
 
 

 

 

 

  CHILDREN’S MENU  

Northumbrian sausages, mashed potato, & gravy      £5.95 
These delicious sausages are made by our local butcher, using 
only wholesome ingredients & local Northumbrian pork 

Veggie sausages, mashed potato & gravy (V)                £5.95 
Quality veggie sausages, served with mashed potato, 
vegetables & vegetarian gravy 

Fillet of Marine Stewardship Council sustainable Cod      
£5.95 
in light  batter with home-cut chips or new potatoes & vegetables 

Mozzarella & tomato thin-crust pizza (V)                       £5.75                        
thin-crust pizza topped with classic tomato sauce and Buffalo 
mozzarella, served with home-cut chips & side salad 

100% Prime chicken breast nuggets                                £5.75 
with home-cut chips or new potatoes & vegetables 

Kids Castle Burger                                                                     £5.95 
This beautiful 4oz burger is home-made using only the finest 
Northumbrian beef. Served in a running fox roll with delicious 
hand-cut chips 
 

 

  HOUSE WINES  

Bellefontaine Sauvignon Blanc France                             £15.95                              Crisp and elegant, this is amazing value. Classic Sauvignon 
Classic Sauvignon, with vibrancy and a clean finish. 

Garganena Pinot Grigio Italy                                                 £15.95 
A fresh, crisp and easy to drink dry Pinot Grigio with soft, lightly                                                                                                                                        
honeyed fruit. 

Bellefontaine Shiraz France                                                  £15.95 
The opulence associated with this grape is much in abundance                                                                                                                                                            
here, with dark berried fruits, spice and cloves with a sprinkle                                                                                                                                                                   
of black pepper to boot. 

Las Corazas Tempranillo Spain                                             £15.95                                                                                                                                   
There are black cherries, raspberries and even a light hint of ginger                                                                                                                                                         
root on the nose in this fantastic red. Not too heavy or dry, and with                                                                                                                                                                        
great length for the money. Suitable for vegetarians 

Casal Mendes Rosé Portugal                                                 £15.95 
The Portuguese certainly know how to produce a good rosé.                                                                                                                                                   
The vines are grown in the mineral soils of mid Portugal, this is a                                                                                                                                                                              
great example of a slightly sweeter rosé. 
 

 
 

  DRINKS SELECTION  

Fentiman’s Orange                                                                         £2.20 
Fentiman’s Ginger Beer                                                                £2.20 
Appletize                                                                                           £2.20 
Still or Sparkling Mineral Water                                                £1.70 
Cans coke, diet coke, lemonade                                                  £1.60                                                                                                                           
Bottled Beers 
Peroni Italy 330ml 5.1%                                                              £3.35 
Beer Lao Laos 330ml 5%                                                             £3.35 
Singha Beer Thailand 330ml 5%                                               £3.35 
Crabbies Ginger Beer 500ml 4%                                               £4.00 
2 Pint Guest ale (various)                                                            £7.80 
Comes in a water proof take away beer hopper - please dispose in the blue                                                                                                                                                          
recycling bins. 

 

 

 

 

 

Get £2 off any bottle of house wine with the purchase of 

2 main courses 



STARTERS  

Soup of the Day (V)                                                                   £4.75 
Home-made soup served with warm bread roll and butter 

Swallow’s Smoked Salmon & home-made Smoked 
Salmon Roulade                                                                         £7.50 
Swallow Fish of Seahouses are one of finest traditional smokehouses in 
the country. One of Rick Stein’s heroes, they smoke their Scottish 
salmon the Old-fashioned way using oak chippings and it’s great! 
We roll delicate slices of Swallow’s smoked salmon around our 
own homemade smoked salmon pate to make this lovely roulade. 

Northumbrian Terrine of the Day with 
Red Onion Marmalade                                                            £6.25 
Our chef’s choice of a delicious terrine, served with home-made red 
onion marmalade. This dish will vary with the seasonal availability 
of local produce, so please ask for today’s choice. 

Field & Oyster Mushrooms on Toasted 
Running Fox Bread (V)                                                           £5.95 
Selection of sautéed field & oyster mushrooms cooked in a light 
garlic & cream sauce and served on toasted running fox bread. 

Seahouses Fresh Crab Salad                                                £7.95 
Delicious fresh local crab served with salad leaves, basil mayo and 
confit lemon served with rustic running fox toast. 

Grilled English Goat’s Cheese with Roasted 
Beetroot & Baby Carrots (V)                                                £5.95 
Smooth English goat’s cheese, served warm with roasted beetroot, 
beautiful Chanteray carrots cooked in cider vinegar and a delicious 
homemade pesto. 

Smoked Haddock and Salmon Fishcakes                      £7.25 
A delightful fusion of local smoked haddock and finest loch Duart 
salmon, fresh herbs and Maris Piper potatoes, our fishcakes are 
lightly fried in local beer batter to preserve their flavour, served with 
salad leaves and basil mayonnaise. 

Main Courses  

Rump of Ingram Valley Lamb with Red Wine Jus    £16.95 
A real local delicacy! Beautiful rump of the finest Cheviot 
lamb roasted cooked to your liking. Set on a garlic mash with 
root vegetables and dressed with a red wine jus. 

