autumn/winter

a la carte
At the Lambton Worm Sonnet 43 Brewery Tap and Restaurant we can
guarantee you a warm welcome, friendly and relaxed service and the very
best of traditional British food – but with some unique twists only passionate
about drinking and eating but we’re also extremely particular about where
our ingredients produce from farmers and suppliers on our doorstep.
Good honest food that makes your heart sing is what we’re all about
– whether it’s our hearty pies or succulent seafood prepared
in a whole host imaginative ways.

Sonnet 43 Brew House is our craft brewery based in Coxhoe, birthplace of 19th Century poet Elizabeth
Barrett Browning from whose best known work, which features the well-known line ‘How do I love thee?
Let me count the ways’, we derived both our name and brewing ethos. We took the love she described and
interpreted our way - craft beer. Every drop is crafted with care and attention to ensure the best flavour.

Please ask at the bar for a sample of our beers

Starters
Soup of the Day

£4.95

Served with homemade bread
(Nearly always vegetarian but it’s always best
to ask)

Black Pudding

£5.95

Served on toasted bread, topped with poached
egg and a peppercorn sauce drizzle

Deep-fried Brie (v)

Coated in breadcrumbs and served with
cranberry sauce and dressed leaves

Pan-fried Scallops (df)

Served with a sweet parsnip purée and a
black pudding crumb

£6.95

£8.50

Seafood Bouillabaisse

£8.95

King Prawns (df)

£8.95

Ham Hock (gf)(df)

£6.95

Chorizo, Tomato and
Chilli Risotto

£7.50

Fresh Breads (v) (ve)

£3.95

£5.95

King prawns, scallops, salmon and cod in a
shellfish bisque, served with a parmesan crumb

Marinated in honey, ginger and soy on a sesame
seed salad

Served with Piccalilli and homemade pease
pudding

Served in a spicy sauce, infused with tomato
and Naga chilli

Beetroot Three
Ways (v)(ve)(gf)(df)

£6.50

Poached, charred and roasted beetroot, served
with a garlic and basil sauce and salad leaves

Homemade bread selection served with olives
and dipping oils

Courgette Fritter (v)

£6.50

Flatbreads (v)

Courgette, mozzarella and creamed pesto
potato fritter topped with a poached egg and
balsamic onions

A selection of mozzarella, tomato and basil
or brie and apple

FOOD HEROES
Taylors Fish - North Shields
One of the best known fishmongers on the East Coast. Fishing from their own boats, they supply the freshest
fish available on a daily basis. All of the fish on our menu comes from Taylors.

(v) Vegeterian
(ve) Vegan
(gf) Gluten free
(df) Dairy free
Before placing your order, please inform a member of staff if you, or anyone in your party, has a food allergy. Our products may contain wheat, egg,
dairy, soy or fish allergens. In addition, our products may be prosessed in facicilites that process tree nuts and peanuts.

Main Courses
Three Little Piggies (gf)

£11.95

Fillet Medallions (gf)

£14.95

Seafood and Chorizo Linguini £13.95

The Lambton Burger

£10.95

Pork fillet, pork belly and BBQ-style pulled pork
served with braised red cabbage, creamy mash,
crackling and an apple cider jus

King prawns, scallops and chorizo linguini in a
creamy tomato and chilli sauce.
Please define your chilli strength!

Slow-braised Lamb
Shank (gf)

£15.95

Served with pancetta, bubble and squeak and a
redcurrant and rosemary jus

Beef Bourguignon

£10.95

Served well done with mashed potato and
parsnip crisps

Pork Roulade

£12.95

Stuffed with sausage meat and apricot, served
with dauphinoise poatoes, roasted vegetables
and sage gravy

Roasted Seabass (gf)

£14.95

Cooked with orange and fennel, on a bed of
pan-fried new potatoes with lemon
caper butter

Cooked to your liking. Served with sautéed
potatoes, onions and mushrooms in a thyme
and garlic butter

7oz rump burger topped with crispy bacon and
melted cheese, served in a brioche bun

Wild Mushroom Risotto (v)(gf) £9.95
Served with truffle oil and pecorino shavings

Seafood Mixed Grill (gf)(df)

£14.95

Sonnet 43 Beer-battered
Fish and Chips

£10.95

Grilled Chicken Breast

£11.95

Salmon, scallops, king prawns and cod served
with a samphire and shellfish bisque

Served with mushy peas, homemade tartare
sauce and a wedge of lemon

Served with chorizo, sun-blushed tomatoes,
Lyonnaise potatoes and a pesto sauce

Nut and Mushroom Burger (v) £10.95
Topped with a sweetcorn relish in a floured bap
Hold the mayo and house slaw to
make it (ve)(df)

FOOD HEROES

Herb Garden - The Lambton Worm
You may have noticed when you arrived, we have started our own herb garden. It’s only small at the moment however,
soon we hope to provide all of our own herbs for our cookery.
(v) Vegeterian
(ve) Vegan
(gf) Gluten free
(df) Dairy free
Before placing your order, please inform a member of staff if you, or anyone in your party, has a food allergy. Our products may contain wheat, egg, dairy,
soy or fish allergens. In addition, our products may be processed in facilities that process tree nuts and peanuts.

