THE HOG’S HEAD INN
PROUDLY PART OF THE INN COLLECTION GROUP

STARTERS

MAINS

Soup of the Day
Ask your server for today’s choice. Served with fresh bloomer
and butter — 6.00

Lamb Shank Madras
Lamb shank slowly braised in a blend of tomato, onion, chilli and
spices, served with turmeric rice, lime pickled onions
and coriander (1223 kcal) — 19.00

Asparagus & Poached Egg
English asparagus tossed in lemon & herb butter, on toasted
sourdough, with a poached hen’s egg (v) (484 kcal) — 8.00
Smoked Kipper Pâté
Smooth, creamy pâté of local kippers with pickled cucumber
and fennel on toasted sourdough (431 kcal) — 9.00

Crispy Chilli Beef Salad Bowl
Deep-fried rump strips with mixed salad, sweet chilli sauce,
spring onion and chopped chilli (772 kcal) — 15.00

Ham Hock & Black Pudding Terrine
Pressing of flaked ham, Doreen black pudding and grain
mustard, garnished with soft boiled egg, gem lettuce and
homemade salad cream (728 kcal) — 8.00

Pan-Roasted Sea Trout
Served with crispy skin, lemon & herb crushed new potatoes,
asparagus, quenelle of dressed white crab and sauce vierge
(988 kcal) — 18.00

Nettle Cheese Soufflé
Twice-baked soufflé of local nettle cheese with Parmesan cream
glaze, watercress and balsamic (v) (505 kcal) — 9.00

Wild Garlic Chicken Kiev
Crispy fried chicken breast with a melting wild garlic and lemon
butter centre with pesto and Parmesan risotto, roasted vine
tomatoes and basil (2030 kcal) — 16.00

Loaded Potato Skins
Crispy potato skins loaded with melted mozzarella cheese,
spring onions, red chillies and sour cream (704 kcal) — 7.00

Handmade Pie of the Day
Ask for today’s freshly made pie, served with creamy mash and
buttered market vegetables — 15.00

Garlic & Chilli King Prawns
Chorizo jam, mango & lime salsa and dressed leaves
(308 kcal) — 9.50

Classic Fish & Chips
Beer battered fish with twice-cooked chips, mushy peas, tartare
sauce and lemon (1067 kcal) — 16.00

Heritage Tomato & Goat’s Cheese Salad
Marinated heirloom tomatoes with goat’s cheese mousse,
basil and black olive emulsion (v) (532 kcal) — 8.00

Sausage & Mash
Trio of Cumberland sausages with Dijon mustard mash,
caramelised onions, Yorkshire pudding, buttered greens and
red wine gravy (820 kcal) — 14.00

Seared Beef & Stilton Salad
Flash-fried rump steak, crumbled stilton and sweet & sour
balsamic red onions with bitter leaves and black pepper croutons
(648 kcal) — 10.00

Superfood Carbonara
Spinach, peas, broccoli, asparagus and freshly cooked pasta,
tossed with egg yolks, crème fraîche and Parmesan, topped with
sun-dried tomato breadcrumbs (v) (1351 kcal) — 14.00

THE GRILL
We’re famous for / Our steaks are seasoned with our own unique
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
8oz Bistro Rump Steak
Served with twice-cooked chips, grilled tomato, flat cap
mushroom, onion rings and watercress (844 kcal) — 24.00
The “Whole Hog” Mixed Grill
4oz rump steak, ½ chicken breast, Cumberland sausage,
gammon, fried hen’s egg, grilled tomato, flat cap mushroom,
onion rings and watercress (1008 kcal) — 27.50
Half Peri Peri Chicken
Chargrilled on the bone and served with paprika salted chips,
chimichurri sauce and house slaw (3767 kcal) — 18.50
Grilled Double Pork Chop
Served with mustard & herb better, sautéed potatoes, grilled
asparagus and roasted vine tomatoes (1251 kcal) — 18.00
Tuna Niçoise
Grilled tuna steak (cooked to medium) garnished with a
soft-boiled egg and warm salad of tomato, black olive, blanched
greens and new potatoes, with a crème fraîche & black
pepper dressing (425 kcal) — 17.00

Ham, Egg & Chips
Thick-cut treacle glazed gammon ham with two butter fried
hen’s eggs, twice-cooked chips, homemade piccalilli and
watercress (888 kcal) — 13.00
Thai Green Sugar Snap, Cashew Nut & Potato Curry
Fresh vegetables and fresh flavours of chilli, mint, lime, coriander
and coconut served with turmeric rice and a garlic & coriander
flatbread (v) (963 kcal) — 14.00
(Add Chicken (1052 kcal) — 3.00 Add Prawns (1018 kcal) — 5.00)
Chicken Caesar Burger
Parmesan and panko crusted chicken breast, crisp bacon and
Caesar mayonnaise in a focaccia bun with gem lettuce, beef
tomato and Parmesan & olive oil chips (1387 kcal) — 16.00
The Hog’s Head Inn Burger
8oz pattie topped with crisp bacon, smoked Cheddar, beef
tomato and gem lettuce in a brioche bun, served with twicecooked chips, house slaw and onion rings (1282 kcal) — 16.00
Seared Beef & Stilton Salad
Flash-fried rump steak, crumbled stilton and sweet & sour
balsamic red onions, with bitter leaves and black pepper
croutons (1296 kcal) — 18.00

SANDWICHES
Served 11.00am – 5.00pm
Roast Meat Stottie of the Day
With twice-cooked chips and a jug of gravy — 10.00
Sausage & Caramelised Onion Baguette
With grain mustard and chips (475 kcal) — 10.00
Bacon & Brie Baguette
With chilli jam and chips (771 kcal)— 11.00
Black & Blue Steak Bloomer
Charred minute steak, Stilton cheese and balsamic red onions on
bloomer bread with watercress and chips (1807 kcal) — 12.50

Please order your food at the bar, quoting your table number
when ordering

Fish Finger Stottie
With twice-cooked chips (413 kcal) — 11.00

Please ask our team for today’s choice of specials.

