BREAKFAST
The Full Border Breakfast

£7.95

£7.95

£2.95

£5.95

£7.95

SERVED UNTIL 11.00AM

Full Border breakfast including Lorne sausage, bacon, black pudding,
potato scone, mushrooms and baked beans with your choice of scrambled,
poached or fried egg.

Vegetarian Border Breakfast
Including your choice of egg, scrambled, poached or fried, with potato scone,
mushrooms and baked beans. V

Fried, poached or scrambled. V

Eggs on Toast

Hot buttery local kippers served on white or brown toast.

Kippers on Toast
Smoked Salmon & Poached Egg

£2.25

SERVED 11.00AM ~ 5.00PM

Ribbons of Scottish Smoked Salmon topped with soft poached eggs
served on toasted bloomer.

Porridge
Traditional Scottish oat porridge served with jam.

SANDWICHES

CHILDREN’S MENU
Our Children’s Meals are designed for children under 11 years of age, however if you
have a lighter appetite, please feel free to order one.

Choose 2 courses for £6.50 or 3 courses for £7.25
starters
Homemade Soup of the Day
Crispy Potato Skins
Vegetable Sticks with Mayo Dip
main course
Please choose your meal by selecting one main course item and two
accompanying side dishes from the list below.

Crunchy Battered Cod
Sausage
Tomato & Mozzarella Pizza
Mini Chicken Fillets
Breaded Scampi
Please choose two from:

Chips, Mashed Potato, Garden Peas, Baked Beans, Mixed Salad

Chicken, Black Pudding & Peppercorn Sauce

Smoked Salmon & Cream Cheese

£7.95

£7.95

£7.95

£7.95

Fruit Sundae

Ice Cream – Please ask us for today’s flavours

dessert

Cheese & Chutney V
£7.95

All our sandwiches are served on locally sourced bloomer bread and are accompanied with
mixed salad leaves and a basket of chips.

Hot Beef Dip

£7.95

V : VEGETARIAN DISH

ENQUIRIES@LINDISFARNEINN.CO.UK

Terms & Conditions: Menu descriptions may not list full dish contents. All menu items are subject to availability. Prices include
VAT at the current rate. Visa & Mastercard are accepted and Maestro/Delta/Amex where applicable, together with personal
cheques when accompanied by an appropriate banker’s card. All products may contain nuts or nut derivatives. Please note that
all of our meat and fish products may contain bones. If you have any queries or comments please do not hesitate to contact us at:
Lindisfarne Inn & Country Pub, Beal, Berwick upon Tweed, TD15 2PD. Tel: 01289 381 223. Email: enquiries@lindisfarneinn.co.uk

WWW.LINDISFARNEINN.CO.UK

IF YOU HAVE ANY SPECIAL DIETARY REQUESTS PLEASE LET A MEMBER OF STAFF KNOW WHEN YOU ORDER. WE HAVE FULL
ALLERGEN INFORMATION FOR EVERY ITEM ON OUR MENU – ASK STAFF FOR OUR ALLERGEN INFORMATION BINDER.

PLEASE NOTE: ALL OUR FOOD IS COOKED TO ORDER WHICH MAY RESULT IN A LONGER THAN AVERAGE WAITING TIME
DURING BUSY PERIODS, THANK YOU FOR YOUR PATIENCE.

Sticky Toffee Pudding

Homemade Fish Finger Sarnie

Pork & Apple

PLEASE ASK STAFF ABOUT OUR

23 EN-SUITE BEDROOMS
PLEASE ORDER YOUR FOOD AT THE BAR
QUOTING YOUR TABLE NUMBER
REMEMBER TO ASK STAFF ABOUT OUR
DAILY SPECIALS MENU
(PLEASE NOTE, SPECIALS MAY NOT BE AVAILABLE DURING PEAK SEASONS)

WE HOPE YOU ENJOY YOUR MEAL

THE LINDISFARNE INN
MENU

STARTERS
Homemade Soup
Hearty homemade soup of the day served with bloomer bread.

Crunchy deep-fried potato skins served with garlic and barbecue dips. V

Potato Skins
Lindisfarne Inn Fish Cakes
A blend of salmon, cod and potato infused with herbs and spices,
served with salad garnish and a wedge of lemon.

Black Pudding & Crisp Bacon
Grilled black pudding topped with crisp bacon lardons, finished
with a creamy peppercorn sauce.

Scottish Smoked Salmon & Cream Cheese Crossini
Toasted bloomer layered with cream cheese and topped with a ribbon
of Scottish smoked salmon, served with a lemon wedge, cracked black
pepper and salad garnish.

Whitebait
Breadcrumbed whitebait deep-fried, seasoned and served with garlic
mayo dip and salad garnish.

Homemade Haggis Scotch Egg

£4.95
£5.45
£6.25

£5.45

£7.95

£5.95

£4.95

£11.95

£10.95

£10.95

£10.95

£8.95

£9.95

£11.95

Haggis and sausage meat combined with parsley to produce our tasty version
of a scotch egg, served with mustard mayo and salad garnish.

