
 
Peace and Loaf 
A La Carte Menu  

Available:  
Monday – Saturday: Lunch 12pm - 2pm  

Monday – Wednesday: Dinner 5.30pm – 9pm  
Thursday – Saturday: 5.30pm – 9.30pm 

 

 
Starter 

  
Pork Belly, Sprout Kraut, Apple, Cabbage, X.O £12 

Smoked Haddock, Black Pudding, Quail Egg, Cheese Pasty Sauce £14 
(v) Isle of Wight Tomato, Burrata, Seaweed, Almond £12 

(v) BBQ Celeriac, Crab Apple, Date, Duck Egg, Truffle £12 
Northumberland Pigeon, Fig, Blue Cheese, Walnut £16 

 
Main Course 

 
Turbot, Apple, Kohlrabi, Oyster, Kale £27 

Lamb, Jerusalem Artichoke, Tongue, Brown Shrimp, Purslane£25 
(v) Ken’s Squah, Zaatar, Chickpeas, Yoghurt, Fermented Cucumber £21 

Aged Duck, Sauerkraut, Currywurst, Brioche £26 
My Cod I Bet Me Mam Has Seen Some Trotters £27 

 
 
Side Dishes £4.25 Each 

Triple Cooked Chips & Dripping / Thai Salad                                                                    
Fine Beans, Dukka & Pitta Bread Butter/ Dauphinoise Potato                                     

Four Cheese Cauliflower   
  

 
Boozy Sorbet Of The Day £6.95 

Homemade Sorbet Topped With A Splash Of Spirit Or Liquor & Finished 
with Prosecco & Popping Candy – Ask Our Team For Todays Flavour 

(Perfect as an intermediate palette cleanser before dessert) 
 
 
 
 
 

Allergen Information available upon request 
Guests must inform our team of any dietary requirements or allergies at all stages of ordering. 

Dishes from this Menu are not included in Prix Fix Menu or in Special Offers. 
10% Service charge added to tables of 8+. All tips go to the staff. All Bills inclusive of VAT. 

 
 
 



 
  

 
Dessert 

 
Chocolate, Popcorn, Salted Caramel, Olive £9 

Apple, Walnut, Toffee, Cheddar £9 
White Chocolate, Orange, Fennel, Blackberry £9 

Egg Custard £9 
Assiette Of Desserts For Two To Share £20 
Selection of British Cheeses & Biscuits £12 

 
Dessert Wine & Port By The Glass  
Maculan Dindarello Moscato £7.50 

Elysium Black Muscat, Andrew Quady  £8.50 
Chateau de Beaulon, Pinneau De Charentes Rouge 5 Year Old £5.95 

Ferreira Ruby Port £4.50 
Taylors Late Bottled Vintage £5.95 

 
Coffee – Tynemouth Coffee Company 

Americano £3.50 / Espresso £2.75 / Double Espresso £3.25                                     
Cafe Latte £3.75 / Cappuccino £3.75 / Macchiato £3.25 

 
Teas – Ringtons  

English Breakfast £2.95 / Bird Of Paradise £2.95 / Jasmine Green Tea £2.95 
Mint Marrakesh £2.95 / Strawberries & Cream £2.95 / Earl Grey £2.95 

Lapsang Souchong £2.95 / Pure Organic Camomile £2.95 
 

Digestifs 
Whiskies – Famous Grouse £3.45 / Jamesons £3.45 / Ardbeg 10 y.o £6.95       

Macallan Gold £4.95 / Glenmorangie Original £4.75 / Laphroaig 10 y.o £5.25      
Talisker 10 y.o £5.25 /Makers Mark Bourbon £4.95 / Yamazaki 12 y.o £9.95 

 
Brandies – Hennessey Fin De Cognac £5.95 / Hennessey XO £16.95 

Janneau VSOP Armagnac £9.95 / Cantate Calvados £3.95 
 

Liqueurs – Chambord £4.00 / Amaretto Disarrono £4.00 
Drambuie £4.00 / Cointreau £4.00 / Tia Maria £4.00/ Sambucca £3.00 

Baileys £4.25 / Grappa £4.95 / Limoncello £4.00 / Frangelico £4.00 
 
 
 

Allergen Information available upon request 
Guests must inform our team of any dietary requirements or allergies at all stages of ordering. 

Dishes from this Menu are not included in Prix Fix Menu or in Special Offers. 
10% Service charge added to tables of 8+. All tips go to the staff. All Bills inclusive of VAT. 

 
 


