OPening Times Dinney éPm - lOPm
(69) Gluten Free (V) Vegetarian (Ve) Vesgan

e

STARTERS

Soup of the Da\/ A1 Pan Seared North Sea ScaJIoPs, Sweetcorn Puree, £139%5

BBQ Glazed Bely Ribs, Sweetcorn Puree with Pickled glgp  Chorizo, Black Pudding & Crisp Fancetta
Red Cabbage &) /\spamgus & Blue Cheese Tartlet with Rocket AIH5

Spiced Red Pepper, Chorizo & Lime King Prawns Pil Pi £12.95 & Red PePPer Salad (V)
with Toasted Ciabatta White Crab & Avocado Tian with Beetroot & 1250

\l\llniPPed Chicken Liver & Truffle Parfait with Toasted RIA5 Wholemeal Toast
Brioche Moues Marinigre, Garlic & White Wine Cream Sauce (6f)  All9S

Pressed Ham Hock Terrine, Pea Puree & Black Pudding 2145 Duo of Beetroot & Walnut Salad (Ve) (6f) All45

STEAKS

All our steaks are served with traditional @rill garnisln, Twice cooked cIniPs & a choice of sauce

oz Fillet L3950
l00z Sirloin L3595
I0oz Rib Eye L3595
100z RumP R33%5

lboz T Bone £42.95
200z anP LH850
Steak Slnaring Board for two PeoPIe - 4oz Filet, S0z RumP, 50z Ribe\/e, 50z Sirloin £6100

Add a local Garlic. Buttered King Prawn £1000
Sauces - PePPeroorn (6F), Diane, Bearndise (6F), Blue Cheese (GF), | Butter - Garlic Butter (6f)

SPECIALS

Haydwick. Burger, Candied Shreak\/ Bacon with Pickles, £199% Beetroot Burger, Brioche Bun with SPiceol \/egan A%
Gru\}ere Cheese & Skin on Fries Coleslaw & Skin on Fries

Wild Mushroom & Truffle Gnocchi with Parmesan £9% Tempura Battered Cod, Twice Cooked Chips with £21%
Butter Cream (V) Pea Puree & Tartar Relish

French trimmed Lamb Rack with Roasted Beetvoot, £Z1%  Pan Ronsted Chicken, Fondant Potato, Black Pudding & R23%
/\spamgus, Onion Soubise & Mint Chimichuryi (Gf) Pancetta, Tenderstem Brocceoli with Red Wine Jus

Halibut, CrisP\/ New Potatoes with SPinacln, Red Onion & £299%

Citrus Butter Sauce (6f) SIDE ORDERS £450 each

Twice Cooked Chips | Skin on Fries | Battered Onion Rings | Tenderstem Brocceol
Hardwick. Mixed Salad | Garlic Butter SPinach | Bab\/ New Potatoes

Havrdwick. Hall Hotel, Sedgeﬁeld, Coun’ry Durham, TSZI ZEH Teleplnone 01740 620253  wwwhardwickhallotel.couk

For advice on food allergies and intolerances, please speak to a member of our team who will be able to assist you.
As we use many ingredients and shared equipment, we are unable to guarantee that our food is fully allergen free due to the risk of cross-contact.
Our vegan food is prepared using a vegan recipe but is not suitable for those with milk or egg allergies.

HHH April 2025

Al Pvioes are inclusive of VAT,



HOMEMADE DESSERTS N

Chocolate Omnge Lava Coke Omnge & Hone\/bee Gin Panna. Cotta
£995 £995

Toffee Cheesecake With Vonila. Pod Creme Brilée & Sfmwberry
Salted Caramel Sauce £995 Jamm\/ Dodger £9%

Selection of Local Cheese & Biscuits with Clnlxme\/, empes & Celevy

N RI350 7

J \
PORTS WY NOT TRY DIGESTIFS

Cockburns P\uby Port S0ml £495 Affo gafo £495 P\em\/ Martin VSOP 25m|
Ferveira Ruby Port S0m £500 Coffee ESPy‘eSgO Powed over Courvoisier X0 25m
Groham Vin’rage Port 2005 0ml  £800 Vanila. Iee Cream Hennessy X0 Z5ml

N\ Ve Martel XO 25m|
HOT BEVERAGES

Coffee LR35 Americano L350 Liq/ueur coffee - with the lioLueur of your choice
EsPresso £350 Latte £39% Pot of Yorkshire Tea

CaPPuw'no R395 Hot Chocolate / WIniPPed Cream £395 Or choose from the following=
Earl Gre\/, Chamomile, Green Tea, PePPermint Fruit Tea, Da\geeling

R1LE ROOM SPECLIAL OFFERS

STEAK DEAL NIGHT FRIDAY % SATURDAY
MONDAY & SUNDAY FIZZ NIGHT

L6195 Pe\f OOUPIC A compiimentary glass of Prosecco

Inchudes 100z Rump Steak (when ordering a Starter & Main Course)
with T5¢l Bottle of House Wine

Toin ue for our Fabulose GOURMET GETAWAY BREAK
TRADITIONAL SUNDAY LUINCH from £I8300

Bottle off Prosecco on arvival
Dinney for Z in the Award \Ninning Rib Room Steaklouse & Gril
'Z COMYSG ‘E”ZEO'E O\/emiglrrr Accommodation

3 Course K299 Ful Engfih Breakfast
¢320) per oouPIe alowance towards dinner, Su{gjec’r o availabil’rh/)

Havdwick. Hall Hotel, Sedgeﬁeu, CounJr\/ Durham, TSZ| ZEH WIA\/ not visit ouwr other Rib Room Restaurant ai Ramside Hall Hotel Golf & SPa, Durham
Teleplnone 01740 620253 For further information Pleasevisi’r

www.navdwickhallhotelcouk www.yamsidehallhotel couk.




