
 

Restaurant Opening Hours  Breakfast 08:00 – 11:30 Mon - Sat, 08:00-11:00 Sun  |  Lunch 12:00 – 15:300 Mon - Sat, 12:00-16:30 Sun  |  Dinner 17:00 – 21:00 
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 in a kitchen where nuts, gluten and 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. 

Please be aware that we operate a 2-hour dining time policy. 

 

S U N D A Y  L U N C H  

 

3 Course £43 | 2 Course £33.50 | Kids Roast £12.50 
 

S T A R T E R S  

Isle of Wight Tomato Salad (ve) (n) 
Pesto, focaccia croutons & vegan feta cheese 

Confit Duck Terrine 
Pickled blackberries, blackberry conserve, duck liver parfait & sourdough 

Whipped Goats Cheese 
Peaches, focaccia croutons & raspberry dressing 

Traditional Prawn Cocktail (£2 supplement) 
Prawns, Marie Rose sauce, lemon & brown bread fingers 

 
M A I N S  

Roast Sirloin of Northumbrian Beef 
Duck fat, garlic roasties & Yorkshire pudding 

Roast Leg of Northumbrian Lamb with Garlic and Rosemary 
Duck fat, garlic roasties & Yorkshire pudding 

Roasted Pork Loin 
Sage stuffing, duck fat, garlic roasties & Yorkshire pudding 

Trio of Meats (£5 supplement) 
Duck fat, garlic roasties & Yorkshire pudding 

Our Famous Battered Haddock & Chips (gf*) 
Served with mushy peas, chip shop curry sauce & tartare sauce 

Beadnell Towers Burger 
Smoked cheese, baby gem, our own burger sauce, dill pickles, brioche bun, served with fries 

Nut Roast (v) 
Garlic and herb roasties & Yorkshire pudding 

 
All roasts served with: bashed swede, braised carrot, fine beans & creamed Savoy cabbage 

Cauliflower Cheese £4.50 | Bowl of Roasties £4.50 
 

D E S S E R T S  
Sticky Toffee Pudding (v) (gf*) 
Butterscotch sauce & vanilla ice cream 

Crème Brûlée (v) 
Fresh raspberries & shortbread biscuits 

Chocolate Delice 
Praline cream & salted caramel sauce 

Ice Cream Sundae 
Topped with whipped cream & toasted almonds 

 
(v) = Vegetarian  |  (ve) = Vegan  |  (ve*) = Can be made vegan  |  (gf) = Gluten free  |  (gf*) = Can be made gluten free  |  (n) = Contains 

nuts 


