
 

 

 
Olive Selection  

(VE) (GF)(DF) 

£5.50 

High Force Ginger Cake £8.00 

with crème anglaise and butterscotch sauce 

Iced Chocolate and Khalua Mousse £8.00 

with chocolate crumble and a white chocolate syrup (GF) 

Apple & Cinnamon Strudel £8.00 

with vegan custard (V) (DF) 

Sticky Toffee Pudding £8.00  

with Irish crème butterscotch sauce  

Spiced Plum Crumble £8.00 

with warm custard (GF) 

 

 

Ice Cream Selection  £8.00 

Local Cheese Board  £12.00 

Resident inclusive guest supplement of £4 

 

Lemon and Thyme Hummus 

with warm flatbreads (GF) (DF) 

£5.50 

Halloumi Fries 

with tomato salsa (GF) 

£5.50 

Toasted Sourdough  

with Durham butter (GF) 

£5.50 

Mulligatawny Soup £7.50 

lightly spiced with a root vegetable twist (GF) (V) 

Whipped cheese on Toasted Focaccia £7.50 

confit tomato (GF) (V) 

Roasted Beetroot Tart Tatin £8.00 

goat cheese and balsamic glaze  

Pork Belly Croquettes £9.00 

black garlic aioli and red chard (DF) (GF) 

Crab and Cucumber Bruschetta £9.00 

salad of apple fennel and micro herbs (DF) (GF) 

Half Roast Chicken   £15.50 

sage and onion stuffing, Yorkshire pudding 

 

Roast Pork Belly   £15.50 

caramelised apple sauce and crackling, Yorkshire pudding 

 

Roast Beef   £15.50 

 horseradish sauce Yorkshire pudding 

 

Roast Lamb £14.50 

homemade mint sauce, Yorkshire pudding 

 

Trio of Meats   £18.50  

Feeling hungry, can’t decide? Choose three! 

 

High Force Seeded Nut Roast £14.50 (VG GF) 

 

All roasts served with fresh seasonal vegetables, roast potatoes and rich gravy 

 

For those aged 12 and under a child’s portion of any of the roast dinners is £8.00 

 


