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BEERONOMY

MONDAY - FRIDAY 3PM - 6PM
TWO COURSES - £12.00
THREE COURSES - £16.00

Pea & mint soup, crusty sourdough & whipped butter (V)

Beef hash, pickled beetroot, crispy potatoes, chimichurri & slow cooked egg (GF)

Stuffed potato skins with tomato salsa (V) or lamb & aioli

North Sea crab, apple & baby gem with a local gin & chervil dressing

Mushroom risotto, local wild mushrooms, tarragon & pickled Roscoff onions (V)
Pan-fried salmon, herb spelt salad, confit tomatoes & samphire

Northumberland beef ragu, pappardelle, confit tomatoes & parsley

8oz flat iron steak, triple cooked chips & rocket & parmesan salad

Creme brulee & shortbread
Chocolate mousse, roasted hazelnuts & raspberry sorbet
Strawberry eton mess, basil & prosecco gel

Local cheese selection, chutney & rye crackers (£3.00 supplement)