Grill
All steaks are served with double-dipped chips, grilled tomato and a field mushroom
All our steaks are cooked in butter for extra taste but if you’d rather go (df)
and drop the butter, just ask!

10oz Rump Steak (gf)

£14.95

7oz Fillet Steak (gf)

£19.95

A tastier cut, fairly tender

The most prized cut, incredibly tender

8oz Rib-eye Steak (gf)

£15.95

Mixed Grill

£15.95

The tastiest cut, very tender

Rump steak, chicken breast, gammon, Doreen’s
black pudding and sausage, served with
a runny egg

Add Peppercorn, Diane Sauce or Garlic and Parsley Butter for £2.95

Sides
Onion Rings (v)(ve)(df)
Double-dipped
Chips (v)(ve)(gf)(df)
Roasted Root Veg (v)(ve)(gf)(df)
Creamed Spinach (v)(gf)

£3.50
£3.50
£3.50
£3.50

House Salad (v)(ve)(gf)(df)
Sweet Potato Fries (v)(ve)(df)
Tenderstem Broccoli
Sautéed in Garlic Butter (v)(gf)
3 King Prawns (gf)

£3.50
£3.50
£3.50
£7.95

(v) Vegeterian
(ve) Vegan
(gf) Glutenfree
(df) Dairy free
Before placing your order, please inform a member of staff if you, or anyone in your party, has a food allergy. Our products may contain wheat, egg, dairy,
soy or fish allergens. In addition, our products may be processed in facilities that process tree nuts and peanuts.

Puds
Pecan Pie (v)(gf)

£4.95

Chocolate Fudge Cake (v)

£4.95

Brandy Snap (v)

£4.95

Baked Vanilla Cheesecake (v)

£4.95

3 Scoop Gelato (v)

£3.95

Served with salted caramel gelato

Filled with fruits of the forest berries
and Chantilly cream

Sticky Toffee Pudding (v)(gf)

£4.95

Chef’s Crumble of the Day (v)

£4.95

Served with caramel sauce

Served warm with Chantilly cream

Served with a winter berry coulis

Choose from strawberry, chocolate,
vanilla, mint choc chip, pistachio
and raspberry ripple

Served with your choice of gelato or custard

Coffee
Americano
Cappucino
Latte

£2.35
£2.75
£2.75

Espresso
Double Espresso
Liqueur Coffee

£2.25
£2.75
£5.45

FOOD HEROES

Ciccarelli Gelato - Blyth
Ciccarelli are the producers of the 100% authentic gelato on our menu. They’re a family run business, making the finest
gelatos for decades. We are pleased to serve these wonderful ice creams.
(v) Vegeterian

(ve) Vegan

(gf) Gluten free

(df) Dairy free

Before placing your order, please inform a member of staff if you, or anyone in your party, has a food allergy. Our products may contain wheat, egg, dairy,
soy or fish allergens. In addition, our products may be processed in facilities that process tree nuts and peanuts.

Sunday Lunch Sample Menu

1 COURSE £10.95 | 2 COURSE £13.95 | 3 COURSES £16.95
Starters
Pea and Mint Soup (v)
Shredded Duck with Cucumber Salad and Soy Sauce (gf)(df)
Classic Prawn Cocktail with Marie Rose and Paprika
Tomato and Goats’ Cheese Bruschetta (v)

Mains
Slow-roasted Grand Reserve Brisket of Beef (gf)(df)
Roast Pork Loin, Crispy Crackling and Homemade Stuffing (df)
Northumbrian Roast Lamb (£2 supplement) (gf)(df)
Roast Breast of Turkey with Homemade Stuffing (df)
Trio of Meat (Pork, Brisket of Beef, Turkey, Stuffing and Crackling) (£2.50 supplement) (df)
Nut Roast with Vegetarian Gravy (v)(ve)
All of the above are served with seasonal vegetables, mashed potato, roasties and gravy.
Gluten free gravy available upon request

The Lambton Burger, Double-dipped Chips and House Slaw
Pan-fried Salmon, Lemon Butter and Samphire served with Sautéed Potatoes (gf)
Potato Gnocchi served with Wilted Spinach in a Creamy Samphire Sauce (v)

Desserts
Apple and Raspberry Filo Parcel with Vanilla Ice-cream (v)
Lemon Drizzle Cake with Custard (v)
Sticky Toffee Pudding with Toffee Ice-cream (v)
Chocolate and Baileys Mousse (v)
A Selection of Ice-cream (v)

deals
Go all out for
UNDER £30
Enjoy 3 courses each from
a set menu & a bottle of
wine for just £29.90

Great
British
DISHES
Best of British
dishes just £6!

12NOON-2.30PM & 5PM-7PM

MONDAYS & TUESDAYS
12NOON-6PM

Mixed Grill
NIGHT

STEAK
Night

Mixed grill & a
drink* for £10.95

Enjoy a steak & a
drink* for £9.95

EVERY WEDNESDAY
FROM 5PM

EVERY THURSDAY
FROM 5PM

MONDAY TO SATURDAY

*Drink includes ½ pint Sonnet 43 cask ale, 125ml house wine or ½ draught soft drink

