
Important Allergens Information  
Please be aware that dishes prepared in our kitchen are done so where nuts and gluten are present, as well as other allergens, we cannot guarantee that any item is completely ‘free from’ traces of allergens. 

Please speak to a member of staff if you are concerned about allergens or if you have any dietary requirement.   

Where weights are stated, these are approximate prior to cooking. 

  

 
 

 

Soup of the Day, warm crusty bread, salted Durham butter  

Warm ‘Teesdale’ Goats Cheese Salad, pearl barley, peas and mint  

Grilled Aubergine Tabbouleh, cous cous, cucumber, cherry tomatoes, coconut and tahini dressing  

 
High Force Beef Burger, homemade tomato relish, bacon, cheddar, lettuce, tomato, skin-on fries, red cabbage slaw 

Local Chicken Salad, avocado, warm pearl barley, pickled red cabbage, mushrooms and toasted sesame seeds 

Beer Battered Fish and Chips, hand cut chips, mushy peas, home-made tartare sauce 

Tagliatelle with Sundried Tomatoes, peas, edamame, basil and parsley pesto  

   

Sticky Toffee and Date Pudding, butterscotch sauce, choice of vanilla ice cream or custard or fresh cream  

Strawberry Cheesecake, choice of vanilla ice cream or custard or fresh cream  

Ice Cream Sundae, 2 scoops of award winning brymor ice cream, local whipped cream, syrup, wafer biscuit  

Two courses for £19.95, Three courses for £23.00  

 

Triple Cooked ‘Skin on’ Chips £4.00  

Truffle and Parmesan Skin on ‘Aspen’ Fries £4.50  

Seasonal Vegetables £4.00  

Garden Salad £4.00  

Crispy Fries £3.50  

Buttered New Potatoes with Parsley £4.00 