MAINS
Fish & Chips
Crispy battered fillet of cod, traditionally served with chips, peas and
tartare sauce.

Scampi & Chips
Succulent sweet wholetail scampi inside a deep-fried crumb coating,
served with chips and peas and tartare sauce.

Homemade Aberdeen Angus Beef & Ale Pie
Tender prime Scottish beef cooked slowly with diced root vegetables and
herbs in local real ale, encased in pastry and served with chips and peas
and lots of gravy.

Pan-Fried Scottish Salmon Fillet
Pan-fried fillet of Scottish salmon fillet served with Mediterranean
vegetables and buttered kale.

Lindisfarne Inn Aberdeen Angus Burger
A well-known favourite, homemade to our own recipe. Served on crisp
lettuce and beef tomato in a brioche burger bun accompanied
with chips and salad.

Chicken & Black Pudding
Succulent chicken breast topped with grilled black pudding and peppercorn
sauce; served rested on a bed of Colcannon mashed potato with buttered kale.

Haggis, Neeps & Tatties
This traditional dish of Scottish haggis, buttery Northumberland swede
and creamy mashed potato is finished with a whisky and wholegrain
mustard cream sauce.

Smoked Salmon Linguine
Sliced ribbons of smoked salmon added to a garlic cream sauce tossed
with linguine and topped with Parmesan.

Pork Fillet Stir-Fry
Strips of tender pork fillet quickly stir-fried with ginger, garlic and
chilli with sliced vegetables, noodles and a sweet chilli sauce.

Mince & Tatties

£11.95

£2.25

£2.50

£8.95

£9.95

£8.95

£9.95

£9.95

£8.95

£10.95

Prime Aberdeen Angus mince beef mixed with carrots, subtle herbs, a splash of
Worcester sauce and rich beef gravy, served with buttery mash potato and kale.

Lardons of bacon and diced black pudding sautéed and tossed through

Black Pudding, Bacon & Blue Cheese Salad
a blue cheese salad dressed with a rich balsamic glaze.

Simple Chicken Salad
Succulent chunks of chicken mixed with salad leaves, sliced red onion
and cherry tomatoes dressed in a wholegrain mustard dressing.

VEGETARIAN
Rumble de Thumps
potato, baked and topped with vegetarian hard cheese. V

A traditional Scottish Borders dish combining vegetables and buttered

Vegetarian Haggis, Neeps & Tatties
This traditional dish uses vegetarian Scottish Haggis, buttery
Northumberland swede and creamy mashed potato and is finished
with a whisky & wholegrain mustard cream sauce. V

Vegetable Linguine
Seasonal vegetables cooked with onions, garlic and tomatoes tossed
with linguine pasta, topped with vegetarian hard cheese. V

Chips

£2.45

SIDES & SAUCES

Side Salad

Onion Rings

£2.00

£2.15
Garlic Bread

£1.45

£2.75

Bread Roll & Butter

£2.95

Seasonal Vegetables

Marinated Olives & Bread

£1.95

Buttered Potatoes

Peppercorn, Blue Cheese or Diane Sauce

REMEMBER TO ASK STAFF ABOUT OUR

DAILY SPECIALS MENU

DESSERTS

Sticky Toffee Pudding

Homemade date sponge topped with sticky caramel sauce, served
with a scoop of Italian gelato.

Clootie Dumpling

This rich fruit pudding is a classic Scottish dessert, served with
whisky-flavoured pouring cream.

Cranachan

Crumble of the Day

Another traditional Scottish classic made from a mixture of whipped cream,
honey and fresh raspberries, with toasted oatmeal soaked in a little whisky.

Chef’s choice of fruit covered in a crumble topping, served with a jug of custard.

Lemon Posset and Shortbread

Creamy and zesty lemon posset served with a round of shortbread.

Banana Split

Banana served with vanilla and chocolate gelato topped with squirty cream.

Knickerbocker Glory

Traditional style knickerbocker glory, with layers of fresh strawberries,
strawberry sauce, strawberries and cream gelato topped with Chantilly
cream and wafer curls.

Lindisfarne Inn Raspberry Mess

Sundae-style dessert made with layered vanilla gelato, whipped cream
and fresh raspberries.

Northumbrian Cheese Selection

A selection of local cheeses served with a homemade chutney and oatcakes.

Please ask for today’s flavours.

Mövenpick Ice Cream

£5.95

£5.95

£4.95

£5.75

£4.95

£5.25

£6.25

£6.25

£7.95

One scoop £1.75 Two scoops £2.95 Three scoops £3.95

!

SERVED FROM NOON UNTIL 5.00PM

SUNDAY LUNCH

CHOOSE FROM HAND CARVED ROAST BEEF, PORK,
TURKEY – OR ALL THREE. WITH ALL
THE TRIMMINGS

children’s £5.95 / light £7.95 / standard £9.95 / giant £11.95

!

