
Early Bird Menu 
Wednesday & Thursday 5-7pm  

Friday & Saturday 12-1:30pm & 5-6pm 
2 Courses £25             3 Courses £30 

* Pea & mint soup topped with fresh cream & basil oil, warm feta & 
chive scone on the side (v) 

* Coley pakoras, mango chutney, raita, herb & green chilli salsa, 
fresh lemon & a tomato, red onion, cucumber & mint salad 

* Crispy black pudding bon bons, onion rings, smoked potato puree 
& a grain mustard cream sauce 

* Bruschetta; garlic rubbed toasted sourdough topped with pea & 
broad bean hummus, heritage tomatoes, mozzarella, olives, pesto, 

balsamic syrup & toasted pine nuts (v) 
*** 

* Pan fried pork loin steak, crispy parma ham, parmesan & truffle 
fries, green beans, sugar snaps, age & garlic butter sauce  

* Shin of  beef  moussaka; slowly braised pulled shin of  beef  & 
tomato ragu infused with cinnamon & oregano topped with 

aubergine, sliced potato & a parmesan & nutmeg béchamel & 
baked, served with a greek salad with olives & feta 

* Fish of  the day; Please see the specials board for todays catch from 
Hodgson’s of  Hartlepool 

* Mushroom gratin; mushrooms in a creamy parsley garlic sauce, 
topped with gruyere cheese & baked, new potatoes, caesar style 

salad (v) 
* Pan roasted crispy skinned chicken supreme, hasselback potatoes, 
chicken parmesan croquettes, smoked bacon braised peas & green 

beans & a brandy peppercorn cream sauce 
****  

* Eton mess cheesecake; vanilla cheesecake with a crisp shortbread 
base topped with fresh strawberries, crunchy meringue, whipped 

cream & berry coulis 
* Chocolate & raspberry brownie; decadent chocolate brownie 

swirled with raspberry puree, chocolate sauce, white chocolate chip 
& chambord ice cream & chocolate soil 

 * Peanut & salted caramel sundae; layers of  salted caramel ice 
cream, set vanilla custard, peanut butter sponge, whipped cream, 

caramel sauce, roasted peanuts & caramel shard


