
M AINS

Restaurant Opening Hours Breakfast 8 - 10.30am | Lunch 12pm - 3.30pm | Bar Snacks 3.30 - 5pm | Dinner 5pm - 9pm
100% of tips go to our staff | A discretionary 10% service charge will be added to your final bill.

Fish may contain small bones. All our food is prepared where nuts, gluten & other allergens are present. Our menu
descriptions do not include all ingredients. If you have a food allergy, please let us know before ordering.

Full allergen information is available upon request.

Pan-Roasted Stone 
Bass | 26.95

House Fries (gf) | 5.50

House Salad with Dijon Dressing 
(gf)(ve) | 4.95

Triple-Cooked Chips (gf) | 5.95

Buttered Tenderstem Broccoli 
(gf)(v) | 5.95

Sautéed Brussels Sprouts 
(gf) | 6.50

Honey-Roasted Piccolo Parsnips 
(ve)(gf) | 6.95

Truffled Parmesan Tater Tots
(gf) | 7.95

Venison with Haggis 
Bon Bon (n) | 30.95

Harissa Cauliflower Steak
(gf)(ve) | 18.95

Vegan Fish & Chips 
(ve)(gf)* | 19.95

Beadnell Towers Burger 
(gf*) | 20.95

Beadnell Towers Fish & Chips 
(gf*) | 22.95

Slow-Braised Ox Cheek | 29.95

10 oz Himalayan Salt-Aged Ribeye 
Steak (gf) | 39.95 

Sugar-Pit Cured Gammon 
Steak (gf) | 23.95

Pan-Fried Salmon with Shellfish 
Bisque | 24.95

Chickpea & Sweet Potato Curry 
(ve) | 20.95

Pan-roasted bass, orzo, charred baby 
lettuce and seaweed beurre blanc.

Herb butter.

Pancetta, chestnut & thyme butter.

Thyme & garlic.

Truffle mayo & grated parmesan.

Seasonal greens with dijon vinaigrette.

Roasted venison, sticky red cabbage 
& chestnut-bacon dressing.

Crisp-battered plant-based “fish”, 
peas, vegan tartare and curry sauce.

Tahini yoghurt, pomegranate & 
aubergine.

Beef burger, cheddar, baby gem, 
tomato, burger sauce & fries.

Beer-battered Haddock, chips, 
minted peas , tartare and curry sauce.

Rum-poached pineapple, fried egg 
& chips.

mussels, clams & shellfish bisque.

Celeriac purée, panackelty & Newcastle 
Brown Ale sauce

Salt-aged ribeye, roasted garlic butter, 
caesar salad and chips.

Kachumber salad & flatbread.

SIDES



STARTERS

King Prawns in Nduja & Garlic 
Butter (gf*) | 15.95

Key for allegern symbols:
 

(v) – Vegetarian
(ve) – Vegan

(n) –Contains nuts
(gf*) – Can be made gluten free
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Roasted Butternut Squash Soup
(ve)(n)(gf*) | 9.50

Vegan “Calamari” 
(ve)(gf*) | 11.50

Chicken Liver Parfait | 12.95 

Wild Mushrooms on Toasted 
Sourdough (ve)(gf*) | 12.95

Blue Cheese Soufflé (v)(n) | 13.95

Beadnell Bay Crab on Sourdough 
(gf*) | 14.95

Warm Focaccia Bread | £6.50

Marinated Nocellara Olives 
(gf) | £6.50

Alnwick Sourdough & Whipped 
Butter | £7.50

Whipped Smoked Cod’s 
Roe | £10.95

Black Pudding Scotch 
Egg | 11.95

Sautéed prawns in spiced butter, warm 
focaccia.

Herb-infused olive oil.

Sicilian olives, lemon & herbs.

Local sourdough, whipped butter.

Cod’s roe mousse, caviar and prawn 
crackers.

Crisp plant-based rings,
siracha mayo.

Peanut & coconut sambal, Alnwick 
sourdough.

Whipped parfait, apple, chutney, 
toasted hazelnuts & brioche.

Wild mushrooms, confit garlic & 
herbs on sourdough. 

Twiced-baked soufflé, Waldorf salad.

Hand-picked crab, crab mayo, pickled 
cucumber & radish.

Soft yolk, Northumberland black 
pudding & house “broon” sauce.

SNACKS & SHARERS


