
MAINS

A La Carte Menu Season: Spring

Slow Roasted                          24
Stuffed Porchetta (gf)                  

panchetta, leek and cauliflower 

fricassée, 'nduja, sultana vierge

Chicken, Leek &                    22
Ham Hock Pie    

seasonal veg, skin on fries, parsley 

sauce

Miso Cauliflower (ve)(gf)         17
creamed leeks, sweet potato, sultana 

vierge, edamame, spring greens

Spring Gnocchi (ve)                18    

broccoli, broad beans, peas, heritage 

carrots, asparagus, wild garlic ‘butter’

Lamb Duo (gf)                          28    

roasted rump, slow braised spiced 

shoulder, harrisa yogurt, giant 

couscous, baby gem, pomegranate

Roast Poussin (gf)                    23    

mushroom, pancetta and Berwick 

Edge risotto, wild garlic pesto, cavolo 

nero

Whole Megrim Sole (gf)        27   

clam, caper and lemon butter, jersey 

royals, garlic sprouting broccoli

Shetland Mussels (gf)             19   

mussels, leeks, garlic, white wine 

cream, parsley, fries, crusty bread*

Bone Marrow Burger          18  
beef patty, burger sauce, smoked 

cheese, baby gem, brioche bun, fries 

Flat Iron Steak (gf)                  24
Ribeye Steak (gf)                      29  
8oz steak, skin on fries, rocket

add peppercorn sauce, wild garlic 

pesto or roast onion mayo                        250

SIDES

Skin on Fries (gf)(ve                                   4

Parmesan & Truffle Fries (v)(gf)           6

Miso Roasted Hispi (gf)(v)                    5

Jersey Royals (gf)(v)                                  6

Seasonal Greens (gf)(ve)                           5

Please note, a discretionary service charge of 12.5% will be added to your bill.
We are a cashless business, we only accept payment by card. Please inform your server of any allergies or dietary requirements. 

(v) Vegetarian   |    (ve) Vegan    |    (gf) Gluten Free   |    (gf*) Gluten Free Adaptable   |    (ve*) Vegan Adaptable 

STARTERS

Seared Pigeon Breast  (gf)      9
celeriac cream, pickled blackberries, 

hazelnuts

Duck & Chicken Terrine (gf) 8
sesame tuille, hoi-sin soy & honey gel, 

wakame, pickled plum

Spiced Squash &                   750

Sweet Potato Soup  (ve)(gf*)     
coconut, pumpkin seeds, sourdough*

Raw Tuna ‘Poke’                     9
soy, ginger, spring onions, avocado, 

coriander, lime

Crab ‘Benedict’ (gf)  8
local poached egg, white crab rillette,  

crispy potato, crab hollandaise

Burrata (v)                                                         950

Northumberland honeycomb, 

granola, roasted nectarine

Marinated  Olives (ve)(gf)                       4

Foccacia & Sourdough (v)                               5

cultured butter, smoked malt vinegar

Pork Belly  Bites (gf*)                                                   8

maple, chilli, soy*

Berwick Edge Fritters (v)                     7

NIBBLES

GRILL


