
Hexham

Restaurant Week

Menu

B A T T L E S T E A D S  D E L I  B O A R D
Selection of smoked and home cured meats,  homemade pickles 

S T A R T E R

W I L D  M U S H R O O M  S O U P
Hexham sourdough, Durham salted butter

F R E S H  C A T C H  O F  T H E  D A Y
Roast pepper sauce, buttered new potatoes

M A I N

B L A N C  C O Q  A U  V I N
Crispy bacon lardons, creamy mashed potatoes

V A N I L L A  B E A N  P A N N A  C O T T A
Charred fresh figs,  amaretto caramel

D E S S E R T

S T I C K Y  P E A R  A N D  G I N G E R  C A K E
Double ginger ice cream, warm toffee sauce

S M O K E D  H A D D O C K  S O U F F L E
Twice baked, fresh parmesan, chives

W A R M  F R E S H  F I G S
crumbled goats cheese,  home dried garden tomatoes,  dressed leaves 

2  C O U R S S E S  £ 2 5 . 0 0  /  3  C O U R S E S  £ 3 0 . 0 0

S W E E T C O R N  R I S O T T O
charred corn, wild garlic oil,  crispy onions, micro shoots 

R I C E  P U D D I N G  C R E M E  B R U L E E
sour cherries,  Madagascan vanilla ice cream


	Hexham Restaurant Week Menu
	STARTER
	BATTLESTEADS DELI BOARD
	WARM FRESH FIGS
	WILD MUSHROOM SOUP
	SMOKED HADDOCK SOUFFLE

	MAIN
	FRESH CATCH OF THE DAY
	BLANC COQ AU VIN
	SWEETCORN RISOTTO

	DESSERT
	VANILLA BEAN PANNA COTTA
	RICE PUDDING CREME BRULEE
	STICKY PEAR AND GINGER CAKE
	2 COURSSES £25.00 / 3 COURSES £30.00