10oz Northumbrian Sirloin Steak                                  £20.95 
served with a garni of slow-roasted vine tomato, field mushroom, 
beer-battered onion rings and home-cut chips. 
Choose a sauce for £1.95 from: Green Peppercorn Sauce, Creamy 
Stilton Sauce, Wild Mushroom Sauce or Garlic & Herb Butter 

8oz Home-made Castle Burger                                        £12.50 
Add a delicious slice of local Doddington’s cheese        £1.00 
Not just your average burger! Our 8oz Castle burger is home-made 
using only the finest Northumbrian beef and fresh herbs, char-grilled 
for a fantastic flavour. This feast is served in a toasted white running 
fox roll with hand-cut chips, homemade coleslaw, onion rings, 
salad leaves & our own home-made relish 

10oz Northumbrian Pork Loin Steak with Wild 
Mushrooms                                                                              £14.95 
Prime 10oz Loin of Northumbrian Pork, served on mashed potato 
& finished sautéed wild mushrooms, cider sauce & wilted kale 

Breast of free-range Chicken with Darling Blue Cheese 
Sauce                                                                                           £11.75 
Doddington’s Dairy makes artisan cheese in Wooler using milk 
from their own dairy herd. darling blue is their newest cheese & 
its light, creamy flavour has been a taste sensation! We roast 
your supreme of British free-range chicken to order. We dress it 
with our own delicious darling blue & leek sauce, and finish with 
Chris’s homemade smoked bacon crumble. 

Beer-battered Fillet of Sustainable Cod, 
Hand-Cut Chips, Mushy Peas                                            £11.55 
This beautiful fish is served in a crisp beer batter with hand-cut 
chips, mushy peas & tartare sauce. Our fishmonger, sources this 
cod especially for us. He ensures that it is certified as sustainable.  

Supreme of Loch Duart Salmon with Hollandaise Sauce                                                                                                                                                                        
£13.25 
Loch Duart is rightly famous for the quality of its salmon and 
its high standards of animal welfare this fine fillet of salmon is 
Pan-fried for a great flavour and dressed with a delightful hollandaise 

sauce served with sautéed samphire and fresh lemon wedges. 

Fillet of Seabass                                                                      £13.95 
Chris’s signature dish is so simple and delivers a fabulous fusion of 
local flavours. Our Mediterranean seabass is grilled till tender, then 
brushed with Seahouses crab for the filling then Swallow’s smoked 
salmon to lock in flavour, served with steamed samphire and 
homemade lemon puree 

Sautéed Mixed Mushrooms with Red Wine Sauce £10.95    
(v) (vegan)*                                                                                               
Selection of sautéed field & oyster mushrooms dressed with a rich 
red wine sauce and served with a crispy potato croquette. All 
served with seasonal fresh vegetables 

Three-bean Vegetarian Chilli                                          £10.95 
(v) (vegan)*                                                                                               
A real favorite! This classic medley of beans & pulses is slow-
cooked in a delicious sauce, served with steamed rice, 
nachos, crème fraiche & cheese. 

Green Thai Butternut Squash Curry                              £9.95 
(v) (vegan)*                                                                                                        
We cook our butternut squash, mange tout and green peppers in 
delicious Thai spices to make a curry that has a lovely deep flavour, 
but is still fairly mild. Served with jasmine rice & coriander roti          

Tomato & Chickpea Fondue with Chard                      £9.95 
(v) (vegan)*                                                                                                        
Deliciously warming stew of tomatoes, chickpeas & North African 
spices, served with wilted chard, a light chive crème fraiche, warm flat 
bread & salad.                                                                                               

Home-made Veggie Burger                                                £10.95 
(v) (vegan)*                                                                                                        
Delicious homemade sweet potato rosti burger, seasoned well with 
Chris’s own Cajun mix. Topped with sweet pickled red peppers, slices of 
our own cider pickled beetroot & finished with grilled English goats 
cheese. Served on a toasted running fox burger bun, with all the 
trimmings. 

*All the above dishes can be served without dairy for Vegan diners. Please 

ask your server for details 

 Puddings  
Hot Pudding of the Day:     £4.95  
Please ask for today’s tempting special hot pudding 

Selection of Home-made Desserts:            £5.25              
St. Clement Posset Shortbread Biscuit  
Refreshing and light orange and lemon posset with a creamy finish 
served with our homemade vanilla shortbread biscuits 

Bourbon Biscuit and Lime Cheesecake  
Made with a beautiful bourbon biscuit base and a sharp lime and cream 
cheese filling 

Cappuccino Mousse with Biscotti  
Elegant and full of flavour finished with crumbled walnut praline and 
homemade biscotti for dipping 

Eton Mess with Bramble Berry Coulis 
A firm favourite, the best of British strawberries crushed together with 
amazing meringue then Chantilly cream and beautiful homemade 
bramble coulis 

Warm Chocolate Brownie  

Rich home-made chocolate brownie, served warm with Doddington’s 

vanilla ice cream 

A Selection of Northumbrian Cheeses:                       £6.25                                           
A real taste of Northumberland!  
 
Enjoy our selection of local cheeses from the Northumberland 
Cheese Company & Doddington Dairy, served with savoury 
biscuits and butter.  

 


