STARTERS
Garlic Bread with Cheese
12ʺ pizza base brushed with garlic & herb butter — £6.95
Potato Skins
Crispy potato skins served with barbecue dipping sauce — £5.50
Soup of the Day
Chef’s homemade soup of the day served with a slice of bloomer and butter — £4.95
Garlic Mushroom Bruschetta
Creamy garlic mushrooms on a toasted caramelised onion loaf — £6.95
Venison & Chilli Pâté
Locally-sourced venison with chillies in a homemade pate, served with
fresh sourdough loaf and red onion chutney — £7.95
Piri Piri Chicken Wings
Chicken wings deep fried in a bread crumb, smothered in piri piri sauce and
served with dressed leaves — £7.95
Brown Lentil, Mushroom & Garlic Pâté
Served with toasted rye bread, salad leaves and vegan bacon jam — £6.95
Cajun-Coated Pheasant Goujons
Cajun rubbed locally-sourced pheasant strips, served on
citrus dressed salad leaves — £5.95
Goat’s Cheese & Beetroot Salad
Freshly baked round of goat’s cheese served on a dressed beetroot salad — £7.95
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MAINS
Steak & Ale Pie
Locally-sourced prime diced beef, slow cooked with ale in root vegetable gravy,
encased in shortcrust pastry; served with homemade chips and peas — £12.95
Perfect with a pint of Black Sheep

Fish & Chips
Fillet of fish in a light crispy batter served with homemade chunky chips, garden peas
and tartare sauce — £12.95
Scampi & Chips
Succulent wholetail Whitby scampi inside a crunchy deep-fried crumb coating,
served with homemade chunky chips, garden peas and tartare sauce — £12.95
Fillet of Salmon
Pan-fried fillet of salmon, served on a bed of stir-fried egg noodles and fresh
seasonal vegetables with a pad-thai sauce — £15.95
Chicken Diane
Chicken breast roasted in a classic diane sauce and served with steamed
seasonal greens and basmati rice — £12.95
12 Hour Braised Shin of Beef
Slow-braised shin of locally sourced beef, served with baby potatoes,
fresh seasonal vegetables and a rich beef jus — £13.95
Roasted Lamb Rump
With creamy mashed potato, steamed savoy cabbage and minted gravy — £17.95

Paprika Pork Sandwich
Slow-cooked shoulder of pork rubbed with paprika and served in a floured bap
with homemade chips, salad and house ‘slaw — £12.95

Chicken Tikka Masala
Our authentic curry sauce blended with various spices to make a sweet mild dish, with
tender chicken breast, served with pilau rice and a chotta naan — £12.95
Chicken Madras
A medium-to-hot spiced authentic recipe curry with succulent tikka chicken breast,
served pilau rice and freshly baked chotta naan bread — £12.95
Game Casserole
Selection of prime locally sourced game served with suet dumpling, baby potatoes
and savoy cabbage — £13.94

The Hog’s Head Inn Spiced Pie
Chef’s own authentic recipe madras curry sauce with tender pieces of chicken
breast and rice served with a spiced puff pastry lid — £12.95
Grilled Bacon Chop
Served with fried egg, homemade chunky chips and a mixed salad — £12.95
Pheasant & Apple Burger
Prime locally-sourced pheasant breast and apple patty in a brioche bun and topped with
house ‘slaw and served with homemade chunky chips and a salad garnish — £12.95
Half-Pound Angus Burger
Succulent half-pound angus burger topped with bacon, mozzarella cheese and
chef’s special recipe burger sauce, served in a brioche bun with homemade
chunky chips and ‘slaw — £13.95
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FROM THE BROILER
Our steaks are seasoned with our own special recipe and cooked in a special broiler at
1600–1800° Fahrenheit to sear the outside of the meat and keep the inside tender and juicy

10oz Sirloin Steak — £26.95 10oz Rump Steak — £20.95
Locally-sourced and cooked to your liking. Served with homemade chunky chips,
mixed salad garnish and crispy beer-battered onion rings

Add a sauce; green peppercorn or blue cheese — £2.95
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MEAT FREE
Sweet Potato & Lentil Curry
Served with basmati rice and chotta naan — £10.95

Roasted Red Pepper & Basil Pesto Linguine
Roasted red pepper and basil pesto with linguine pasta — £10.95

Falafel Burger
Chef’s own recipe falafel burger, served in a brioche bun with homemade
chunky chips and a dressed salad — £11.95
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PIZZAS
Add extra toppings for 75p each – jalapeños, mushrooms, bacon, ham, pineapple,
olives, onion or extra cheese
Margherita
Tomato base with mozzarella and herbs — £7.50

Pepperoni
Tomato base with mozzarella and pepperoni — £8.50
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CHILDREN’S MENU
All main courses £6.95 — add a dessert for £1.00

main course
Fish Goujons
Fingers of fish in a light crispy batter served with chips and peas

