
office@ingood.co.uk

7, FENKLE STREET, ALNWICK,NE66 1HW
TEL: 01665 602759

www.alnwickpub.co.uk

We cannot guarantee Allergen Free in our kitchen.
Please inform your server of any allergies.

REAL.�HONEST. FRESH.�
NORTHUMBRIAN COOKING�

FOOD MENU

THE
MARKET
TAVERN



WARM BREAD, OLIVES & OIL (V/VE)
FOR TWO, £5   FOR FOUR, £9
With olives, butter, olive oil and balsamic vinegar 

WARM BREAD BASKET (V)
FOR TWO, £4   FOR FOUR, £7.50 

(With cheese +£1)
GARLIC BREAD (V), £6.50 

LOADED MUSHROOM (V), £9.50 
Goat's cheese & cranberry, served with salad

PAN FRIED GARLIC KING PRAWNS, £10.50 
With toasted bloomer

STEAKHOUSE SOUP OF THE DAY, £8.50 
Served with toasted bread and butter

SPAM FRITTERS, £9.50 
With broon sauce

With chutney and toasted bloomer
CRASTER KIPPER PÂTÉ, £11

TO BEGIN

Rich, gooey and cheesy
Add Bacon bits +£1.50 

MAC & CHEESE (V), £16

TRIO OF AMAZING SAUSAGES, £16.50 
Sausages from Market Place Butcher on buttery mash,
onion gravy and crispy onions

LOADED MUSHROOM (V), £18
Large flat mushrooms. Choose one of the following:
• Baked with a cheese & herb crumb, topped with
goat’s cheese and cranberry
• Served with roasted aubergine & chimichurri.
Accompanied by new potatoes, salad and cheese slaw.
(VE available on request)

SEAFOOD LINGUINE, £27
King prawns, mussels, crab meat and peas with a
tomato and cream sauce

CATCH OF THE WEEK, M.P 
This week’s market-fresh fish, ask your server

FISH & CHIP FEAST, £19.50
North Sea white fish fillet

in our in-house
crispy beer batter,

Tavern chips, our own
tartare sauce,

pickled onion and
mushy peas 

MOULES ‘MARINIÈRE, £19.50
Classic French dish. Mussels cooked in white wine,
garlic, onions, parsley and cream. With bread & thin fries

FRESH MUSHROOM RAVIOLI (V), £19.50
Mushroom filled pasta, mushroom cream sauce, parmesan
and truffle oil

CHICKEN SARAH BERNHARDT, £21
Saddle Grill classic! House crumbed chicken breast, 
topped with cheese sauce and a drizzle of tomato.
Served with Tavern chips and peas.

THE MAIN EVENT

We are proud of the rich heritage of amazing recipes, produce and history available to our Northumbrian Chefs
allowing us to create amazing delicacies from this little bit of heaven between The Tyne and The Borders

ESCALIVADA & FETA (V/VE), £9
Mediterranean grilled aubergine salad with roasted peppers,
tomatoes, courgette, basil & tomato vinaigrette and feta cheese.
Served with aioli. (VE on request)

FILLET CARPACCIO, £12.50 
Very thinly sliced prime fillet of beef, brushed with olive oil,
sea salt, black pepper & lemon, with toasted
pine nuts, parmesan shavings and rocket

STICKY BBQ PORK RIBS, £10 
Slow cooked ribs, glazed with
Sweet & Sticky BBQ sauce

CONFIT DUCK, £25
Classic French dish of cured duck leg slow cooked until
meltingly-tender, served on pan haggerty potatoes,
seasonal greens with a red wine & cherry sauce

SLOW ROASTED BELLY PORK, £22 
Pork belly roasted until moist & tender with a crispy skin,
mustard gravy, bubble and squeak and steamed green cabbage ESCALIVADA & FETA (V/VE), £18.50

Mediterranean grilled aubergine salad served cold, with
roast pepper, tomatoes, courgette, basil & tomato
vinaigrette, feta cheese and warm new potatoes.
Served with aioli. (VE on request)

NORTHUMBRIAN ULTIMATE
SHEPHERD’S PIE, £20
Fresh lamb mince, venison, vegetables and redcurrant jelly
in a rich meaty gravy, topped with mashed potato,
crispy onion and cheese, served with braised red cabbage.

