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WE ARE PROUD TO SUPPORT AS MANY OF OUR SMALL LOCAL SUPPLIERS AS POSSIBLE. SEVERAL HAVE WON AWARDS FOR THEIR STANDARDS AND QUALITY:

B.F WHOLESALE OF BERWICK FRESH FRUIT AND VEGETABLES
DODDINGTON DAIRY CHEESE (AWARD WINNING)
HODGSON’S OF COUNTY DURHAM FISH SUPPLIERS
JARVIS PICKLE PIES, EYEMOUTH (AWARD WINNING)
PARTICULARLY GOOD POTATOES, WOOLER
LOCAL ESTATES – SUPPLIERS OF OUR GAME                                                                                    GIACOPAZZIS ICE CREAM OF EYEMOUTH, BERWICKSHIRE (AWARD WINNING)


STARTERS 

	 CHEF’S SOUP OF THE DAY (GF Option) (V)
 CRUSTY BREAD
	700 

	  MUSHROOM ARANCINI (GF) (VG)
  CREAMY TOMATO SAUCE, BASIL VEGAN MAYO
	 1000

	TWICE BAKED BERWICK EDGE CHEESE SOUFFLE
DODDINGTON CHEESE SAUCE, BEETROOT & GINGER CHUTNEY, TOASTED SOURDOUGH
	1050

	GAME GOUJONS (GF)
HARISSA MAYONNAISE, SALAD GARNISH
	900 

	PAN FRIED SCALLOPS (GF) 
MANGO, CHILLI, RED ONION & CORRIANDER SALSA, BUTTERED SAMPHIRE
	1300 

	HAM HOCK TERRINE (GF Option) 
APPLE & PEAR CHUTNEY, TOASTED SOURDOUGH, CORNICHON SALAD 
	1100
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MAINS
 
	BLACK BULL BURGER (GF Option) 
CHOOSE FROM BEEF OR VENISON                                                                                                                        BRIOCHE BUN, EMMENTAL CHEESE, BURGER SAUCE, PICKLED RED ONIONS, LETTUCE, TOMATO, FRIES, BURGER RELISH 
	1800

	VEGAN BLACK BULL BURGER (GF Option) (VG)
BRIOCHE BUN, VEGAN CHEESE, BURGER SAUCE, PICKLED RED ONIONS, LETTUCE, TOMATO, FRIES, BURGER RELISH
	1600

	HOMEMADE BLACK BULL PIE - SEE THE SPECIALS BOARD FOR TODAY’S FLAVOUR                                                                    
POT PIE WITH PUFF PASTRY LID, MINTED MUSHY PEAS, GRAVY
CHOOSE FROM CHIPS OR MASH                                                                                                                                                                                               
	1900

	BEER BATTERED HADDOCK & CHIPS (GF) 
MINTED MUSHY PEAS, TARTAR SAUCE 
	1900



	PAN FRIED HADDOCK (GF) 
SALAD, MINTED MUSHY PEAS, TARTAR SAUCE 
	1800


	PORK TENDERLOIN SCHNITZEL (GF) 
SOFT BOILED HENS EGG, POTATO & SPRING ONION SALAD, BROCCOLI & WHOLEGRAIN MUSTARD CREAM SAUCE, LEMON WEDGE  
	2000

	LOCALLY SOURCED VENISON LOIN (GF)                                                                                                          REDCURRANT & RED WINE POACHED PEAR, CREAMED CABBAGE WITH BACON & PEAS, CARROT PURÉE, CHAMP & REDCURRANT SAUCE
	2800

	CREAMY TRUFFLE MUSHROOM SPAGHETTI (VG)                                                                                                                  
WILTED SPINACH, MIXED WILD MUSHROOMS, TOASTED PINE NUTS, TRUFFLE OIL, GARLIC BREAD                                                                                                                                                   ADD CHICKEN                              
	2200


300

	CONFIT DUCK LEG (GF) 
WILTED SPINACH, LYONAISE POTATO, CHERRY BRANDY SAUCE
	2100


	PAN FRIED SEABASS FILLET (GF)
BUTTERED ASPARAGUS, SMOKED SALMON & CREAM CHEESE POTATO CROQUETTE, SWEETCORN & CHIVE VELOUTÉ
	2100