Sausages
Served with chips and beans

Chicken Goujons
Chicken strips in a light crispy batter served with chips and beans

Cheese Burger
Served with chips and beans

Macaroni Cheese
Macaroni pasta in a cheese sauce

Tomato Pasta
Pasta in a tomato sauce and topped with cheddar cheese

Scampi
Served with chips and peas

Children’s Cold Platter
Slow-cooked ham chunks, grated cheese, raisins, cucumber,
tomato and crunchy bread stick

desserts
Fruit Ice Lolly, Scoop of Ice Cream or Chocolate Brownie (GF)
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DESSERTS
Sticky Toffee Pudding
Chef’s homemade sticky toffee pudding with vanilla ice cream — £6.50

Chocolate Fudge Cake
Luxurious chocolate fudge cake served with vanilla ice cream (GF) — £6.95

Toffee Pecan Roulade
Served with salted caramel ice cream — £5.95

Chef’s Homemade Cheesecake
Please ask for today’s choice; served with ice cream — £5.95

Apple & Dark Fruit Crumble
Warming apple and dark fruits topped with a crunchy crumble and served
with vanilla custard — £5.95

Chocolate Tart
Served with vanilla ice cream — £6.95

Hot Cherry Bakewell Pudding
Served with vanilla custard — £6.95

Cheese & Biscuits
Chef’s choice of cheeses accompanied by celery, grapes and biscuits — £7.95

Ice Creams & Sorbets
Choose from a selection of vanilla, chocolate, strawberry, salted caramel and
amaretto ice cream or lemon, sloe gin and passion fruit sorbets.
One Scoop — £2.50 Two Scoops — £3.50 Three Scoops — £4.50
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SIDES
Homemade Chunky Chips — £2.95
Mixed Salad — £2.50
Onion Rings — £2.50
Macaroni Cheese — £3.95
Pilau Rice — £2.95
Coleslaw — £2.50
Side of Vegetables — £2.95
Green Peppercorn Sauce — £2.95
Blue Cheese Sauce — £2.95
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BREAKFAST
Served 7.30am – 11.00am (Residents’ breakfast 7.30am – 9.30am)

Full Northumbrian English
With a choice of scrambled, poached or fried egg — £9.00

Full Vegetarian Breakfast
With a choice of scrambled, poached or fried egg — £8.00

Toast
Mixed toast with a selection of jams and butter — £2.05

Eggs on Toast — £3.50 Bacon Roll — £3.25
Bacon & Sausage Roll — £3.50

Bacon & Egg Roll — £3.50

Bacon, Egg & Sausage Roll — £3.75

Sausage & Egg Roll — £3.50

Sausage Roll — £3.25

Breakfast Wrap
Bacon, sausage, hash brown and scrambled egg in a tortilla — £5.95

Craster Kippers
Served with grilled tomatoes and granary bread — £8.25

Granola
Served with natural yoghurt — £3.95
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SA N DW I C H E S & W R A P S
Available 11.00am – 5.00pm. All served with homemade chips and salad garnish

Hot Roast Sandwich of the Day
Succulent roast meat of the day, please ask for today’s choice — £8.95

Roasted Red Pepper & Feta Cheese Wrap
Roasted red peppers and feta cheese wrapped in a tortilla — £7.95

Chicken, Pesto & Rocket Wrap
Roast chicken breast strips, pesto and rocket leaves
wrapped in a tortilla — £7.95

Bacon, Brie & Cranberry Sandwich
Crispy bacon, soft brie and juicy cranberry sauce served
on granary bread — £7.95

Coronation Chicken & Spinach
Strips of chicken breast in a lightly curried creamy mayonnaise with baby leaf
spinach on granary bread — £7.95

Fish Finger Sandwich
Fingers of fish in a light crispy batter, served in granary bread with
tartare sauce — £8.95
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FROM THE BAKERY
Available 11.00am – 5.00pm

Fruit Scone
Served with a selection of jams and butter — £1.95
Cheese Scone
Served with butter — £1.95
Teacake
Served with butter — £2.25
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SUNDAY CARVERY
Served 12 noon – 5.00pm, every Sunday (subject to availability)

Choose from
Roast Topside Beef, Roast Pork or Roast Turkey
Hand-carved for you by our chef and then help yourself to a selection of fresh,
seasonal vegetables and of course our famous homemade Yorkshire puddings
Small — £8.95

Medium — £10.95

Large — £13.95
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Sign up for our exclusive offers, travel ideas and insider location secrets!
Simply go to www.inncollectiongroup.com and enter your details
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WINTER BREAKS
Get away for less this winter with fantastic dinner, bed & breakfast
rates from £89.90 per night, based on two sharing
Offers run 1st November – 31st March. £22 per person dinner allowance
Terms and conditions apply
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Please order your food at the bar, quoting your table number when ordering
Remember to ask staff about our daily specials menu — We hope you enjoy your meal
(Please note: specials may not be available during peak seasons)

