
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SNACKS

Cauliflower kimchi pancake, gochujang mayonnaise ve gf

charred line caught mackerel, rhubarb ketchup, pickled ginger gf

celeriac veloute, comte and black truffle beignet v

wye valley asparagus, lardo, wild garlic mayo, cured egg yolk gf

roast pigeon breast, black pudding, chicory, blue cheese dressing  

hand dived orkney scallop, tempura roe, parsnip puree, apple, curry oil gf

STARTERS

MAINS

SIDES

Mushroom risotto, confit egg yolk, parmesan crisp v gf

Balsamic glazed onion tarte-tatin, black garlic, charred brocolli ve

breaded sole, tartare beurre blanc, saffron potatoes gf

pork rib chop, pommes puree, choucroute, vadouvan onion sauce gf

roast hake, smoked mussels, romesco sauce, potato crisp gf

dry aged beef, braised ox cheek, wild garlic, salt baked beetroots gf

multigrain sourdough, seaweed cultured butter v

smoked cods roe, lumpfish caviar, prawn crackers gf

roasted red pepper and walnut dip, sourdough crisps ve 

a selection of house pickles and ferments ve gf

cannelini bean dip, lemon and rosemary tapioca crackers v
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a discretionary service charge of 10% will be added to your bill , all tips go to staff, 

prices include vat in pounds sterling. please let us know if you have any dietary 

requirements. always ask for our allergen matrix every time you order. whilst we 

try to avoid cross contamination we cannot guarantee any dishes are allergen 

free. gf-gluten free   v-vegetarian   ve-vegan. we do not use GM soya or maize



10 0 10 20 30 40 50 60 70 80 90 100

21 queen street, newcastle, ne1 3ug, uk

available 12-2 thu- Sat / 5.00-9.30 wed-sat

- DESSERT MENU - 
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Espresso Thundertini

chocolate orange martini

amaretto alexander

Boozy Hot choc-

liqueur coffee-

coffee and petit fours

see our drnks list for selection of liqueurs, coffees and teas 
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CHEESE

white chocolate ganache, hobnob, banana and peanut brittle ve gf

lemon set custard, shortbread, lemon and fennel gel, frozen yoghurt v gf

rhubarb and ginger bakewell tart, crystalLised ginger ice cream v

pineapple upside down gateau gf

a selection of sorbet ve gf

DESSERTS

DESSERT WINE & PORT

NIGHT CAPS

nv gonzalez byass pedro ximenez nectar

quinta do crasto lbv port

nv ch.beaulon pineau des charentes rouge

2016 ch.petit verdrines sauternes

nv qunita do noval 10yr tawny

British CHEESE from Neals Yard Dairy, seasonal french additions served with pickled celery, fruit jelly, bran crackers

Three cheeses

five cheeses

seven cheeses
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a discretionary service charge of 10% will be added to your bill , all tips go to staff, 

prices include vat in pounds sterling. please let us know if you have any dietary 

requirements. always ask for our allergen matrix every time you order. whilst we 

try to avoid cross contamination we cannot guarantee any dishes are allergen 

free. gf-gluten free   v-vegetarian   ve-vegan. we do not use GM soya or maize


