\)

R OUR FOOD IS SERVED

) R MONDAY - THURSDAY: 12PM - 8PM
NEI 5 vl I'| . FRIDAY: 12PM - 6PM
Newcastle THE SATURDAY: 12PM - 4PM
Restaurant BRIDGE SUNDAY:12PM - 6PM
Week TAVERN

2 COURSE £15 / 3 COURSE £20
3RD - 8th AUGUST

STARTERS

SMOKED HADDOCK HASH wf)
poached egg, chive butter sauce

CHARRED HISPI CABBAGE (n) (pb) (wf)
curried carrot purée, toasted chillies & almond's

MINI PORK & LEEK CHIPOLATAS
honey & mustard glaze

CRISPY CHILLI CHICKEN
peppers & onions, sweet chilli & bbg sauce

MAINS

HARISSA ROASTED CAULIFLOWER STEAK () (pb)
salsa verde, shoestring fries, cashew crumb

PAN FRIED SALMON FILLET ¢wf
crispy new potatoes, tenderstem broccol,
warm tartare sauce

CHICKEN CAESAR SALAD
parmesan, anchovies, croutons

PAN-FRIED CHICKEN SUPREME
boulangére potatoes, tenderstem broccoli,
mustard, spring onion sauce

DESSERTS

STICKY TOFFEE PUDDING v)
toffee sauce, vanilla ice cream

PEACH CRUMBLE )
créme anglaise

ICE CREAM v) (wf)
3 scoops, vanilla, chocolate, strawberry or pistachio (n)

(pb) = plant based (pbo) plant based option (wf) = wheat free scan our qr code for our allergen Eﬁ' » GE
(v) = vegetarian. please note all items on the menu are produced or handled matrix, please always inform your

in an environment that contains the 14 allergens. the cooking - oil used for server of any allergens you may have

deep - fat frying is a vegetable oil made from genetically modified (gm) Ei‘

soybeans. all ingredient weights listed are accurate pre-cooking’



