
 

Any allergies or dietary requirements should be brought to the attention of our staff on arrival in the dining room. Our cooking oil contains 
GM Soya. 
Our aim is to serve you delicious food in a relaxed friendly atmosphere.   
In our bar we have a selection of local beers and ale, spirits, wines, and soft drinks to complement your meal. 
 (VG) = Vegan    (V)= Vegetarian     GF= Gluten Free    **=Gluten Free Option Available  ***= Can be Vegan – *DF=Can be Dairy Free 

 
 

 
 

To Start 
 

Soup of the Day - £6 ** V VG 
Served with a freshly baked roll 

 
Deep fried camembert - £8 GF 

Served with spiced onion chutney and dressed salad 
 

Chicken liver parfait - £8 GF 
Served with toasted sourdough, dressed salad and a tomato and onion chutney 

 
Salt and pepper calamari - £7 GF 
Served with aioli and sweet chilli dip 

 
Moules Mariniere - £8 ** *DF 

Mussels in a garlic, white wine and cream sauce served with toasted sourdough 
 

__________ 
 

Mains 
 

Spiced lentil chickpea and sweet potato tagine - £18 V VG GF 
Served with couscous, chapatti and onion pakora 

 
Beer battered fish and chips - £17 GF 

Served with minted mushy peas and homemade tartare sauce 
 

Bebbanburg quarter pounder with cheese - £17 GF 
Served with fries, onion rings and homemade slaw 

 
Braised featherblade of beef - £18 GF 

Served with horseradish and chive mash, seasonal vegetables and a red wine and beef 
stock sauce 

 
Moules and frites - £17 ** *DF 

Mussels in a garlic, white wine and cream sauce served with fries and toasted 
sourdough 

 
Steak cooked to your liking and served with oven roasted tomato, 

mushroom, chips and onion rings GF 
10oz Ribeye - £32  
10oz Sirloin - £30 

 
Deep fried spiced banana blossom with chips - £18 V VG GF 

Served with minted mushy peas, tartare sauce and dressed salad 
 

Rump of Lamb - £26 GF 
Served with fondant potato, garlic creamed cabbage, sweet potato puree and a spiced 

lentil and chickpea salad 
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Desserts 

 
Traditional banana split - £7 GF *DF 

 
Baileys and white chocolate cheesecake - £8 GF 

 
Sticky toffee pudding, butterscotch sauce and vanilla ice cream - £8 

GF 
 

“Ethan” Mess - £7 GF 
 

Strawberry Sundae - £8 GF 
 

Selection of Doddington’s Ice Creams  
2 Scoops - £7 
3 Scoops - £9 

 
Dairy Free and Vegan Ice Creams available 

 
__________ 

 
Children’s Menu 

 
Chicken goujons, chips and beans/peas - £9 

 
Fish goujons, chips and beans/peas - £9 

 
Margherita pizza - £8 

 
Pasta in a tomato sauce with grated cheese - £8 

 
All children’s meals include 1 scoop of ice cream after their meal 

 
 


