DESSERTS HOT BEVERAGES

Homemade Sticky Toffee Pudding, Vanilla Ice Cream, Freshly Brewed Coffee
Rich Butterscotch Sauce
Pot of Tea

Speciality Teas
Lime & Chilli Panna Cotta, Blackcurrant Sorbet,

Coriander Tuille (gfi) Cappuccino
Latte
Dark Chocolate & Chestnut Tart, Chantilly Cream, Espresso

Hot Chocolate

Light Rhubarb Cheesecake, Ginger Snap Base,
Double Cream (n)

LIQUEUR COFFEE'S
Warm Apple, Cinnamon & Sultana Crumble Tart,

Dairy Custard Irish — Jameson’s Irish
Irish Cream — Baileys
Homemade Ice Creams & Sorbets, Dentelle Biscuit (gfi) Gaelic — Bells Scotch

Calypso — Tia Maria
‘The Stables’ Cheese Platter, Celery, Grape Chutney (gfi) French — Brandy THE

Caribbean — Dark Rum S I AB I E S
[talian — Amaretto
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THE

STABLES

The Stables
Best Western Beamish Hall Country House Hotel
Beamish Stanley County Durham DH9 0YB

Tel: 01207 288 750 Fax: 01207 299 220 Email: stables@beamish-hall.co.uk
www.beamish-hall.co.uk/stables



TO NIBBLE ON

Homemade Breads, Mixed Olives, Balsamic Vinegar,
Unsalted Butter (v)

Black Pudding & Chipolatas, Homemade Onion Relish

SANDWICHES

‘The Stables” Steak Burger, Crisp Bacon, Cheese,
Lettuce & Tomato, Baked Bean Dipping Sauce

Char-grilled Rump Steak & Pastrami,
Coleslaw, Lettuce & Tomato

Breast of Chicken, Smoked Bacon & Cheddar Cheese Melt
Toasted Brie, Spring Onion & Tomato Chutney, Rocket (v)

Traditional Cooked Ham, Lettuce, Tomato,
Coarse Grain Mustard Mayonnaise

Mature Cheddar & Vine Tomato, Side of Branston Pickle (v)

Open Coronation Chicken, Lemon Dressed Iceberg,
Cucumber & Mint Dip

Char-grilled Marinated Vegetable & Hummus, Mixed Salad Leaf (v)

SALADS

Home Cured Salmon & Prawn, Nicoise Salad, Lemon Dressing (gf)
Starter Main Course

Char-grilled Chicken and Bacon Caesar Salad (gfi)
Starter Main Course

Warmed Buffalo Mozzarella, Asparagus, Mixed Pepper &
Red Onion, Basil Dressing (v)
Starter Main Course
(Please ask when ordering if you would prefer your dressing served separately)

TO START

Pressed Terrine of Ham Hock, Leeks & Herbs,
Piccalilli, Granary Toast (gfi) (n)

Two Soups in One Bowl! (v) (gfi)

Homemade Chicken Liver Parfait,
Spiced Roast Figs, Melba Toast (gfi)

Home Cured Gravadlax Salmon, Beetroot,
Lemon & Thyme Tartare (gf)

Spring Roll of Feta Cheese, Spring Onion
& Tomato, Green Pea Chutney (v) (n)

Salad of Confit Duck, Chilli Noodles,
‘Asian Slaw’, Hoi Sin Dressing (n)

Pan Fried Garlic Prawns,
Chilli & Coriander Risotto, Crisp Rocket (gf)

Open Ravioli of Smoked Haddock,
Peas & Tomato, Fresh Chervil, Fish Cream

Marinated Char-grilled Asparagus,
Wild Mushroom Won Tons (v)

MAIN COURSES

Fillet of Cod, Home Brewed Beer Batter, Chips & Mushy Peas
Breast of Chicken, Chorizo Mouse, Thyme Roast Sweet Potato, Broccoli Florets (gf)

Pan Fried Rump of Lamb, Lentils Du Pays, Pommes Puree,
Fine Beans, Chantenay Carrots (gf)

Cumberland Ring, Mashed Potato, Fine Beans, Carrots,
Crispy Onion Rings, Red Wine Gravy (gfi)

Fillet of Mackerel, Beetroot Puree, Watercress, Fennel & Celery Salad, New Potatoes (gf)

Pan Fried Calves Liver, Braised Oxtail, Creamy Mash,
Roast Carrot & Parsnip, Bacon Jus (gf)

Lemon Tea Poached Salmon, New Potatoes, Green Beans, Lemon & Dill Fish Cream (gf)

Beer Braised Rump Steak, Yorkshire Pudding, Creamy Mash,
Roast Carrot & Parsnip, Braising Juices (gfi)

Baked Vegetable Enchilada, Spiced Tomato Sauce, Cheese Glaze, Sour Cream (v)
Starter Main Course

Brochette of Seasonal Vegetables, Chilli Infused Sticky Rice, Thai Style Dressing (gf) (v)

Baked Vegetable Moussaka, Garlic Bread Slice, Mixed Salad (gfi) (v)
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(v) vegetarian (gf) gluten free (gfi) can be made gluten free (n) may contain nuts or nut traces

FROM THE GRILL

80z Rump Steak (gf)
80z Rib Eye Steak (gf)
8oz Fillet Steak (gf)

Slow Roast Herbed Tomato, Buttered Flat Mushrooms,
Seasoned Chips

Add a Peppercorn, Dianne or Red Wine Sauce

FROM THE OVEN

Beamish Ale Braised Steak & Mushroom Pie,
Puff Pastry Crown, Rich Gravy

Classic Fish Pie Fresh from the Quay,
Creamy Mash, Cheese Glaze (gf)

Chicken, Leek & Ham Pie, Puff Pastry Crown

SIDE ORDERS

Homemade Garlic Bread (v)
Homemade Garlic Bread with Cheese (v)
Tossed House Salad (v) (gf)
Mashed Potato (v) (gf)

Onion Rings (v)

Rocket & Parmesan Salad (v)
Seasoned Chips (v) (gf)

Portion of Vegetables (v) (gf)

New Potatoes (v) (gf)



