
BAR
MENU

DESSERTS

A L L E R G E N S

G  -  G luten,  EG  -  Egg,  DY -  Da i ry ,  SY -  Soy ,  CY -  Ce lery ,  
SP  -  Su lph ites ,  MD  -  Mustard ,  FH -  F ish ,  CS  -  Crustaceans ,  
MS  -  Mol luscs ,  PN  -  Peanuts ,  TN  -  T ree Nuts ,  SE  -  Sesame,  

LP  -  Lupin ,  (GF)  =  Gluten Free (V)  =  Vegetar ian        =  Vegan

I f  you would l ike  informat ion on ingredients  with in  our  menu
items in  re lat ion to a l le rgens or  food into lerance,  p lease ask a

member  of  the team who wi l l  be  ab le  to ass ist  you.  

STICKY TOFFEE TREACLE PUDDING
Fresh ly  homemade with butterscotch sauce and 
Brymor B lack Sheep R iggwelter  beer  ice  cream.  
(V)  (G-Wheat ,  EG,  DY)

£7.50

HOMEMADE WARM GLUTEN FREE 
CHOCOLATE BROWNIE
With chocolate  sauce,  chocolate  so i l  and Brymor  
double  chocolate  ice  cream.   (V)  (EG,  DY)

£8.50

WARM WILD BERRY & APPLE CRUMBLE
With crème Angla ise ,  Brymor st rawberry  ice  cream 
& berry  compote.  (V)  (G-Wheat ,  EG,  DY)

£7.25

HOMEMADE CHEESECAKE OF THE DAY
Please ask your  server  for  today ’s  f lavour .  
(V)  (G-Wheat ,  DY,  EG)

£7.95

SELECTION OF BRYMOR LOCAL ICE CREAMS
Select  3  ice  cream f lavours  served the c lass ic  
way with wafer  garn ishes  & whipped cream.
(V)  (G-Wheat ,  DY,  EG)

Madagascan Vani l la ,  Double  Chocolate ,  Smooth Strawberry ,
Caramel  Sea Sa lt ,  Vegan Mango Sorbet ,  St icky Stem Ginger ,  
Rum & Ra is in ,  B lack Sheep R iggwelter  Beer .  

£7.50

CarverySunday
JOIN US FOR

The del ightful  surroundings of  Havelock ’s form a unique
and histor ic  sett ing for  our  famous carvery,  

served every Sunday.  

Expert ly  prepared by our  team of  chefs ,  our  carver ies  are
a real  feast ,  offer ing a  select ion of  two or  three local ly

sourced (where possib le)  meats,  a  tasty vegetar ian
option,  a  great  range of  freshly  prepared vegetables ,

potatoes cooked to perfect ion and what ’s a  roast  
without a  Yorkshire  pudding?

Be sure to save room for  the tantal is ing select ion of
treats  from our a l l  you can eat  dessert  buffet ,  after  a l l ,

Sundays are a l l  about treat ing yourself .

To book your table,  cal l  the team on 01325 509948 or v is i t
www.blackwel lgrangehotel .com

Served 12:00 - 21:30



VEGAN SPICY BEAN BURGER
In  a  Ka iser  burger  bun topped with vegan cheese 
& sa lsa .  Served with house sa lad & chunky ch ips .  
(G-Wheat ,  CY,  SP,  MD,  SE)

£14.95

VEGAN MARINATED ROAST VEGETABLE AND 
SUN BLUSHED TOMATO PENNE PASTA
Penne pasta  tossed with mar inated roast  vegetables  
& tomato sauce topped with vegan parmesan cheese.  
G luten f ree  ava i lab le .  (G-Wheat ,  CY.  SP)

£14.95

PIZZAMAINS

VEGAN SNACK BASKET
Mini  spr ing ro l l s ,  min i  samosas ,  potato rost i  b i tes ,  
fa lafe l  & chunky ch ips  with  guacamole  & Tha i  sweet
chi l l i  d ip .  (VG,  G-Wheat ,  SP,  MD)

£14.95

GARLIC & LEMON CHICKEN CAESAR SALAD
Gr i l led ch icken str ipes ,  cr isp  cos lettuce,  homemade 
Caesar  dress ing,  g luten f ree  croutons and parmesan 
cheese.  (G-Wheat ,  EG,  DY,  SP,  MD,  FH)
Main course:  £13.95

£7.50

APPETISERS & LIGHTER MEALS

BRITISH BEEF CHEESEBURGER
Specia l ly  created for  B lackwel l  Grange.  2x4oz patt ies ,  
gr i l led to order  and topped with melted cheddar ,  house
spec ia l ty  burger  sauce & onion r ings .  Served in  a  Ka iser  
sesame bun with chunky ch ips  and house sa lad.
(G-Wheat ,  EG,  DY,  CY,  SP,  MD)

£18.50

TRADITIONAL BEEF STEAK & YORKSHIRE ALE PIE 
Cooked f resh to order  and served with homemade 
creamy mash,  seasonal  vegetables  and r ich red
wine gravy (G-Wheat ,  EG,  DY,  CY,  SP,  MD)

£17.50

TEESSIDE CHICKEN PARMO
Crumbed ch icken f i l let ,  coated in  panko breadcrumbs,  
topped with béchamel  & t r ip le  cheese sauce,  served 
with chunky ch ips  & house sa lad.  (G-Wheat ,  DY,  SP)
Make it  a  hot-shot ,  add pepperoni  and ja lapenos for  
an extra  £2.00 

£17.95

BEER BATTERED FISH & CHIPS
Fresh Br i t i sh  haddock f r ied in  loca l  B lack Sheep a le  
batter  with  homemade tartare  sauce,  mushy peas ,  
chunky ch ips  and house sa lad.  (G-Wheat ,  EG,  SP,  MD,  FH)

