
SANDWICHES

sandwiches all on wholemeal or white bloomer  
with homemade slaw

PASTRAMI £8.00 
dill pickle, black pepper mayonnaise, rocket 

 
 

RARE ROAST BEEF £8.00 
horseradish, plum tomato 

 
 

HOME BAKED HAM £7.00 
dijon and honey mustard glaze 

 
 

NORTHUMBRIAN SMOKED CHEESE SAVOURY (V) £7.00 
red onion, parsley 

 
 

INGOE FARM EGG MAYONNAISE (V) £7.00 
 cress 

 
 

OAK SMOKED SALMON £8.00 
cream cheese and chives 

 
 

TUNA £7.00 
lemon mayonnaise 

 
 

PRAWN AND PIQUANT SAUCE £8.00 
lemon

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.



STARTERS AND SALADS

ARTISAN BREADS £4.00 
 
 

HOMEMADE SOUP OF THE DAY £7.00 
warm crusty sourdough 

 
 

KING PRAWN LAKSA £9.00 
spicy coconut and noodle soup 

 
 

SMOKED SALMON AND AVOCADO £10.00 
cream cheese, sweet mustard on toasted rye 

 
 

FETA AND SLOW ROASTED TOMATOES (V)  
egg, rocket, crispy onions, balsamic dressing 

and toasted rye bread

SMALL £7.00   LARGE £14.00 
 
 

CRISPY DUCK SALAD 
cucumber, mint, rocket, spring onions  

and homemade flatbread

SMALL £8.00   LARGE £14.00 
 
 

BUFFALO MOZZARELLA 
crispy pancetta, olives, red onions, basil,  

olive oil and sourdough

SMALL £8.00   LARGE £14.00

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.



MAIN DISHES

BEER BATTERED NORTH SEA COD £15.00

homemade mushy peas, fries, tartare sauce 
 
 

SEARED STEAK SANDWICH £15.00 
fillet steak, blackened onions and peppers,  

mustard mayo, sourdough 
 
 

CHICKEN KATSU OPEN SANDWICH £14.00 
curry sauce, crispy onions, broad beans,  

homemade flatbread 
 
 

NORTH ACOMB FARM BURGER £15.00 
monterey jack cheese, pancetta,  

caramelised onion chutney and fries 
 
 

PLANT BURGER (VE) £12.00 
celeriac patty, rocket, red onion, pickles,  

brioche bun, hummus, fries 
 
 

TENDERSTEM BROCCOLI AND PINENUT LINGUINE (V) £12.00 
olive oil, garlic sourdough, parmesan flakes 

 
 

SLOW COOKED LOCALLY SOURCED BEEF £15.00 
cheddar cheese and leek dumpling, roasted root vegetables

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.



SIDE DISHES

FRIES £4.00 
 
 

KATSU FRIES £6.00 
 
 

DUCK AND HOISIN FRIES £6.50 
 
 

BUTTERED SEASONAL VEGETABLES £4.00 
 
 

DRESSED LEAF SALAD £4.00

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.



DESSERTS

HOT STICKY TOFFEE PUDDING £7.00 
toffee sauce, vanilla ice cream 

 
 

DARK CHOCOLATE BROWNIE £7.00 
clotted cream, fudge sauce 

 
 

SELECTION OF CHEESE AND BISCUITS £10.00 
 
 

ICE CREAM AND SORBETS £7.00 
brandy snap basket, chocolate sauce 

 
 

WARM APPLE AND PEAR FRANGIPANE TART £8.00 
vanilla custard sauce

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.



AFTERNOON TEA

Available between midday and 4pm 
 
 

AFTERNOON TEA SELECTION SERVED  
WITH A POT OF TEA OR COFFEE  

 
 

PATISSERIE TEA £20.00 
scones and sweet treats from our pastry chef 

 
 

 CLASSIC AFTERNOON TEA £25.00 
a selection of sandwiches, scones, sweet treats 

 
 

NORTHUMBRIAN AFTERNOON TEA £27.50 
a rustric and hearty twist on afternoon tea

pastrami open sandwich, pork pie, sausage roll,  
cheese and pancetta scone, fruit scone, sweet treats 

 
 

CREAM TEA £12.00 
scones, clotted cream, homemade jam

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.



