
  

 
SAMPLE MENU 

 
 
 
 
 

STARTERS & NIBBLES 

Caprese Salad, fresh buffalo mozzarella, ripe tomatoes, basil, pesto, and balsamic dressing     7.00 

Teesdale Ham Hock and Parsley Terrine, piccalilli, crouton    7.00 
 

Mussels, Mariniere style, warm bread    10.00 
 

Potted Prawns, soft herb garlic butter, capers, cornichons with malted brown bread    8.00 
 

French Onion Soup, mushroom and onion consommé with ‘Teesdale Doris’ gratinated sourdough crouton      6.00 
 

                                                                                         with vegan cheese gratinated sourdough crouton   6.00 

 

Mixed Olives     4.00 

Homemade Hummus and Flat Bread     4.00 

Warm Crusty Breads, salted butter and garlic aioli     4.00 
 

 
                              
 

 

MAINS  

Raby Longhorn Beef and Ale Pie, rich butter pastry, crushed new potatoes, seasonal vegetables, rich gravy    15.00 

High Force Burger, beef burger, bacon, cheddar, lettuce, tomato, house pickles, crispy fries    15.00 

8oz Sirloin Steak, peppercorn sauce, roast vine tomatoes, watercress, and crispy fries      25.00 

8oz Rib Eye Steak, peppercorn sauce, roast vine tomatoes, watercress, and crispy fries    25.00 

Beer Battered Fish and Chips, locally sourced haddock, triple cooked chips, minted crushed peas, homemade tartare sauce     14.00 

      Caesar Salad, Caesar dressing, baby gem, parmesan shavings, croutons    10.50       + griddled Teesdale chicken supreme    14.00 

Teesdale Lamb Steak, flat bread, tomato salsa, lime yoghurt dressing, crispy fries    16.00 

Asparagus, Sweet Pea and Bean Risotto, parsnip crisps      11.00  

Mussels, Mariniere style, warm bread, crispy fries    16.00 

 

High Force Sharing Platter (serves 2)    22.00 
‘Wildman Charcutiers’ Long horn bresaola, Yorkshire Gin Coppa, ‘Teesdale Doris’, 

olives, house pickles, warm crusty breads, salted butter, garlic aioli 
 

 

 
 
 

 
 

SIDES   
                     

Triple Cooked ‘Skin on’ Chips    3.00 

Truffle, Rosemary and Parmesan Triple Cooked Chips with Truffle Aioli    4.00 

Minted New Potatoes    3.00 

Seasonal Vegetables    4.00 

 Garden Salad     3.00        

 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

DESSERTS & CHEESE 
 

Sticky Toffee and Date Pudding, toffee sauce, vanilla ice cream or custard sauce     6.00 

‘Brownie’ Sundae, vanilla ice cream     6.00  

Vegan Brownie Sundae, vegan mango ice cream     6.00 

Yorkshire Rhubarb Crumble, vanilla ice cream or custard sauce     6.00 

                                           vegan mango ice cream       6.00 

High Force Cheese Board, Shepard’s Purse, Durham Camembert, ‘Teesdale Doris’     10.00 

Ice Cream Sundae, 3 scoops of award winning Brymor ice cream, local whipped cream, syrup, wafer biscuit     8.00 

choose from  

Madagascan Vanilla, Creamy Chocolate, Sea Salted Caramel, Rum and Raisin, Sumptuous Strawberry, Mint Choc Chip 

 


