Cep tea

Chestnut & sunflower

Beetroot & trout

Crumpet, garum & cured fat
Oyster & cucumber

Coral custard & quince
Northumbrian rye, cultured butter
Scallop & barley

Haddock & mussel

Hogget dumpling

Saddle, ‘black pudding’ & swede
Sorrel, whey & herbs

Rhubarb, magnolia & rosemary

Singing hinnies, lavender & Laphroaig

British cheeses, Northumbrian honey (£15pp)

Oat cakes & fat rascals

TWHP
March 2026
Signature

Sample

Menu

Alcoholic pairings
Mixed pairing
Non-alcoholic pairings

125
75
60
50



Cep tea

Chestnut & sunflower

Beetroot & horseradish

Crumpet & garum

Sorrel & cucumber

Saffron custard & quince
Northumbrian rye, cultured butter
Kohlrabi & barley

Wild garlic & oyster mushroom
Clapshot dumpling

Swede fondant, ‘black pudding’ & garlic capers
Sorrel, whey & herbs

Rhubarb, magnolia & rosemary
Singing hinnies, lavender & Laphroaig

British cheeses, Northumbrian honey (£15pp)
Oat cakes & fat rascals

TWHP

March 2026
Signature
Vegetarian
Menu 125
Alcoholic pairings 75
Mixed pairing 60

Non-alcoholic pairings

50