£17.95

CHICKEN TIKKA MASALA
Ind ian sty le  ch icken curry  served with p i lau r ice ,  
naan bread and min i  poppadum ’s .  (G-Wheat ,  DY,  SP)

£16.95

LOADED BAKED POTATOES
Served with house sa lad.  Choice of :

Tuna & sweetcorn mayo cheese melt  (EG,  DY,  SP,  MD,  FH)
Vegetar ian P imento three cheese -  sp iced cream cheese,

     Red P imento cheese & Mozzare l la  melt  (V)  (DY,  SP)
Chi l l i  beef  & sour  cream (DY,  CY)
Baked beans & cheddar  cheese (V)  (DY,  SP)

 

£11.50

MARGHERITA (V)
11”  tomato and mozzare l la  cheese p izza . ﻿ 
(G-Wheat ,  DY,  CY,  SP)

£14.50

PEPPERONI
11”  tomato and mozzare l la  cheese p izza topped 
with pepperoni .  (G-Wheat ,  DY,  ﻿CY,  SP)

£15.50

HAWAIIAN
11”  tomato and mozzare l la  cheese p izza topped 
with p ineapple  and ham.  (G-Wheat ,  DY,  CY, ﻿ SP)

£15.50

VEGAN ROAST VEGETABLE 
11”  tomato sauce,  roast  vegetable ,  caramel ised 
red onion marmalade,  topped with vegan 
mozzare l la  cheese.  (G-W﻿heat ,  CY,  SP)

£15.50

SPECIALITY SANDWICHES

CLUBHOUSE SANDWICH
Toasted sourdough,  lemon ch icken,  smoked streaky
bacon,  lettuce,  sun-b lushed tomatoes & mayo.  
(G-Wheat ,  DY,  EG,  SP)

£12.50

TUNA SWEETCORN
Toasted sourdough with mayo,  mozzare l la ,  cheddar  
cheese & sweetcorn.  (G-Wheat ,  EG,  DY,  SP,  MD,  FH)

£10.95

CHEESE & HAM
Toasted sourdough,  cheddar  cheese ,  loca l  ham 
& caramel ised onion.   (G-Wheat ,  DY)

£10.95

KNUCKLE STEAK SANDWICH
Chargr i l led with sautéed mushrooms,  onions ,  
homemade mustard mayo,  melted cheese on
toasted c iabatta .   (G-Wheat ,  EG,  DY,  CY,  SP,  MD)

£12.95

POSH FISH FINGER SANDWICH
Fresh Br i t i sh  haddock goujons ,  f r ied in  loca l  
B lack Sheep a le  batter  with  gem lettuce & 
homemade tartare  sauce.   (G-Wheat ,  DY,  FH,  SP,  EG)

£11.95

C H U N K Y  C H I P S  |  F R E N C H  F R I E S  |  M A S H E D  P O T A T O E S

S E A S O N A L  V E G E T A B L E S  |  H O U S E  S A L A D  |  B R O C C O L I

 B A T T E R E D  O N I O N  R I N G S  |  G A R L I C  B R E A D   

C H E E S Y  G A R L I C  B R E A D

£3.50 each

SIDES

BLACKWELL SNACK BASKET
Mini  spr ing ro l l s ,  min i  samosas ,  ch icken goujons ,  
sp icy  ch icken wings ,  chunky ch ips ,  st i l ton b lue cheese 
gar l ic  d ip  & sweet  Tha i  ch i l i  sauce (G-Wheat ,  EG,  DY,  SP,  MD)

£14.95

CLASSIC BUFFALO CHICKEN WINGS
House rec ipe hot  sauce or  smoky BBQ sauce,  ce lery  
st icks  & st i l ton b lue cheese gar l ic  d ip .  (EG,  SY,  CY,  SP,  MD)
Main course:  £14.50

£8.95

VEGAN FALAFEL & HUMMUS WRAP
Hummus,  fa lafe l  & house greens wrapped in  a  f lour  
tort i l la .   Served with chunky ch ips  and guacamole .  
(VG,  G-Wheat ,  SE)

£11.00

VEGAN CAESAR SALAD
Cr isp cos lettuce,  homemade guacamole  dress ing,  
rost i  b i tes ,  g luten f ree  croutons and vegan parmesan 
cheese (VG,  SP,  MD)
Main course:  £13.50

£7.50

HOMEMADE SEASONAL SPECIALITY SOUP      
Made f resh da i ly ,  served with homemade 
Guinness  seed bread.  (G-Wheat ,  DY,  CY)

£6.95

CHEESY GARLIC BREAD (V)
Toasted with gar l ic  butter  and melted 
cheddar  & mozzare l la  cheese.   (G-Wheat ,  CY)

£6.50

CLASSIC BEEF NACHOS
Spiced beef  mince ch i l l i  on tort i l la  ch ips  with
ja lapenos,  cheddar  & mozzare l la  cheese.  Served 
with sour  cream & guacamole .  (G-Wheat ,  DY,  CY)  

£12.95

HOMEMADE MOROCCAN STYLE HUMMUS (V)
Chickpea hummus,  o l ives ,  bas i l  pesto,  sun-
b lushed tomato & crost in i .   (G-Wheat ,  DY,  CY,  SP,  SE)

£11.00

AVOCADO & CHICKEN CIABATTA
Gr i l led ch icken str ips ,  avocado,  bas i l  pesto & 
mozzare l la  cheese on toasted c iabatta .  (G-Wheat ,  DY,  SP)

£14.95

AVOCADO & TOMATO CIABATTA (V)
Avocado,  sun b lushed cherry  tomatoes ,  bas i l  pesto & 
mozzare l la  on toasted c iabatta .  (G-Wheat ,  DY,  SP)

£13.95


