
Lunch Menu 

Restaurant Opening Hours Breakfast 0800 – 10.30 Lunch 1200 - 1530 Dinner 1700 – 2100 
100% of tips go to our staff | A discretionary 10% service charge will be added to your final bill.

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.

Small Plates

Crispy Salt ‘n’ Pepper Squid | 7.95 (gf*) 
Sweet Chilli & Coriander

North Sea Fish Cakes | 8.95
Seaweed Salad & Wasabi Mayo

Shetland Mussels | 12.95 (gf) 
Shallots, Garlic, Parsley, White Wine & Cream

Soup of the Day | 7.50 (gf*)
Sourdough Bread & Butter

Scotch Egg | 9.50
(Please Ask For Today’s Flavour)

Large Plates

Moules Frites | 20 (gf*)
Classic Moules Mariner with Sourdough & Hand Cut Chips

Our Famous Fish & Chips | 21.5 (gf*)
North Sea Haddock in Crispy Alnwick Ale Beer Batter, Triple Cooked Wooler Chips,

Crushed Minted Peas, Chip Shop Curry Sauce, Tartare Sauce (gf*)

Beadnell Towers Burger | 19.5
Monterey Jack Cheese, Baby Gem, Smoked Bacon, Ketchup,  

American Mustard, Dill Pickles, Brioche Bun, Served With Fries

Sides

Triple Cooked Chips (gf) (ve) | 5.5

Charred Tenderstem Broccoli, Pesto (gf) (v) | 5.5

House Seasoned French Fries (gf) (ve) | 5

Truffle & Parmesan Fries with Truffle Mayonnaise | 7.5

Roasted Garlic Mash (gf) (v) | 5.5

Celeriac and Truffle Gratin (v) | 6

Crispy Roast Parsnip, Parsley and Chive Crumb (v) | 4.5

(gf*) Can Be Made Gluten Free, Please Inform Your Server
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Brunch

Smashed Avocado on Toasted Sourdough | 12.5 (gf*)
Topped with Pumpkin Seeds, Sesame Seeds & Pomegranate Seeds 

Add On | 1.5

Crispy Bacon | Crumbled Feta (v) | Poached Egg (v) | Garlic Mushrooms (v)

Smoked Salmon | 2

Beadnell Towers Eggs (gf*)

Toasted Muffin
Topped with Poached Eggs & Hollandaise Sauce | 12

Add On | 1.5

Avocado (v) | Spinach (v) | Black Pudding | Crumbled Feta (v)

Garlic Mushrooms (v) | Crispy Bacon

Smoked Salmon | 2

Shakshuka Eggs | 9.95 (gf)
North African Dish of Eggs Poached in a Harrissa Spiced Tomato & Bell Pepper Sauce 

Served with Flat Bread for Dipping

Steak Flatbread | 21
Pickled Red Cabbage, Rocket Salad, Peppercorn Sauce & Garlic Aioli

Fish Finger Sandwich | 14 (gf*)
Beer Battered Haddock Goujons, Baby Gem Lettuce, Mushy Peas & Tartare Sauce  

Served in a Ciabatta Roll 

(gf*) Can Be Made Gluten Free, Please Inform Your Server
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