PAIRINGS & FLIGHTS

Available throughout the Friary!

PREMIUM PAIRINGS (@25mlfizz/175ml still wine)

Moét Imperial — with a Lindisfarne oyster £14.5
Moét Imperial rosé - with compressed blackberries £15
Hattingley Valley Classic Reserve - with triple-cooked posh cheesy chips £13
Cloudy Bay Sauvignon Blanc - with goat’s curd, honey, walnut & sourdough crisp £14
Privada Malbec — with smoked black pudding & homemade mushroom ketchup £14

FLIGHT PAIRINGS (whiskies12.5ml wines 7oml; dessert wines 5oml)

Whisky & cheese (4 whiskies from our menu, each expertly paired with a different cheese) £17
Wine & cheese (3 wines from our menu, each expertly paired with a different cheese) £15
Hard Petit Fours (4 whiskies, each expertly paired with a different sweet treat) £17
Happy ending! (3 dessert wines, each expertly paired with a miniature dessert) £18

WINE FLIGHTS (can’tdecide? Try three 7oml serves of wine chosen for you!)

Bubbles darling! £16
2018 Chaffey Bros Funkelpunkt Riesling/Kerner/Gewiirztraminer

NV Hattingley Valley Classic Reserve

Moét Imperial Brut Champagne

0Old World whites £10
2019 Care Blanco Sobre Lias Rosca, Carifiena, Spain

2018 Joseph Cattin Pinot Blanc, Alsace, France

2017 Leitz Dragonstone Riesling, Rheingau, Germany

Rainbow flight £10
2018 D’Arenberg ‘Hermit Crab’, Viognier/Marsanne, South Australia

2018 La Vidaubanaise Cotes du Provence Rosé, Provence, France

2018 Louis Latour Domaine de Valmoissine Pinot Noir, Provence, France

Old World reds £10

2018 Louis Latour Domaine de Valmoissine Pinot Noir, Provence, France
2017 Cassa, Douro, Portugal
2018 Klet Quercus Cabernet/Merlot, Goriska Brda, Slovenia

SPIRIT FLIGHTS (Four 12.5ml serves)

Local heroes (4 award-winning North East gins & a mixer of your choice) £12
Globe trotters (4 gins from around the world & a mixer of your choice) £12
Caribbean cruise (4 rums from around the Caribbean & a mixer of your choice) £12
Beyond the wall (4 Scotch whiskies each from a different region) £12
Smoke on the water (4 full & smoky Scotch whiskies) £12
Grain escapes (4 whiskies from around the world) £12
BAR BITES

Parlour plank (meats, cheeses, pickles & homemade sourdough) £9pp
Lindisfarne Oyster £3 each
Triple-cooked posh cheesy chips £5
Whipped goat’s curd, honey, walnut & sourdough crisp £5
Smoked black pudding, homemade mushroom ketchup £5

Please let us know if you have any allergies or dietary requirements. Always ask for our allergen matrix every time you order.
Whilst we try to avoid cross-contamination we cannot guarantee any dish is allergen free. A discretionary 10% service charge is
added to all bills; all service charge and tips go to the staff. Prices include VAT.
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