The Hog’s Head Inn Club Sandwich
Triple decker of roast turkey, bacon, coronation egg mayo,
lettuce and tomato, served with chips (1121 kcal) — 12.00

Please note, specials may not be available during peak seasons

Baked Ham & Cheddar Baguette
Served with spiced fruit chutney and chips (834 kcal) — 10.00
Coronation Egg Mayonnaise Stottie
Served with chips (v) (791 kcal) — 9.00
Posh Cheddar Cheese on Toast
With cream, mustard & Worcestershire on toasted sourdough
with a tomato & red onion salad and chips (v) (1942 kcal) — 9.00

DESSERTS
Baked White Chocolate & Vanilla Cheesecake
With strawberry & mint salsa and strawberry ice cream
(565 kcal) — 8.00
Chocolate Ale Cake
Caramel sauce and salted caramel ice cream (794 kcal) — 7.50
Honey Panna Cotta
With summer fruit compôte and ginger oat crumble
(766 kcal) — 6.00
Sticky Toffee Pudding Jar
Layered with butterscotch sauce, cream and vanilla
ice cream (1579 kcal) — 8.00

We hope you enjoy your meal.

CHILDREN’S MENU
Mains — 7.00 / Desserts — 3.00

MAINS
Chargrilled Paprika Chicken Fajitas
With a tomato salsa (462 kcal)
Cumberland Sausage
With mash or chips, peas and gravy (745 kcal)
Chicken & Bacon Linguine
With a creamy sauce (676 kcal)
Cheese & Tomato Pizza
Served with chips and salad (853 kcal)
Mini Fish & Chips
Served with peas (790 kcal)
Kids’ Super Food Pasta
A medley of broccoli, cherry tomatoes and spinach in
a rich tomato ragù (675 kcal)

DESSERTS
Sticky Toffee Pudding
With toffee sauce (385 kcal)
Ice Cream (107 kcal)

Alnwick Rum Spotted Dick
Served with custard (612 kcal) — 6.00
Classic Banoffee Pie
With pouring cream and grated chocolate (1339 kcal) — 7.00

SIDES

Local & Continental Cheese Board
Grapes, celery, crackers and seasonal chutney (566 kcal) — 10.00
Eton Mess Sundae
Strawberry and vanilla ice cream, crushed meringue, whipped
cream, fresh berries and fruit coulis (632 kcal) — 8.00
Sticky Toffee Sundae
Caramel and vanilla ice cream, whipped cream, crushed nuts, sticky
toffee pudding chunks and hot toffee sauce (1205 kcal) — 7.50

Chips (671 kcal) — 4.00

Onion Rings (578 kcal) — 4.00

Buttered Vegetables (247 kcal) — 4.00
Salad (129 kcal) — 4.00

Peppercorn Sauce (278 kcal) — 4.00

Stilton Sauce (694 kcal) — 4.00 Diane Sauce (286 kcal) — 4.00
Chimichurri Sauce (351 kcal) — 4.00

Chocolate Banana Sundae
Chocolate and vanilla ice cream, whipped cream, banana,
marshmallow, and chocolate sauce (1000 kcal) — 7.50
Scan here for all allergy and dietary information,
or speak to a member of our team
All our food is cooked to order which may result in a longer
than average waiting time during busy periods, thank you
for your patience
Terms & Conditions: Menu descriptions may not list full dish contents. All weights shown on the menu are raw weight, the final cooked weight may vary
due to cooking time or process. Adults need around 2000 kcals per day. Due to using fresh game produce on our menus please note that some dishes
may contain traces of bone or shot. All menu items are subject to availability. Prices include VAT at the current rate. Visa and MasterCard are accepted and
Maestro/Delta/Amex where applicable, together with personal cheques when accompanied by an appropriate banker’s card. All products may contain
nuts or nut derivatives. Please note that all of our meat and fish products may contain bones. If you have any queries or comments please do not hesitate
to contact us at: The Hog’s Head Inn, Hawfinch Drive, Alnwick, NE66 2BF. Tel: 01665 606 576. Email: info@hogsheadinnalnwick.co.uk

SUNDAYS
Served 12 noon – 5.00pm, every Sunday (subject to availability)
Roast Beef, Roast Turkey or Roast Pork
Served with a selection of fresh, seasonal vegetables, creamy
mash, crisp roast potatoes, a rich gravy and our famous
homemade Yorkshire puddings
Large — 16.00

Standard — 14.00

Kid’s — 10.00

Please ask a team member for today’s vegetarian option

