
 

BRASSERIE BLACK DOOR 

SUNDAY LUNCH 

 

(PLEASE NOTE THAT OUR MENUS DO CHANGE ON A REGULAR BASIS AND THIS IS ONLY A SAMPLE) 

 

 

 

STARTERS 

 

(V) RICH PARSNIP SOUP, GRUYERE CHEESE & GARLIC TOAST - £4.50 

 

HAM & PARSLEY TERRINE, PEASE PUDDING, WATERCRESS SALAD - £5.50 

 

WARM SALAD OF CRASTER KIPPERS, TIP TOE FARM POTATOES, HERB DRESSING - £5.50 

 

DEEP FRIED BLACK PUDDING FRITTERS, RED WINE DRESSING- £5.50 

 

TERRINE OF SMOKED SALMON & ANCHOVY, SHALLOT & FRISEE SALAD - £5.50 

 

* 

 

TODAY’S LOCALLY SOURCED ROASTS OF THE DAY 

 

ROAST NORTHUMBERLAND SIRLOIN OF BEEF, DUCK FAT ROASTIES, YORKSHIRE PUDDING, RED WINE SAUCE - £10.95 

 

LOIN OF PORK, ROASTED PARSNIPS, ROOT VEGETABLE PUREE, CRUSHED APPLE - £8.95 

 

 CONFIT DUCK LEG, CREAMY POTATO PUREE, BRAISED RED CABBAGE, THYME JUS - £8.95 

 

(V) AUBERGINE & POTATO CAKE, CHICK PEA & RED PEPPER DRESSING - £8.95 

 

MARKET FISH OF THE DAY - £8.95 

 

* 

 

DESSERTS 

 

STICKY TOFFEE PUDDING, SALT BUTTER CARAMEL - £5.00 

 

ICED PISTACHIO NOUGATINE, CRANBERRY CURD, MILK CRUNCH - £5.00 

 

WARM LEMON MILAS CAKE, CHOCOLATE SORBET - £5.00 

 

SELECTION OF HOME MADE ICE CREAMS & SORBETS - £3.95 

 

  CHOCOLATE TART, BLOOD ORANGE SORBET - £5.00 

 

 

 

 

 

 

 

 

A  DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED. 

PLEASE LET US KNOW IF YOU HAVE ANY DIETARY REQUIREMENTS 

OR ALLERGIES AND WE WILL BE PLEASED TO HELP. 


