
 

Today's soup
Crusty bread

Beetroot and Hepple gin cured salmon 
Shaved fennel and cucumber 
(Cured in house with Hepple gin made with botanicals growing 
naturally on the land at Hepple in the Northumbrian moors)

Spinach and feta 
with chick peas, pine nuts and parmesan  

Inka grilled �ger prawns 
Chorizo Rosario, peppers, chilli and focaccia

Foremans black pudding and runny egg 
diced garlic potatoes
(Tradi�onal black pudding produced by local butcher R G Foreman)

Spiced chicken wings 
Pickled salad and chilli bean sauce 

Douglas Flannigan's Handpicked Berwickshire white crab  
with avocado, and Granny Smith  

Brusche�a Caponata 
Sweet and sour aubergine stew, with glazed goats cheese

A Taste of the Borders sharing pla�er 
Grilled langous�ne, beetroot and Hepple gin cured salmon, 
hot smoked salmon, po�ed Berwickshire crab, Foremans 
black pudding, celeriac and apple coleslaw, bread and bu�er

£5.50

£8.50

£6.50

£8.50

£7.50

£7.50

£8.50

£7.50

£24.50

Starters

Welcome to Kingsley s Restaurant’



Peelham farm organic braised pig's cheek 
Mashed potatoes, roasted roots and caramelized 
onions (All of Peelham farms pigs are organic 
and free range rare-breed animals)

Sco�sh langous�nes 
Garlic bu�er, lemon and skinny fries 

Wild mushroom Fe�ucine 
with garlic, peas, rocket and truffle cream sauce 

Herb crusted cod loin 
Crushed pink fir apple potatoes, roasted red pepper 
coulis, Mediterranean vegetable ratatouille 

Roast rump of Ladykirk Lamb 
White bean and chorizo cassoulet

Seared fillet of salmon 
served with a mussel, spinach and saffron potato broth 

Venison Bunny Chow 
Aroma�c Durban curry with mixed pulses, potatoes 
  

Northumbrian free range grilled chicken 
Spiced Pearl cous cous, feta and pomegranate
mint yogurt    

Moroccan seafood curry 
monkfish, king prawns, salmon, chick peas sumac and coriander 
yogurt served grilled flat bread  

Home Smoked Sco�sh Salmon Linguine  
with spinach, lemon and crème fraiche

Steak and Wagtail pie 
with roasted roots and chips 

Fish and chips 
Eyemouth landed haddock, beer ba�ered served with chips, mushy peas, tartar 
sauce, chippy pickle and lemon

Mac and cheese 
Cuddy's Cave cheese, roast garlic crumb and chips (Cuddy's cave is a local cheese 
from Doddingtons dairy, made from milk produced by the cows grazing the 
varied pastures in the Glendale valley)

£13.50

£19.50

£10.50

£15.50

£18.50

£16.50

£12.50

£13.50

£18.50

£12.50

£12.50

£12.50

£10.50

Main

Family Favourites



£13.50

From our Inka Grill

Steaks

Peelham farm dry cured gammon steak 
with fried duck egg and pineapple
         
10oz Sirloin                
7oz Fillet                     
8oz Rib Eye Steak  
Thyme Marinated Rump of Lamb  
(All our beef is scotch beef from the Lammermuir hills
 which is aged for a minimum of 28 days)

Served with Chips, Jacket potato or steamed Tiptoe
farm heritage potatoes, slow cooked plum tomato, 
field mushroom and onion rings  

Add
Smoked paprika bu�er 
Garlic and herb bu�er 
Peppercorn sauce 
Béarnaise sauce 

With your Steak ….

Tiger Prawns  
Grilled langous�ne  

Designed and built in the UK, The Inka is charcoal fired and is both an oven and a grill 
hea�ng up to 500˚C, adding a unique flavour and texture from the finest embers, 

while retaining the natural the juiciness of the meat for a unique and incredible taste experience 

£21.50
£25.50
£19.50
£18.50

£2.00
£2.00
£3.50
£3.50

£4.75
£4.75

Burgers

Peelham Farm Organic Beef Burger  
In a brioche bun, baby gem, red onion, pickle, tomato, 
corn relish, onion rings and chips (All of Peelham farms organic 
beef is grass-fed Aberdeen Angus and Luing cross)

Spiced Chicken Burger  
In a brioche bun, baby gem, red onion, guacamole, 
pickle and tomato, onion rings and chips

Mushroom chickpea burger (V) 
Riata and vegetable pakora 

With your burger ….

Cheese  
Bacon  
Peppercorn Sauce 

£12.50

£12.50

£12.50

£2.00
£2.00
£2.00



£3.00

Sides 

Fries  
Chilli and Parmesan fries  
Roasted roots  
Rocket, Red Onion and Parmesan Salad  
Onion rings 
Tiptoe farm heritage potatoes 

£3.50
£3.00
£3.50
£2.50
£3.00

£4.50

Children s Main Courses
Peelham farm organic beef burger with fries 
Panko crumb Chicken Strips with fries 
Mini Fish and Chips 
Salmon fillet with mash potatoes and vegetables  
Mini Mac and Cheese 
Mix up 
Selec�on of cold cuts, cheese, fruit, carrot fingers 
and vegetable crisps

£4.50
£4.50
£5.50
£4.50
£4.50

£7.00

Puddings 

Chain Bridge Farm Honey Parfait 
Lemon curd, oat crumble 

Chocolate and praline tart 
Raspberry sorbet

Selec�on of award winning Arran Ice-cream 

Crema Catalana 
Pistachio shortbread

S�cky toffee pudding 
Caramel sauce and vanilla ice cream 

Banoffee cheesecake 
Caramelised banana and rum ice cream

Northumberland cheese selec�on 
with plum and apple chutney oat cakes
(All cheese is made by Margaret-Ann Maxwell in the dairy at Doddington. The cheese is made 
exclusively from unpasteurised milk produced by their family herd of Friesian and Normandy cows)

£7.00

£2.00
(per scoop)

£7.00

£7.00

£7.00

£7.00

£3.50

Children s Puddings
Dirt and Worm Pie  
vanilla ice cream, topped with fudge sauce, cream, 
chocolate flakes and wriggly worms

Arran Ice-cream 

S�cky toffee pudding with vanilla ice cream 

£3.00

£3.50
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