Opening Times [7~ L UUL]
Dinner &pm - 10pm <7 T 24 HOTEL

(&f) Guten Free (V) \/egeJrarian (Ve) \/egan For Advice on Food Alerges and Tnfolerances,

STARTERS P ol b o Io st i
Starter / Main Starter / Main

Sharing Platter Charcuterie Board For Two - £l1495 Seasonal O\/s‘rers served with, Lemon, Tabasco 3 150
Selection of Continental Meats, Marinated & Shalot Vinaigrette & AI500
Mediterranean VegeJrabIes, Bab\/ Mozzarela

& Warm Bread Moules Marineres White Wine, Shalots, Garic & Parsiey (6f) R8%  RIB%

Roast Butteynut Squash & Celeriac Soup, Hazelnut &  £5% :
Waereress DumPIings (Ve) P Soused Mackerel, Beetroot Textures, TemPura Cauliflower A195

Crab & Smoked Haddock. Risotto Infuced with £7% Seared Scallops, Celeviac Purée & Pancetta Red Apple Crisp (69) 3%

SaifiEn £ s (G Garlic Buttered Griled Lobster, Dreased Hovse Salad Half 2159
Twice Baked Hattie's Blue Cheese Souffie (V) 1% (erved with fries or Saffron pofatoes) Fll £29%

Charved Goats Cheese, Golaen Beetroot, Condied 750 (&) Braised & Pressed Ham Hock, Pigs Creek Bon Bon, Pickled Mcro  £750
Hazelnuts, Rocket & Pomegranate Vinaigrette (V) (6) Vegetables, Red Apple. & Tarragon Puree

Tempum King Prawns, Sweet Chili & Yuzu Sdod (6f)  RIISD £1% Pork. Bel y Ribe, Fennel & Corn Saw, B arbecﬁ,(e Sauce 279 2139

STEAKS

All our Premium steaks are grass-fed Hereford Beef, sourced from Durham farms & aged for Z8 days in ouwr Meat Locker.

oz Filet RZ215  Whole Chateaubriand for Z to share Served with £6500
80z Fillet £285)  Two sides & two sauces for Z persons

|20z Filet on the bone £39%  Stedk Sharing Board for two people - 50z Ruemy, 50z Siroin, 50z Filet & 50z Rib Eye £4500

100z Sirloin R2650  Surf & Turf Half Lobster and 80z Filet Steak. served with Garlic & Herb Butter, £39%
l00z Rump Steak. abways a favourite, served vith a fried egy ~ £2075  Fries & Salod
|00z Rib Eye R2350 100z Hardwick Beef Burger in a Brioche Bun with Gm\}ere Rl65

Loz T Bone Steak. £30%5  Streaky Bacon, BBQ Mayonnaise, Homemade Pickles, House Saod
& French Fries

200z Rib Eye - The House SPeu'aJ £339%
Ow Stegks are served with yoasted field mushroom, tomato & roast onion, & a choice of butter or sauce.
Sauces - Pepperoom (G, Diane, Béarndice (6F), Blue Cheese (Gf) Butter - Gavlic & Heyd (GF),

SPECIALS HALLBUT - THREE WAYS

Duo of Pheasant, Roast Breast & Twice Cooked Leg Roulade, RI5A5  Posh Fish & Clnips, Tempum Battered Halibut, Minted Pea Puree,

Root Vegefable Tian, Artichoke Puree, Roasted Golden Beets WcEr 2.2 Difag) Chasenr Crgs

% Candied Hozelntt Jus (G Roast Halibut, Saffron Infused Potato, Crab & Lime Buttered
Kale, Salsa. Verdi (6f)

Fan Roasted Venison Sadde, Rosemary Infused Mash, A% Herb Crusted Halibut, Heritage Potato, Cauiflower Tempura, Watercress
Cumin Glazed Baby Carrots, Roast Baby Turnips, Clementine Jus & Truffle Velouté

T o A B e (05 s o e s VEGETARTAN

Glazed Pa\rsnips & Quince Jus (Gf) Spiced Cauliflower Steak, Sweet Potato Fries, Roast Vine Tomatoes,
Salsa Vexdi (Ve)

