TWIN FARMS
Menu

VEGETARIAN / VEGAN

Vegan Koftas (ve) £8.95 Plant Based Sausage (ve) £16.95
Red pepper houmous, toasted chickpeas Spring onion mash, fine beans, confit red
& warm flatbread onion & sage gravy
Wild Mushrooms (v) £8.95 Plant Based Burger (ve) £16.95
On toasted sourdough with garlic Brioche bun, skinny fries, baby gem,
& white wine cream tomato pickles
Caesar Salad (v) §8.95 Baked Vegetable Cannelloni (v) £15.95
Garlic croutons, parmesan With halloumi, tomato & basil sauce,
chargrilled vegetables, green salad &
Mock Chicken Katsu Curry (ve) £16.95 garlic bread
Steamed basmati rice, warm garlic naan bread,
pink ginger, chilli & spring onion salad Roasted Butternut Squash
Wellington (ve) £17.95

Chickpeas, roasted redcurrants & walnuts

DESSERTS
Sticky Toffee Pudding (ve) £8.50 Lemon Curd Frangipane (v) £7.95
Custard With raspberry sorbet
Chocolate Caramel Cheesecake (ve) £8.50 Award Winning Ice Creams & Sorbets (ve) $5.95
Orange sorbet Ask your server for today’s flavours

NON GLUTEN

Soup of the Day £6.95 Pan Roasted Seabass £18.95
Served with warm artisan bread & unsalted butter Potato gnocchi, roasted red peppers,
broccoli, spinach in a sun-blushed
Loaded NaChOS &7.95 tomato cream

Guacamole, salsa, sour cream
Hanging Chicken Kebab §18.50
Caesar Salad §8.95 With onions & peppers, shawarma
Grilled chicken, crispy bacon & parmesan marinade, pickled red cabbage, bistro salad,

seasoned fries
Twin Farms Fish Pie £§19.95

Parsley mash, Northumbrian leeks & garden peas Market Seafood Stew $18.95
Fresh from the quay with tomato bisque,

100z Maple Glazed Bacon Loin Chop £16.95 braised fennel & saffron potatoes

Fried free range egg, roasted pineapple,
grilled mushroom, chips & sun-blushed
tomato watercress salad

DESSERTS
Dark Chocolate & Cherry Brownie Sundae £7.95 Award Winning Ice Creams
Chantilly, ice cream & chocolate sauce & Sorbets §5.95

Ask your server for today’s flavours
Strawberry & Elderflower Eton Mess §7.95

Fresh strawberries with meringue,
chantilly cream & strawberry coulis

Allergen information available upon request, but please note that all dishes are cooked fresh and we therefore
cannot guarantee preparation in an entirely allergen free environment. * Terms and conditions apply






