
 
 

_______________________________________________________________________________________  
Some of our dishes are subject to availability and therefore may change, without notice, at any time. 

Dishes may contain nuts. If you suffer from a food allergy, please consult with a member of staff as soon as possible. 
On tables of six [6] or more there will be a 10% discretionary service charge. 

Everyday 12-2’ish & 5-8’ish… 
 

Nibbles 
Marinated Olives [v]    £3  

Home-made Breads & Hummus, Butter, Balsamic & Garlic Oil… enough for two! [v]    £4 
 

‘Specials are on the black board in the bar’ 
 

Starters 
Fresh Salmon & Cucumber Pâté   £7 

Double-baked Cheddar Cheese Soufflé [v]    £7.5 
‘Off the Cuff’ Soup [v]    £6 

Warm Salad of Pork Belly, Black pudding, Honey Mustard Dressing    £8 
 
 

Mains 
Roast Chicken Breast, Chorizo & Courgette Risotto £16 

William Peat’s Hand-cut Rib-eye, Roast Tomato, Hand-cut Chips    £24.5 
Steak sauces: Peppercorn Cream / Blue Cheese [£3 supplement] 

Hodgson’s of Hartlepool Haddock, ‘Fernaville’s Best’ Batter, Hand-cut Chips, Tartare Sauce    £15 
Green Thai ‘Chicken’, ‘Fish’ or ‘Mushroom’ [v] Curry, Cashew Tempered Rice    £15.5 

Fernaville’s Burger, Caramelised Onions, Apple Coleslaw, French Fries    £13.5  
 

Sides 

Apple Coleslaw   Hand-cut Chips   French Fries   Green Salad   Buttered Mash   Garden Peas   £3 
 
 

Sweets 
Dark Chocolate Mousse, Rocky Road Biscuit, Chocolate Ice-cream    £7  

Peanut Butter Parfait   £7 
Apple & Blackcurrant Crumble, Vanilla Custard   £7.5  

Treacle Tart, Seasonal Berries, Clotted Cream    £7  
Home-made Mint Ice-cream £6  

__________ 

Kitchen’s Cheeseboard   £8.5 
 ________________________________________________________ 

‘Sunday Roast Served from 12’ish…it’s a good idea to book!’ 


