
north shields crab

mariners relish, fennel shoots

2015 Cotes de Provence rose, Provence, France

parsley risotto

feta, tomato oil, black olive -

2015 Finca Montepedroso Rueda, Castilla y Leon, Spain

cured scottish salmon

dill, caper, raisins

2014 Gruner Veltliner Peter Schweiger, Kamptal, Austria  

glazed pigs cheek

celeriac remoulade, apple 

langoustine jus

2014 Zero-G Zweigelt, Wagram, Austria 

waterford house farm lamb

turnip, charred alliums, sweetbread 

2014 Mas de Bressades, Languedoc- Roussillion, France

a selection of english and french cheese

wheat biscuits, pickles

5 pounds

yorkshire rhubarb

ricotta, set custard

2013 Chateau Jolys Cuvee Jean, Jurancon, France 

valrhona‘manjari’

salt caramel, peanut butter

Pineau de Charentes 5yr, Chateau Beaulon, France

coffee, tea, or herb infusion, petit fours 

4 pounds

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.

5.30-9 tuesday-saturday

- TASTING MENU - 

65 poundS 7 courses 
100 poundS with wine pairing

preferably taken by the whole table, please allow 2.5 to 3 hours for 

the tasting menu, maximum table 8)

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

21 queen street, newcastle, ne1 3ug, uk

preserved vegetable salad

north country shoots, buttermilk

2015 Gaillac Blanc, Languedoc, France

parsley risotto

feta, tomato oil, black olive -

2015 Finca Montepedroso Rueda, Castilla y Leon, Spain

slow cooked egg

charred broccoli , pickled radish, 

sourdough

2012 Moulin-a-Vent, Beaujolais, France

North country beetroots

celeriac remoulade, apple

2014 Zero-G Zweigelt, Wagram, Austria 

potato pasta

Mushroom, truffle, parmesan  

2015 Barbera d’asti, Piedmont, Italy

a selection of english and french cheese

wheat biscuits, pickles

5 pounds

yorkshire rhubarb

ricotta, set custard

2013 Chateau Jolys Cuvee Jean, Jurancon, France

valrhona‘manjari’

salt caramel, peanut butter

Pineau de Charentes 5yr, Chateau Beaulon, France

coffee, tea, or herb infusion, petit fours 

4 pounds

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.

5.30-9 tuesday-saturday

- (V) TASTING MENU - 

65 poundS 7 courses 
100 poundS with wine pairing

preferably taken by the whole table, please allow 2 to 3 hours for 

the tasting menu, maximum table 8)

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

21 queen street, newcastle, ne1 3ug, uk


