
 

 

 

 

 

 

Snacks 
Warm Rosemary Focaccia Bread, Garlic & Herb Dipping Oil (VE) 6.5 

Bread & Roses Sourdough, Cultured Butter 6.5 
House Mixed Olives 4 

 

Starters 
Gin & Tonic Cured Salmon, Pickled Fennel, Compressed Cucumber, Dill Mayonnaise 12 

Padron Peppers, Harissa Dip, Smoked Maldon Sea Salt (VE) 10.5 
Pan Roasted King Prawns, Roasted Garlic Chilli, Lemon Butter & Grilled Focaccia 15 

Cuddy’s Cave Twice Baked Soufflé, Apple & Walnut Salad (V)(N) 12 
Chicken & Ham Hock Terrine, Pease Pudding and Sourdough 12.5 

Curried Butternut Squash Soup, Toasted Peanuts, Coconut & Roti (V) (N) 9 
 

Main Courses 
Salt Aged Black Angus Burger, Rocket Salad, Truffle Mayonnaise Smoked Bacon & Fries 18.5 

Northumbrian Pork Plate, Confit Pork Belly, Cider Braised Pigs Cheek, Potato and Smoked 
Bacon Terrine & Black Pudding 24 

Alnwick Ale Battered Haddock Fillet, Chips, Minted Peas, Tartare & ‘Chip Shop’ Curry Sauce 19 
Tandoori Hake, Coconut Braised Rice, Makhani Sauce, Cucumber Salad (N) 22 

Pan Roasted Cod Loin, Cockle & Sea Vegetable Risotto 27 
8oz Char Grilled Salt Aged Ribeye Steak, Peppercorn Sauce, Caesar Salad & Chunky Chips 34 

Porcini Mushroom Ravioli, Pickled Wild Mushrooms, Truffle Cream, Gorgonzola, Spinach 24.5 
8 Hour Slow Braised Ox Cheek, Pomme Puree, Buttered Kale & Bourguignon Garnish 26.5 

 

Sides 
Triple Cooked Chips (VE) 5 

Fries (VE) 4.5 
Truffle & Parmesan Fries, Truffle Mayo (V) 7.5 

House Salad, Mustard Dressing (VE) 4 
Buttered Greens (V) 5 

Buston Farm Potatoes, Garlic & Herb Butter (V) 5 
Maple Roasted Carrots (V) 4.5 

 

Desserts 
Sticky Toffee Pudding, Toffee Sauce, Clotted Cream (V) 8 

‘Tiramisu’ Finished at the Table (V) 9.5 
Salted Caramel Tart, Macaron and Praline Cream (V) (N) 8.5 

Northumberland Honey Cheesecake, Honeycomb, Figs (V) 9 
Beadnell Towers & Kitchen Cheese Board (V) 14 

Cuddy’s Cave | Ashlynn Goats Cheese | Stinking Bishop, Celery, Chutney & Grape
 
 
 

Restaurant Opening Hours Breakfast 0800 - 1100 Lunch 1200 - 1500 Dinner 1700 – 2100 100% of tips go to our staff. 
 

Fish may contain small bones. All our food is prepared in a kitchen where nuts, gluten and other allergens are present. Our menu 

descriptions do not include all ingredients. If you have a food allergy, please let us know before ordering. Full allergen 

information is available upon request. 

 
 

 