With garlic, tomato and onion salsa (VE on request)
(Add feta +£1)

BRUSCHETTA, £9.50

CRISPY CAULIFLOWER, £9.50
WINGS (V)
With hot sriracha mayo, served with salad

BORDERS PIE, £21
Lamb shoulder braised in local ale with haggis, 
root vegetables and aromatic herbs. Puff pastry lid,
steamed green cabbage, Tavern chips or mash
and a proper jug of gravy

Our Chef’s
favourite

SLOW BRAISED BRISKET
OF BEEF BORDER-LAISE, £22
Aged lean beef brisket very slowly braised in red wine,
garlic & thyme, bacon lardons, fresh mushrooms,
scallions with creamed chive potato

Hearty beef chilli in a rich, spiced tomato sauce,
served with fluffy rice, cooling sour cream and jalapeños
(VE option available)

CHILLI CON CARNE, £16



End your meal with desserts including Locally made
Proof of the Pudding. See the menu for today’s selection

FINISH WITH A FLOURISH
THIN FRIES, £4.50 
CHEESY PEAS, £5 
PAN FRIED MUSHROOMS, £6 
BEER BATTERED ONION RINGS, £6.50
BUTTERY MASH, £5.50

PAN HAGGERTY, £5.50
Layers upon layers of local Buston Farm Potatoes, thinly
sliced onions and mature cheddar. Topped with cream and
our secret Tavern seasoning.

BUTTERED NEW POTATOES, £5.50
CAULIFLOWER CHEESE, £6.50 
BRAISED RED CABBAGE, £5 
SEASONAL VEG MIX, £6 
TWO FREE RANGE EGGS, £2.50 

TAVERN CHIPS, £4.50 
Hand cut, twice fried and coated
with our secret Tavern house seasoning.

TOMATO & RED ONION SALAD, £6 
MIXED SALAD, £6 

SIDES

Chilli
BBQ Pork

Mac & Cheese

IRRESISTIBLE
ADD-ONS:

Onion rings,  £6.50

£4

TAVERN BURGER PLATTER, £18 
Two 100% beef patties, gently pressed, dry rubbed

seasoned on the outside, then chargrilled.
Served in a toasted bun

topped with tomato relish
crispy bacon, cheddar

jalapeño cheese and baconnaise

LOADED MUSHROOM BURGER (V), £16.50 
Big field mushroom, filled with goat's cheese, cranberry
and cheese slaw, corn relish & tomato

All served with our Tavern chips and house salad
BURGERS

CHATEAUBRIAND 500g, £85
Prime double cut fillet steak, basted and seasoned,
Chef recommends cooked medium rare

THE ONE KILO
T-BONE, £80
Sirloin & Fillet,

matured and served on the bone.
An absolute Giant Steak!
Tasty melted fat covering,
basted and best served

medium rare

Prime rib, on the bone,
best served medium rare

32oz
TOMAHAWK RIB, £75

SAUCES, £4.50 BLUE CHEESEPEPPERCORN CHIMICHURRI

SURF & TURF, £37 
10oz prime ribeye steak with enormous succulent
king prawns, drenched in Tavern garlic butter 

ENTRECÔTE FRITES, £28.50
Classic French bistro cut, with thin fries and peppercorn sauce 

8oz FILLET, £36
The leanest, most tender cut.
Best medium rare or butterflied

10oz RIBEYE, £31
The steak lovers steak, marbled and tender

8oz SIRLOIN, £28.50        16oz SIRLOIN, £38
The Knighted Loin! Good fat covering, great flavour and tenderness

Served with Tavern homemade chips, new potatoes or mash with tomato on the vine & house salad

Minimum of 28 days aged to bring out the succulence of great steaks, hand cut by expert butchers,
Tavern seasoned and garlic butter basted for fullest flavour and then carefully grilled and rested by our chef.

