
 

 

Soup of the Day 
freshly prepared, served with warm artisan 

bread and Durham Butter (GFA)(VEA) 

Slow-Braised Beef Bourguignon 
tender beef slowly braised in red wine with smoked bacon, shallots and mushrooms, 

served with creamy mashed potato, honey-glazed parsnips and tender stem broccoli 

 

Baked Cod Loin   
served with baby seasonal vegetables, buttery new potatoes and a light citrus velouté 

 

Vegan Cottage Pie    
seasoned soya, root vegetables and herbs, topped with creamy mashed potato, served 

with seasonal greens and a rich vegan gravy (GF)(VE) 

 

Sticky Toffee Pudding  
served warm with rich creamy custard 

 

Raspberry & Gin Cheesecake  
gluten-free biscuit base, served with berry compote and coconut ice cream (GF)(VE) 

 

Dark Chocolate Tart  
rich dark chocolate tart served with freshly whipped Chantilly cream 

 

 

Ham Hock Terrine  
served with homemade piccalilli, toasted 
artisan bread and dressed seasonal leaves 

Smoked Salmon & Prawn Salad 
served with crisp seasonal salad leaves and 

a classic Marie Rose sauce, finished with 
fresh lemon. 

 


