To Begin
Selection of breads with olive oil & balsamic vinegar (V) (serves 2)
£ 3.50
Selection of breads with olive oil & balsamic vinegar, olives, sundried tomatoes and
hummus (V) (serves 2) £6.50
Marinated mixed olives (V)
£3.50

Starters
Homemade Soup of the day with warm crusty bread

£4.75

A bowl of mussels served in a garlic white wine sauce served with
warm crusty bread £7.40/ £13.50
Homemade smooth chicken liver parfait, orange and cracked black pepper butter,
caramelized red onion marmalade and toast £6.50
Creamy goats cheese, rocket and sun blushed tomato filo tart, drizzled with balsamic
reduction (V) £6.50 (GF)
Spicy king prawns and Spanish chorizo bruschetta, parmesan shavings and
balsamic glaze £6.95
Pan fried pigeon breast, Foreman’s black pudding and filed mushroom stack, topped
with a soft poached egg, drizzled with wholegrain mustard dressing; £7.45
Wild mushroom and wilted spinach, served on a garlic rubbed crouton, with rocket
and pine nuts (VF) £6.50 (add Doddingtons blue cheese for £1 extra
Halloumi cheese wrapped in smoked venison, served on a rocket and tomato salad,
drizzled with an orange marmalade and honey glaze £7.45

Main Courses
Beer battered haddock, homemade chips, minted mushy peas and Tartar sauce
£8.00/ £12.50
Locally sourced seabass fillets, marinated in orange, garlic and coriander, sautéed
green beans and ‘Carols Heritage’ pink fur apple potatoes £15.50 (GF)
Pheasant, pork and chorizo sausages, root vegetable mash and sticky red current
and rosemary sauce £12.00
Slowly cooked lamb shank, garlic and parsley mash potato, rosemary, mint and
mustard sauce £18.50 (GF)
Slowly cooked local rolled ‘Newburn Farm, Norham’ belly pork, stuffed with
‘Foreman’s’ haggis, creamed swede and mashed potato, creamed mixed peppercorn
sauce £14.00
Warm courgette, goats cheese, sun blushed tomato, garlic and basil roulade,
dressed salad and sweet potato fries (V) £13.00
Spicy chicken, chorizo and rocket risotto, sprinkled with parmesan cheese and
topped with crispy basil £13.00 (GF)
Lentil, butternut squash and cumin wellington, served with seasoned roasted sweet
potatoes and house salad £12 (VF)
Smoked chicken breast wrapped in Parma ham, Doddingtons three cheese sauce
served on sautéed new potatoes, chorizo and asparagus, garnished with chives and
spring onions £13.00 (GF)

Foxtons Gourmet Homemade Burgers
All our burgers are made with 100 % ground steak, shallots, garlic and herbs
The Lindisfarne- £13.00
8oz steak burger, ‘Foreman’s’ cured pancetta, French brie, topped with a pear
poached in Lindisfarne mead served in a brioche roll, seasoned fries and coleslaw
Traitors Gate- £13.00
8oz Northumberland steak burger, invaded by Scottish beef bean chilli ( HOT)
served in a brioche roll , rocket , Cajun fries and coleslaw
The Three Bridges- £14.00
3 x 4oz steak burgers each topped with mature cheddar, bacon, and served in a
brioche roll served crisp iceberg lettuce and beef tomato with seasoned fries and
coleslaw
Megs Mount- £13.00
Spiced butterfly chicken breast mounted with bacon, mozzarella, homemade Cajun
ranch dressing and rocket, served in brioche roll with seasoned sweet potato fries
and coleslaw
Tommy the Millars- £12.00
Spicy bean and red lentil burger, salsa and crisp iceberg lettuce and beef tomato
served in a brioche roll with seasoned Cajun fries and coleslaw

Hanging Skewers
Butter milk battered crispy chicken skewers - £12.50 (GF)
Succulent chicken in butter milk crispy batter. Honey, chilli and peanut butter sauce
and garlic fries
Mediterranean halloumi skewers - £12.50 (V)
Grilled halloumi and mixed peppers skewer, Homemade pesto dressing and giant
Mediterranean cous cous (V) £12.50
Marinated tofu and garlic mushroom skewers - £13.50
Breaded marinated tofu and garlic mushroom and mixed peppers served with giant
Mediterranean cous cous or garlic fries

Foxtons sandwich- only available 12- 2-30pm
Served in ciabatta (Gluten free bread available on request)
Bacon, brie and red currant jelly topped with rocket £7.50
Foxtons steak sandwich with mushrooms, onions and a peppercorn £8.95
sauce (legendary)
Hot beef and mushroom in gravy £7.50
Roast turkey and bacon mayonnaise, topped with rocket and cranberry sauce £7.95
Doddington’s cheese ‘smoked cuddy cave’, onion chutney and rocket £6.95
Prawns in Marie Rose sauce £7.95

From The Grill- Only available 6- 9.00pm
All meat locally reared and prepared by RG Foreman and Son Limited
8oz Sirloin steak- £22.50
homemade onion rings, cherry tomato, mushrooms served with chunky chips or
seasoned fries
8oz Ribeye steak- £22.50
homemade onion rings, cherry tomato, mushrooms served with chunky chips or
seasoned fries
(Steak sauces £3.50- blue cheese, creamy peppercorn, garlic mushroom or
wholegrain mustard and whisky)

10oz Gammon steak- £13.50
With pineapple or free range egg with crisp salad and chunky chips

To finish Puddings
Homemade sticky toffee pudding and pouring cream £6.45 (GF)
Homemade chef’s choice of cheesecake £6.45
Raspberry frangipane tart £6.45 (GF) (VF)
Homemade creamy rice pudding, topped with a winter berry compote and broken
brandy snaps £6.45 (GF)
Warm chocolate fudge cake and Giocopazzi’s famous vanilla and tablet ice cream
£6.50 (GF)
Selection of local award winning ice cream by Giacopazzis of Eyemouth
(£2.00 per scoop)
Children’s menu – £6.75
4oz steak burger served in a warm roll with fries
Battered chicken goujons and fries
Battered haddock goujons and fries

Side Dishes
Chunky cut chips £3.50

Foxtons house salad £4.00

New potatoes £3.25

Homemade Onion rings £3.50

Seasonal vegetables £4.00
Sweet potato fries £4.00

Garlic bread £2.95 (add cheese £1.00)
Chilli beef and cheddar cheese fries £5.50

Seasoned fries £3.50

Potato skins and dips £3.50

Parmesan, cracked black pepper fries £4.50
(V) = vegetarian, (VF) = vegan friendly (GF) = gluten free

