
TO START

CONFIT RABBIT & CHICKEN TERRINE £10.00 
crispy pancetta, golden raisins, brioche 

PAN SEARED SCALLOPS £15.00 
crab, garlic & olive oil potato, black pepper & garlic caramel 

 BABY BEETROOT & PICKLED RADISH SALAD (V) £9.00 
heritage potatoes, dill & grain mustard emulsion 

SLOW BRAISED PORK CHEEK £18.00 
buttered lobster, caper & shallot dressing, crispy onions   

CELERIAC VELOUTÉ (V) £8.00 
black truffle, black cheddar rarebit

Matfen Hall Hotel cannot guarantee that any item on this menu is free from nuts or nut traces and that all fish or game will be totally  
free from bones or shot. No items that are required to be labelled as ‘containing GM materials’ are used in the preparation of this menu.  

Please let one of the team know if you have any allergies or dietary requirements - allergen information is available on request.  
Reasonable substitutions will be accommodated where practical. 



SPICED SADDLE OF VENISON £28.00 
sesame & honey mustard glaze, pear chutney, curried squash & sweet potato   

PAN FRIED SALMON FILLET £25.00 
pea & parmesan risotto, jerusalem artichoke & clam broth 

ROASTED CORN-FED CHICKEN £24.00 
cannellini bean & bacon cassoulet, confit leg, tarragon & lemon   

RED LENTIL, AUBERGINE & COCONUT CURRY (V) £21.00 
coriander rice, flatbreads 

ROAST MONKFISH TAIL £26.00 
cep mushrooms, savoy cabbage, smoked butter hollandaise, parisienne potatoes

 

FROM THE CHARGRILL
 

FILLET STEAK (8OZ) £39.00

 SIRLOIN STEAK (8OZ) £32.00

both served with hand cut chips, grilled tomatoes, field mushroom

CHOOSE FROM; 
peppercorn, wild mushroom dijon & thyme,  

black garlic & parsley butter or béarnaise sauce

SIDES £5.00

garlic & chilli french beans 
braised red cabbage 

cauliflower truffle fritters

MAIN COURSE

Matfen Hall Hotel cannot guarantee that any item on this menu is free from nuts or nut traces and that all fish or game will be totally  
free from bones or shot. No items that are required to be labelled as ‘containing GM materials’ are used in the preparation of this menu.  

Please let one of the team know if you have any allergies or dietary requirements - allergen information is available on request.  
Reasonable substitutions will be accommodated where practical. 



BRAMLEY APPLE, BLACKBERRY & CALVADOS SOUFFLE £9.00 
blackberry curd, apple sorbet 

WARM TREACLE TART £8.00 
spiced pears, muscovado ice cream 

DARK CHOCOLATE & ALMOND BRULEE £9.00 
almond milk ice cream, almond biscuit 

SELECTION OF HOMEMADE ICE CREAM & SORBETS £7.00 
brandy snap basket, fudge sauce 

SPECIALITY TEA OR COFFEE WITH HOMEMADE PETIT FOURS £8.00

TO FINISH

Matfen Hall Hotel cannot guarantee that any item on this menu is free from nuts or nut traces and that all fish or game will be totally  
free from bones or shot. No items that are required to be labelled as ‘containing GM materials’ are used in the preparation of this menu.  

Please let one of the team know if you have any allergies or dietary requirements - allergen information is available on request.  
Reasonable substitutions will be accommodated where practical. 



PLEASE SELECT FOUR CHEESES FROM THE FOLLOWING MENU FOR £12.00 
 

Served with crackers, celery, grapes and caramelised onion chutney.  
All cheese proudly supplied by the Cheese Shop, Morpeth, Northumberland.

CHARCOAL CHEESE 
pasturised cow’s milk, hard, yorkshire 

COTHERSTONE 
pasturised cow’s milk, semi-hard, teesdale 

FARMHOUSE WHITE 
unpasturised cow’s milk, hard, county durham 

BLACK DUB BLUE 
pasturised cow’s milk, soft, cumbria 

REDESDALE SHEEP’S 
pasturised sheep’s milk, soft, northumberland 

MORDON ISLE 
pasturised cow’s milk, semi-soft, county durham 

EDEN PEARL 
pasturised sheep’s milk, soft, cumbria 

DURHAM CAMEMBERT 
pasturised cow’s milk, soft, county durham

All cheeses are suitable for vegetarians.

CHEESE COURSE

Matfen Hall Hotel cannot guarantee that any item on this menu is free from nuts or nut traces and that all fish or game will be totally  
free from bones or shot. No items that are required to be labelled as ‘containing GM materials’ are used in the preparation of this menu.  

Please let one of the team know if you have any allergies or dietary requirements - allergen information is available on request.  
Reasonable substitutions will be accommodated where practical. 




