
dill-cured scottish salmon, pickled cucumber, elderflower

(v) heritage tomato salad, gazpacho jelly, buffalo mozzarella, croutons

ham hock terrine, pickled vegetables, pumpernickel crumb

charred line-caught mackerel fillet, lemon, sourdough, fresh herbs

mussel chowder, fried breadcrumbs, horseradish creme fraICHE

(v) chickpea and peanut hummus, heritage carrots, coriander, harissa

we do not use gm maize or soya. 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 as soon as possible 

if you have any allergies or dietary requirements.
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12-2 and 5.30-7 tues-sat

- DAILY SET MENU - 

(v) beetroot, goats curd and walnut mousse, young beetroot leaf, granola

(v) courgette risotto, feta, black olive, confit tomatoes, garden herbs£

pan-fried black cod, charred broccoli , smoked almonds, brown shrimp, polenta

grilled north shields plaice fillets, confit fennel, potatoes, lemon butter

roasted corn-fed chicken, pan haggerty, braised lettuce, bacon & peas

charred rump steak, beef fat chips, greens, mustard sauce - £3 Supplement 

Seasonal Greens / Carrolls Heritage Potatoes / Beef Fat Chips / Triple cooked Chips / Sauerkraut   All sides £4 

honey cake, natural yoghurt pannacotta, lemon dressing

lemon tart, raspberries, mint

dark chocolate, Fudge, salt caramel, peanut butter

Eton mess

a selection of cheese, wheat biscuits, pickles - £2 Supplement

a selection of ice cream and sorbet
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lunch - 15 pounds 2 courses - 19 pounds 3 courses 
Includes complementary still/sparkling water and tea/coffee

Early dinner - 21 pounds 2 courses -  25 pounds 3 courses

matching wines with lunch or early dinner
(two 125ml glasses) - 10 pounds


