EAT

Brunch: 10am - 2pm

Big River Breakfast Stottie (gfa) Char-grilled
Lincolnshire sausage patty, smoked streaky
bacon, fried egg, Monterey Jack cheese, tomato
chi//ijam £13 | + Two Hash Browns £2.50

Big River Veggie Stottie (v) (gfa) Crushed
avocado, fried egg, two hash browns, Monterey
Jack cheese, tomato chilli jam £13

French Toast (v) house cinnamon Brioche, thyme
roast plums, honey mascarpone, oat crumble
£12.50 | + Streaky Bacon £3

Turkish Poached Eggs (v) (gfa) St Ewe Eggs,
Aleppo pepper butter, garlic yoghurt, fresh dill,
char-grilled sourdough £12 | + Crumbled Feta £2.50

Smoked Salmon Scrambled Eggs (gfa) House hot
smoked salmon, three soft scrambled eggs,

toasted sourdough, chives £13.50 | + Crushed
Avocado £3 | + Streaky Bacon £3

Avocado on Toast (vg) (gfa) (n) coriander and lime
avocado, salsa-seca, marinated sun-dried tomato,

micro herbs £13 | + Poached Egg £1.50 | Streaky Bacon
£3 | House Smoked Salmon £3.50

Sauteed Wild Mushrooms (vg) (gfa) with confit
garlic, house houmous, wilted greens, toasted
sourdough, toasted seeds, salsa verde £14

House Granola (v/vg on request) (n) Greek
yoghurt, blueberry and lemon compote, fresh
berries, toasted almonds, maple syrup £9

Our Local Suppliers

Charlotte’s Butchery | Acorn Organic Dairy | Big
River Bakery | Hillheads Farm | Ringtons

Lunch: from 11am

Homemade Quiche (v) with house salad and
seasoned fries £14

Seasonal Soup (vg) (gfa) with crusty bread or a
cheese and chive scone £7/£10

Steak Frites (gfa) Char-grilled flat iron steak from
Charlotte's Butchers, fried egg, wild garlic butter,
seasoned fries, rocket & parmesan £18.50

Char-grilled Harissa Chicken Breast (gfa)
Marinated in harissa, lemon and paprika. With
salsa verde, house salad and seasoned fries £16

Smoked Mackerel on Toast (gfa) Mackerel, dill &
horseradish pate, soft poached egg, pickled
beetroot, herb oil £14

Twice-Baked Northumberland Cheddar &
Spinach Souffle (v) (n) bitter leaf, walnut and fresh
herb salad £15

Italian Style Char-grilled Vegetables on Toast
(v)(n) Romesco sauce, soft poached egg, Aleppo
chilli butter, herb oil £14

Sides

Seasoned Fries £5 | Deli Salad £5 | Sourdough,
Butter, Jam £3.50 | Olives £3.50

Add to your meal

House Smoked Salmon £3.50 | Sausage Patty £3 |
Streaky Bacon £3 | Hash Browns £2.50 | Crushed
Avocado £3 | Poached/Fried Egg £1.50 | Feta
£2.50 | Sourdough Slice £1.50

(v) = vegetarian (vg) = vegan (n) = nuts
(gfa) = gluten free available

Please inform your server of any allergies




DRINK

Coffee & Tea

Espresso single £2.70 double £3.00
Macchiato £3.80

Cappuccino £4.20

Latte/Chai Latte £4.20

Flat White £4

Americano £3.40

Mocha £4.80

Matcha Latte £4.80

Filter Coffee £3.2

Pot of Tea £3
Ask about our current blends

Hot Chocolate £4.30
with marshmallows £4.80

lced Latte £4.20

House Iced Tea £3.80
Ask about today’s flavours

Flavoured Syrup £0.80

De-caf coffee and alternative milks available

Soft Drinks
Fresh Juice Apple or Orange £4

San Pellegrino Lemon/Grapefruit/Blood
Orange/Pomegranate £3.80

Fentimans Ginger Beer/Dandelion &
Burdock/Sparkling Raspberry/Rose Lemonade
£4.30

Cawston Press Rhubarb/Elderflower £3.80

Momo Kombucha £5.10
Ask about today’s flavours

Coca Cola / Diet Coke £3.80

Harrogate Spring Water still/sparkling £3

Wine & Beer
125/ 175/ 250ml / Bottle

Panul Sauvignon Blanc, White (Chile)
£6.5/7.5/8.5/26

Picpoul de Pinet, White (France) £32
Corney & Barrow, Red (France)£6.5/7.5/8.5/26

Montevento Pinot Grigio, Rose (ltaly)
£6.50/7.50/8.50/26

Prosecco (Italy) 200ml £8 / 750ml £26

Hadrian Border Brewery Ales 500ml £5.50

Tyneside Blonde 3.9% / Northumbrian Gold 4.5%

/ Grainger Ale 4.6% (g1)
Birra Moretti 4.6% 330 ml £4.50
Heineken alcohol-free 330ml £4.50

Aspalls Suffolk Cider 5.5%/ 330ml £5

Cocktails

Espresso Martini Absolut vodka, coffee liqueur,
vanilla

Summer Spritz Aperol, Campari, Prosecco, soda

Raspberry Cobbler Chambord, vodka, peach
puree, lemon juice, tonic dash, mint

Gin & Tonic 50ml blood orange gin, tonic,
rosemary, fresh orange

£8.50 each or two for £15




