Make yoursal st home. SUNDAY LUNCH

Sunday | 12pm - 4pm | 2 courses £28 | 3 courses £34

To Kick Things Off
Soup of the Day, Freshly Baked Bread
Spam Fritter, Mushy Peas, Curry Sauce

Caprese Salad, Heritage Tomatoes, Marinated Bocconcini
Mozzarella, Balsamic

Rollmop Herring, Tattie Salad, Sourdough Crackers
Prawn Cocktail, Baby Gem, Marie Rose Sauce

Braised Pork Cheeks, Hash Brown, Brown Sauce

Main Event

Low & Slow Pork Belly, Proper Crackling

Roast Northumbrian Beef (Served Pink)

12 Hour Braised Northumbrian Lamb Shoulder
Wild Mushroom Wellington

All the above served with Honey & Rosemary Glazed Carrots,
Seasonal Greens, Roasted Spuds, Buttered Mash, Yorkshire Puddings,
Cauliflower & Broccoli Cheese

Sea Trout, Asparagus, Hasselback Potato, Herring Roe Beurre Blanc

After A Breather
Sticky Stout Pudding, Doddingtons Vanilla Ice Cream

Nesting Egg Amazake & Orange Mousse, Orange Fluid Gel,
Kataifi Pastry, Sweet Sicily

Torched Italian Meringue, Raspberry Curd, Lemon & Lime Sorbet

Affogato - Doddingtons Vanilla Ice Cream, Espresso,
Coffee Chocolate

Selection of English & French Cheese, Fig & Shallot Chutney,
Mixed Wheat Crackers, Quince Jelly
£5 Supplement or £16 if Taken in Addition to a Dessert

PLEASE NOTE: Due to the size of our kitchen, we are unable to cater
for any dietary requirements, dislikes or allergies, unless the item can
be removed from the dish completely.