	GAME GOUJONS (GF)
SALAD, SKINNY FRIES, HARISSA MAYONNAISE
	2000
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	SIDES

	CHIPS (GF) 
	400

	SKINNY FRIES (GF) 
	400

	SWEET POTATO FRIES
	550

	BEER BATTERED ONION RINGS (GF) (V) 
	400

	    HOUSE SALAD (GF) (V)                                                                               
	400




CHILDRENS MENU

 
	CHICKEN GOUJONS(GF)                                                                                                                           SKINNY FRIES, BEANS
 
	800

	FISH GOUJONS (GF)                                                                                                                                             
SKINNY FRIES, GARDEN PEAS
 
	800

	SAUSAGE AND MASH (GF) (V)                                                                                                                          
GRAVY, GARDEN PEAS
 
	800

	MINI BURGER (GF Option)
ADD CHEESE?                                                                                                                                                   
SKINNY FRIES
	800

	VENISON SPAGHETTI BOLOGNESE 
GRATED PARMESAN, GARLIC BREAD
	800

	SLOW ROASTED BEEF/ROAST BREAST OF CHICKEN (GF) (Sunday Only)
YORKSHIRE PUDDING, MASHED POTATO, ROAST POTATOES, 
SEASONAL VEGETABLES & GRAVY
	1300
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DESSERTS 
 
	STICKY TOFFEE PUDDING (GF) (V)                                                                                                     BUTTERSCOTCH SAUCE, VANILLA ICE CREAM 
 
	800

	BLACK BULL CHEESECAKE 
SEE THE SPECIALS BOARD FOR TODAYS FLAVOUR 
	800

	COCONUT PANACOTTA (GF)
PINEAPPLE, MINT AND LIME SALSA
	800

	PAVLOVA (GF)
BERRY COMPOTE, CHANTILLY CREAM 
	800

	GIACOPAZZI’S ICE CREAM (GF) (VG)
CHOOSE FROM:
CHOCOLATE (VG), STRAWBERRY, VANILLA, CHERRY, PISTACHIO, MINT CHOC CHIP, VANILLA TABLET, LEMON SORBET (VG)                   
	300           PER SCOOP

	SELECTION OF DODDINGTON’S CHEESES (GF Option)
DARLING BLUE, BERWICK EDGE, BRIE, APPLE & PEAR CHUTNEY, BISCUITS, GRAPES                  
	1200






                                                                                                                                                                 
LIQUEUR COFFEE
                                                                                                                                                               
	IRISH COFFEE                     
	700
	TIA MARIA COFFEE                            
	700

	JAMESON WHISKEY
	
	TIA MARIA 
	

	BRANDY COFFEE                     
	700
	BAILEY’S COFFEE                               
	700

	COURVOISIER V.S  
	
	BAILEY’S IRISH CREAM 
	

	AMARETTO COFFEE              
	700
	SAVILLE COFFEE                                  
	700

	AMARETTO
	
	COINTREAU ORANGE LIQUEUR
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DESSERT WINE

	MADEIRA MALMSEY 10-YEAR-OLD, HENRIQUES                                                                                                                 
(50ML GLASS) MADEIRA
	680

	BLACK MUSCAT, ANDREW QUADY ELYSIUM  
(37.5CL BOTTLE) CALIFORNIA, USA
	2000

	
	

	
	






HOT DRINKS 

	TEA
	300

	SPECIALITY TEA 
	320

	AMERICANO
	300

	LATTE
	320

	FLAT WHITE
	320

	CAPPUCCINO
	320

	ESPRESSO
	300

	DOUBLE ESPRESSO                                                                                                                                                    
	350

	MOCHA
	320

	HOT CHOCOLATE                                                                                                                                                       
	320







 

GAME DISHES MAY CONTAIN SHOT 
(V) VEGETARIAN OPTION AVAILABLE (VG) VEGAN OPTION AVAILABLE (GF) GLUTEN FREE OPTION AVAILABLE 
IF YOU HAVE ANY DIETARY REQUIREMENTS, YOU MUST LET OUR TEAM KNOW WHEN ORDERING.  
ALL OUR FOOD IS COOKED FRESH TO ORDER. PLEASE ALLOW APPROXIMATELY 20 MINUTES COOKING TIME. 
OUR VEGETABLE OIL IS PRODUCED FROM GENETICALLY MODIFIED SOYA.
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