
Why not combine all of the above into a Sharer 
Platter, served with butter garlic bread?

FEELING HUNGRY?

£22.50

SOUP OF THE DAY     £5
Chef’s homemade soup, freshly prepared 
each day using seasonal ingredients. 
Served with warm, crusty bread for dipping.

DEEP FRIED BRIE £6
Breadcrumbed brie with a soft, melting centre, 
served with a sweet cranberry dip on the side.

CRISPY CALAMARI  £6
Lightly coated squid rings fried until crisp 
and tender, served with a rich garlic mayo.

CHICKEN WINGS £6
Moreish chicken wings tossed in your choice 
of salt and chilli seasoning or classic buffalo 
sauce. Succulent, sticky and full of flavour! 

SCAMPI BITES IN A BASKET £6
Crispy battered scampi bites served hot 
and golden with a classic tartar sauce.

MAIN MENU
STARTERS

V GF

VEGETABLE PIE  £10.95
A comforting homemade pie filled with 
vegetables in a rich, savoury sauce, topped 
with golden pastry and baked until crisp.

All served with seasonal greens and your choice 
of chunky chips or creamy mash.

PIES OF THE WEEK

V MEAT PIE £10.95
Chef’s homemade pie with a rich, 
slow-cooked filling, hearty gravy, 
encased in golden, flaky pastry.

Ask a member of staff for details on this week's pies.

All served in a soft brioche bun with chunky 
handcut chips, burger relish, two beer-battered 
onion rings and crispy, fresh side salad.

THE BLÜCHER (CLASSIC)  £12.50
Named after Stephenson’s first steam locomotive 
and constructed of a 6oz locally sourced beef 
burger, simply done and full of flavour.

GEORDIE ALE BATTERED 
FISH BURGER £12.50
Crispy white fish coated in Geordie ale batter, 
served with fresh salad and our house burger 
relish for a proper seaside classic.

VENISON BURGER £13.50
A balance of rustic and refined - a real treat for 
meat lovers. A rich, full-bodied venison burger with 
a subtle gamey flavour, perfectly complemented 
by crisp salad and classic burger relish.

VEGAN BURGER £12.50
A plant-based burger packed with flavour, 
served with a dressed side salad and all 
the classic burger sides.

CAJUN CHICKEN BURGER £12.50
Tender chicken breast coated in Cajun 
spices, bringing a gentle kick of heat 
and plenty of flavour in every bite.

BURGERS

MAKE IT A DOUBLE - £3
ADD CHEDDAR CHEESE - £1.50

V

SENIORS MENU
Small servings available on all menu 

items. Includes a hot drink.
at £6.50



STICKY TOFFEE PUDDING
A timeless classic: warm, indulgent, and generously 
finished with smooth toffee sauce as comforting as 
a fireside station stop. Served with ice cream.

BELGIAN WAFFLES
Light and fluffy waffles with a delicate crisp, 
topped with fresh strawberries and a generous 
scoop of ice cream.

CHEESECAKE OF THE WEEK
Creamy cheesecake featuring today’s unique 
seasonal flavour - rich, velvety, and perfectly 
paired with a buttery crunchy crust. 

CRUMBLE OF THE WEEK
A traditional crumble made with soft, gently 
stewed seasonal fruit and topped with a golden, 
buttery crumble, baked until lightly crisp.

DESSERTS

If you have a food allergy, intolerance, or coeliac disease, 
please speak to the staff about the ingredients in your food 
& drink before you order.

ALLERGEN

VegetarianV Please ask your server for vegan options.VE

GF All dishes, except the lasagne, can be prepared gluten-
free upon request.

SIGNATURE CHICKEN
All served with seasonal greens & creamy 
mash or chunky handcut chips and dressed 
side salad.

CHICKEN À LA CRÈME   £15.95
Tender chicken breast cooked in a rich, 
creamy mushroom and onion sauce, finished 
with English mustard, butter and fresh oregano.

HUNTERS BBQ CHICKEN  £15.95
Juicy chicken breast topped with smoky 
BBQ sauce, melted cheese and crispy bacon.

PIRI PIRI CHICKEN SKILLET  £15.95
Spiced chicken cooked in a vibrant piri piri 
sauce with sautéed onions and red peppers, 
served sizzling and full of bold, warming spice.

SCAMPI  £12.50
Crispy scampi in a golden breadcrumb 
coating, cooked until perfectly crunchy 
and tender inside.

All served with homemade chunky chips, 
mushy peas and classic tartar sauce.

FROM THE SEA

GEORDIE ALE BATTERED FISH £12.50
Fresh white fish coated in a light Geordie 
ale batter, fried until golden and flaky - 
a true pub favourite.

All served with butter garlic bread and a crisp 
side salad.

CLASSIC MAC ’N’ CHEESE £11.95
A comforting classic - pasta coated in a 
rich, creamy cheese sauce, baked until 
golden. Pimp your Mac ’n’ Cheese with 
black pudding or haggis for just £2.

CLASSIC LASAGNE £11.95
Traditional layered beef lasagne with a rich red 
wine tomato ragu and a creamy béchamel sauce.

VEGETABLE LASAGNE £11.95
Layers of seasonal vegetables in a rich 
tomato sauce, balanced with silky 
béchamel and baked until golden.

PASTA

V

V

CHICKEN GOUJONS
Crispy breadcrumbed chicken strips, cooked 
until golden and crunchy.

FISH GOUJONS
Flaky white fish in a light, crunchy coating.

MAC ’N’ CHEESE
Soft macaroni wrapped in a smooth, creamy 
cheese sauce.

LITTLE LASAGNE
A mini portion of classic lasagne layered 
with tasty meat sauce, tomato and 
creamy béchamel.

PASTA TOMATO NAPOLI
Pasta tossed in a smooth, mild tomato sauce 
– full of flavour and just right for little appetites.

KIDS MENU 
All served with handcut chips or garlic 
bread & 2 scoops of vanilla ice cream.

£5.50

£6

SUNDAY LUNCH

Don't have time to sit in? Grab a roast to go!

Our traditional roast served with crisp 
potatoes, seasonal veg and rich gravy.

for the little ones
only £8.50

for the big ones
only £15

Trio of Meats
only £18

Please ask a member of our team for this week’s 
choice of meats.        and        options available.GF V