Foraged Mushroom & Pumpkin énocchi, Parmesan Tide V)
Butteynut Sq/uash & Celeriac Risotto, CrisP\/ Leeks (V)
Curvied Camembert Samosa, Warm Kale & Hazelnut Salad (V)

SIDE ORDERS

Sweet Potato Fries  House Salad Saffron Buttered Onion Rings Kale Pea, Pancetta & Skin on Fries  Dripping Cooked
(&F) (Ve) (&) (Ve) Potatoes (6F) (Ve) (&F) (Ve) Spinach Fricassee (6f) &) (Ve) hips (6f)
£450 L350 £450 K350 R350 £350 K350 350

AA ‘ Havdwick. Hall Hotel, Sedgeﬁeld, Coum“y Durham, TS| ZEH
Téleplnone 0140 620253 wwwhaydwickhallhotel.couk

Pork 3 Ways, Braised Neck Bon Bon, Twice Cooked
& Pressed Bell\/, Poached Fillet, APPle, Tender Stem Broccoli,
Parmentier Potatoes, Sweet Cider Jus (6)

HHH 1.2.20 Al prices are inclusive of VAT



Homemade Ice Creams (GF)

£550 for 3 SCo0ps
Chocolate Brownie Ice Cream Pistachio Tce Cream
Passion Fruit & Me\rir\gue Ice Cream Banana. Ice Cream

Homemade Sorbets (Ve)

£550 for 3 SCo0ps
Mandarin Sorbet APPIe & Calvados Sorbet Sour Cherry & Amaretto Sorbet

J \.
Homemade Desserts

J L £1% )

Clementine, BIackberv\/ & White Chocolate Trifle Pomegranafe & Apple Cheesecake, Sanction Gin Panna Cotta,
Passion Fruit Gel, Candied Rhubarb Strawbervies & Mint (6f)

Dark Chocolate & Black Clnerv\} Delice, APPIe & Hazelnut Strudel,
Blood Orange Gel, Granola Vanila. Bean Anglajse

Selection of Local & Continental Cheeses served with Water Biscuits, Gmpes, Celevy & Onion CI/n,d‘ne\/

N\ R85 Ve

PUDDING WINES PORTS DIGESTIFS

Muscat de Frontignan, Chateau de S’ron\/ 315¢) R23% Cockburns Rub\} Port S0ml £A60 Rem\/ Martin VSOP Z5m| £500
Finca Antigua Moscatel 375¢l R27150 Ferreira LBV Port 2015 S0ml R550 Rem\/ Martin Coeur de Cognac Z5ml L7150
(Selection of Pudo{ing wines b\/ the glass from £650) Graham Vintage Port 2005 S0ml A800 Courvoisier X0 Z5m| L1400

Hennessy X0 Z5ml £14900

HOT BEVERAGES

Liq/uwr coffee - with the |iaLueur of your choice R5%5
Eqaresso L300 Latte L350 Pot of Yorkshire tea R215

CaPPuccino L350 Hot Chocolate / WlniPPed Cream L350 Or choose from the following
Earl Gre\/, Chamomile, Green Tea, PePPermin’r, Fruit Tea, Dag’eeling R2T5

Coffee L300 Americano

RLE ROOM SPECIAL OFFERS

MONDAY & SUNDAY - STEAK DEAL NIGHT THIRSDAY - SURF & TURF
£3995 per couPIe 4195 per couPIe
Includes 8oz RumP/Rib Eye Steak Includes 8oz Rump/Rib Eve Steak with Giant King Prawn

with 75¢l Bottle of House Wine and “15¢) Bottle of House Wine

House Clnampagne - Taitfinger
FRIDAY - LADIES NIEHT Brut Reserve - A light, delicate & elegant dnampagne. £55,00
A oomphmenJravy gloss of Prosecco ideal as an aperitif.
(when ordering a Starter and Main Course) Cuvee Nocture - Smooth very velvety et crisp £6300
Prestige Rosé - Delcate & ﬁrw’r\/ R6200

Havdwick Hall Hotel, Sedgeﬁdd, Coun’r\/ Durham, TS| ZEH WI/\\} not visit our other Rib Room Restaurant ar Ramside Hall Hotel, Durham
Te|ePlnone 01740 620253 For further information Please vieit
wwwhardwickhallhotel.couk wwwyamsidehallotel.couk