SPARKLING WINE AND CHAMPAGNE 
 BY THE GLASS 

1. PROSECCO NV ‘II CAGGIO’

VENETO, ITALY

soft fine bubbles, delicate mousse, the perfect aperitif

£9.00 - £42.00

125ml 175ml bottle

10. CAVA BRUT ROSADO ‘VILARNAU’

BARCELONA, SPAIN

 delicious crisp apple and sweet ripe pear

£9.50 - £45.00

125ml 175ml bottle

3. HOFFMANN & RATHBONE CLASSIC CUVEE 2013

SUSSEX, ENGLAND

exceptional blend from 10 grand cru and premier cru vineyards

£18.00 - £95.00

125ml 175ml bottle

4. HENRIOT BRUT CHAMPAGNE NV 

REIMS, FRANCE

pure of expression of the great champagne region

£16.00 - £85.00

125ml 175ml bottle



WHITE WINE BY THE GLASS 

24. PINOT GRIGIO 2021, II CAGGIO

VENEZIE, ITALY

amazing PG, dry, crisp yet aromatic and fruity

£6.50 £8.50 £30.00

125ml 175ml bottle

21. PICPOUL DE PINET 2020 ‘FLAMANTS’

LANGUEDOC, FRANCE

lip smacking lemon and lime, mouth watering acidity

£8.00 £11.00 £42.00

125ml 175ml bottle

25. WALT RIESLING 2020 

PFALZ, GERMANY

ripe peach, dry apple crispness, subtle minerality

£7.00 £10.00 £40.00

125ml 175ml bottle

26. SAUVIGNON BLANC 2021 ‘FLYING KIWI’

MARLBOROUGH, NEW ZEALAND

gooseberry fool in a glass

£9.00 £12.50 £50.00

125ml 175ml bottle



ROSÉ WINE BY THE GLASS 

40. ZINFANDEL BLUSH ROSE NV ‘DISCOVERY BEACH’

CALIFORNIA, USA

ripe watermelon, sweet summer berries

£7.00 £10.00 £35.00

125ml 175ml bottle

41. PINOT GRIGIO BLUSH 2021 II CAGGIO

VENEZIE, ITALY

pale blush pink, delicate aromas of strawberries and red apples

£6.50 £8.50 £30.00

125ml 175ml bottle

42. PIQUEPOUL ROSE 2021, ENSERUNE

FONCALIEU, FRANCE

delicate pale pink, rose petal aromas, refreshing citrus acidity

£7.00 £10.00 £42.00

125ml 175ml bottle



RED WINE BY THE GLASS 

50. MERLOT  2021, SANTA ALBA                                                 

CURICO, CHILE

easy quaffing red, raspberries, plums, cherries, subtle smoke

£6.50 £8.50 £30.00

125ml 175ml bottle

53. BROUILLY 2018 DOMAINE BARRON

BEAUJOLAIS, FRANCE

raspberry, cherries, redcurrants, plums, mineral notes

£10.00 £13.00 £55.00

125ml 175ml bottle

51. MONTEPULCIANO 2020, II CAGGIO               

VENEZIE, ITALY                                      

full bodied, juicy red, great blend of dark fruits, twist of spice

£7.00 £10.00 £35.00

125ml 175ml bottle



RED WINE BY THE GLASS 

55. SHIRAZ 2020 ‘AUS’

DE BORTOLI, AUSTRALIA         

ripe red berries, spicy tannins, hint of white pepper

£6.50 £8.50 £30.00

125ml 175ml bottle

54. MALBEC ‘KALEU’ 2019

MENDOZA, ARGENTINA

intense dark fruits, smokey chocolate notes, smooth tannins 

£9.00 £12.50 £44.00

125ml 175ml bottle




