
SMALL PLATES
Homemade Soup of the Day £7.00

Warm artisan bread, unsalted butter

Ham Hock Terrine £9.00 
Pickled vegetables, chutney endive and watercress salad 

Garlic and Chilli King Prawn Linguine £9.00 / £18.00
Tomatoes, red peppers, sea vegetables

MAKE IT A MAIN

Chicken Tikka Skewers £8.00 
Gem lettuce, cucumber, tomato and mango chutney,  

mint rippled yoghurt 

Smoked Salmon £8.00 
Warm beetroot and parsnip rosti cake, watercress,  

lemon and herb creme fraiche

TO SHARE WHILE YOU WAIT
Marinated Olives and Warm Artisan Breads £12.00

Balsamic vinegar, extra virgin olive oil 

Baked Camembert with Rosemary and Warm Honey £15.00
Red onion marmalade, toasted breads

Loaded Nachos £9.00
Salsa, guacamole, sour cream

LOADED FRIES
Popcorn Chicken £11.00

Katsu sauce, spring onions, chill i 

Beef Chilli £11.00 
Salsa, guacamole, sour cream

Chipotle Bbq Pulled Pork £11.00

HOUSE FAVOURITES  
Beef and Ale Pie £18.00 

Shortcrust pastry, saute new season potatoes, roasted root  
vegetables, autumn greens, jug of roasting gravy  

North Sea Battered Crispy Fish and Chips £17.00  
Homemade tartar sauce, mushy peas, lemon wedge 

Small portion available £14.00

Pan Roasted Pork Chop £18.00
Apricot stuffing, crispy pancetta, wholegrain mustard mash,  

honey roasted heritage carrots, crackling, apple and sage jus  

Wholetail Breaded Scampi £16.00   
Triple cooked chips, bistro herb salad, tartare sauce, garden peas

Small portion available £13.00  

Honey and Mustard Glazed Bacon Chop £15.00  
Bubble and squeak, pease pudding, crispy Northumberland leeks, 

wholegrain mustard cream  

Salmon Fish Cakes £17.00 
Buttered greens, white wine herb cream sauce, skinny fries 

 Lamb Shank Balti £24.00  
Wild basmati rice, mini onion bhajis, mint yoghurt, spring onion  

and chill i salad  

Mince and Cheddar Cheese Dumplings £15.00   
Rainbow carrots, savoy cabbage, garden peas.  

Steak Burger £16.00
Toasted brioche bun, melted cheese, baby gem lettuce, tomatoes, 

pickles, burger relish, skinny fries, crispy onion rings 

10oz Chargrilled Ribeye Steak £24.00 
Peppercorn sauce, triple cooked chips, slow roast tomato,  

garlic mushroom, watercress salad  

Chargrilled Cumberland Sausage £15.00
Mashed potato, winter greens, caramelised red onion gravy 

TWIN FARMS



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

SIDES 
Triple cooked chips £4.50 

Parmesan and truffle fries £5.00

Winter leaf salad, olive oil and balsamic £3.50 

Lager and lime battered onion rings £4.00 

VEGETARIAN AND VEGAN

SMALL PLATES 

Homemade Soup of the Day (v) £7.00
Warm artisan bread, unsalted butter

Panko Breaded Brie (v) £8.00 
Wild garlic mushrooms, white wine parsley cream sauce,  

micro herb salad 

Wild Garlic Mushrooms (v) £8.00 
White wine parsley cream sauce, micro herb salad,  

sourdough toast

HOUSE FAVOURITES

Wild Mushroom and Chestnut Pie (ve) £18.00
Potatoes, winter greens, jug of plant based gravy

Plant Based Sausages (ve) £15.00
Oven roasted roots, creamy mash, winter greens,  

red onion gravy

Plant Based Burger (ve) £16.00
Beetroot brioche burger bun, tomato and chill i relish,  

onion rings, skin on fries

Roasted Root Vegetable and Chickpea Casserole (v) £15.00
Mini herb dumplings, parsley mash

Katsu Curry (v) £15.00
Pilaf rice, onion bhajis

Butternut Squash Wellington (ve) £18.00
Redcurrants, walnuts, cranberry

NON GLUTEN 

SMALL PLATES 

Smoky Tortillas £6.00
Salsa, sour cream, pickled red cabbage

Ham Hock Terrine £9.00 
Pickled vegetables, relish, bitter leaf salad 

Garlic and Chilli King Prawns £9.00
Tomato ragu, sea vegetables

HOUSE FAVOURITES

Pan Roasted Pork Fillet £18.00
Wholegrain mustard mash, heritage carrots,  

winter greens, apple and sage jus

Salmon Fishcakes £17.00
White wine cream, lemon and herbs, skin on fries

Wild Mushroom Stroganoff £16.00
Pilaf rice, sour cream, dill pickles

Salmon Fillet £19.00
Sauté potatoes, sea vegetables, cherry tomatoes, basil pesto 

cream 

10oz Chargrilled Ribeye Steak £24.00
Triple cooked chips, watercress salad, gril l garnish



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

CHILDREN’S MENU - £7. 50
Includes a Simply Fruity

Available for children aged 12 or under

MAINS
Popcorn Chicken 

Skin on fries, garden peas, ketchup 

Crispy Battered Fish Bites
Fries, garden peas 

Beef Burger (ve available)
Fries, melted cheese, lettuce, tomato 

Tomato Linguine Pasta (v) 
Grated parmesan, garlic bread

Pork and Leek Sausages (ve available) 
Creamy mash, peas, jug of gravy 

DESSERTS -  £ 2. 50 

Selection of Local Ice Creams 
Vanilla, strawberry, chocolate, bubble gum 

Triple Chocolate Brownie 
Hot chocolate sauce, toasted marshmallows,  

vanilla ice cream 

Sticky Toffee Pudding 
Toffee sauce, jug of custard


