
Starters:

Seasonal soup, focaccia, crème fraiche, chive oil, netherend farm butter (vg/0) £8

Baby prawn cocktail, marie rose, malted bloomer, netherend farm butter £12

Mixed bread, humus & olives, dipping oil & balsamic £8/£12

Lamb Kofta, flat bread, dressed leaves & mint yogurt dressing £11

Crispy tempura prawns, Asian slaw, sweet chili, creme fraiche £12.50

Sweet chili & roast garlic grilled haloumi, cherry tomato, red onion & baby gem

salad (v)£11

Duck & orange parfait, watercress, truffled brioche toast £11

Crispy pork belly & black pudding, caramelized apple, remoulade, £11

Mains:

Thai red coconut curry, Pak choi & roasted red pepper, fluffy rice, chilli (ve) £19

add chicken or king prawns £5

Creamy roast butternut squash risotto, pinenuts, parmesan, chive oil £18

Whole honey glazed ham hock, grilled tomato, cheese sauce & chunky chips £22

Pan fried seabass fillets, buttered greens, new potatoes, prawn & tarragon butter

sauce £24

Beer battered haddock & triple cooked chips, mushy peas, tartare, chip shop curry

sauce £20

Steak & ale pie, creamy mash, honey glazed carrots, tender stem, bone marrow

gravy £19

Anglers’ ploughman’s, pulled ham, pork pie, cheese, crusty bread, pickle & Butter

£17 

Anglers’ beef burger, blackberry compote, applewood, streaky bacon, crispy

onions, truffle mayo, brioche, skinny fries, £18

Barnsley lamb chop, black pudding mash, greens, courgette ragu, red wine & mint

£28

Breast of chicken, crispy garlic potatoes, buttered kale & Beans, port jus £23  

Whitby scampi, skinny fries, tartare sauce, garden peas, charred lemon, watercress

£19

Greens of Longframlington dry aged 8oz Sirloin, triple cooked chips, garlic & herb

butter, roasted tomato, onion rings, watercress salad £32 - add sauce – Diane,

Peppercorn £3.50

Sides: - £6.00

Hand Cut Chips, Skinny Fries, Onion Rings, House Salad, Seasonal Vegetables,

Garlic Bread
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