GREAT STEAKS FINEST QUALITY 

Garlic butter
drenched

prawns, £10

Beer battered
onion rings,  £6.50

Pan fried
mushrooms, £6

IRRESISTIBLE
ADD-ONS:

RED WINE GRAVY

All our big steaks served
on a sharing board, with

roasted on the vine tomatoes
with house salad and a choice

of two sides.

TAVERN BLACK & BLUE, £33
10oz Prime ribeye steak, black peppercorn

sauce & torn blue cheese

GEORDIE CHOP, £26.50
Big meaty tender double lamb chop,

red wine & rosemary gravy, mint jelly,
pan haggerty, fresh greens

BACON CHOP, £19.50
Thick cut, chargrilled bacon loin chop,

parsley sauce and choice of
mash or Tavern Chips

JERK CHICKEN BURGER, £17 
Mildly spiced chargrilled jerk chicken thighs,
corn relish, Tavern jerk mayo, pineapple salsa,
tomato & salad leaves



TERMS & CONDITIONS:
Food Allergies and Intolerances: Before you order your food and drinks, please speak to our staff if you want to know about our ingredients.

All weights quoted are approximate, prior to cooking. Some fish dishes may contain bones. All dishes are subject to availability.
All prices include VAT. Wholetail may contain one or more tails. All photography is for guidance only.

Whilst we take every care to preserve the integrity of our vegetarian products,
we must advise that these products are handled in a multi-use kitchen environment. 

Due to the nature of our business we cannot guarantee the food prepared on these premises is free from allergenic ingredients.
(v) Items suitable for vegetarians.  (ve) Items suitable for vegans.

Please see your server for more details. 

ALL OCCASIONS, SMALL OR LARGE

YOU BOOK IT
WE COOK IT

SEE WEBSITE FOR MORE INFO
ACCOMMODATION

AVAILABLE EVERY SUNDAY FROM MIDDAY
ASK FOR A LITTLE PEEK AT OUR MENU

Served pink, with plenty of roasties
and all the trimmings, just like Mams 

YOU'LL NOT BE ABLE TO RESIST
OUR SIGNATURE

ROAST SIRLOIN OF BEEF

MAKE SURE TO BOOK

SUNDAY LUNCH

NORTHUMBERLAND PLATTER FOR TWO, £19.50
With baked ham, pork pie, kipper pâté, mature cheese, pickles, chutney and bloomer 

FRIENDS PLATTER FOR TWO, £19.50
With sticky ribs, kipper pâté, posh fish fingers,

sticky sausages, bloomer, chutney & dips

Sandwiches served with crisps and salad.
In a choice of white or

brown bread

THICK CUT BAKED HAM AND
PEASE PUDDING, £9
Pease pudding.  A north eastern delicacy
made with yellow split peas that are cooked
with vegetables and ham stock

CHICKEN MAYONNAISE, £9
SANDWICH
Chicken and spring onion in mayo.

With homemade tartare sauce
in a brioche bun

FISH & CHIP BUTTY, £12

BBQ pork on Tavern chips, 
baconnaise, yellow mustard and crispy onions

HOG-WOR-T, £13 Our Chef’s
favourite

Homemade wholetail prawn scampi,
Tavern chips and  our own tartare sauce.
Comes with side salad.

SCAMPI IN A BASKET, £17.50

CHEESE & CHUTNEY SANDWICH, £8
Mix of mature cheddar with caramelised onions.
Add ham, £1.50

Traditional Icelandic prawns in a Marie Rose sauce
with celery and apple

PRAWN COCKTAIL SANDWICH, £9.50

SIGNATURE ROAST SIRLOIN
OF BEEF AND TOMATO SANDWICH, £12
Pink roasted sirloin, with tomato, horseradish & rocket 

Fillet strips, sautéed with red onion.
Comes with horseradish and thin fries
Add mushrooms/cheese, +£1.50

SUPER STEAK BAGUETTE, £17

Tavern chips topped with our rich
mac & cheese with crispy onions
Add Bacon bits +£1.50

CHEESY CHIPS (V), £13

Tavern chips topped with chilli con carne,
sour cream and jalapeño

CHILLI CHIPS, £13

Half a roast chicken, Tavern chips,
cheese slaw and peri-peri sauce

CHICKEN IN A BASKET, £16.50

SNACKS and BITES


