
WALKERS’ SUPPER
 

6 . 3 0 P M  B O O K I N G  E S S E N T I A L  £ 2 5  P E R  P E R S O N  
L I C E N C E D  B A R  A V A I L A B L E  2 4 H O U R S  
G F  B R E A D S  A V A I L A B L E  –  P L E A S E  A S K  
S P E C I A L S  M A Y  B E  A V A I L A B L E  –  P L E A S E  A S K  

Starter: 
Home-made Borlotti Bean & Vegetable Soup (vg/gf) & Breads 

Main Course: Chef’s Salad Bowl & Breads to accompany a 
board loaded with slaw, pickles, salad veggies and your choice 
of: 
 
Taste of the Lakes Ham-hock terrine with Claire’s piccalilli relish 
 
Hand-raised Pork Pie with Claire’s piccalilli relish 
 
Ham Board: English Baked Ham & Spanish Serrano Ham with 
Claire’s piccalilli relish 
 
Cheese Board - Vintage Cheddar Cheese & Black Dub Blue with 
Claire’s Ale chutney & nuts 
 
Local Northumberland Sausages braised in Wagtail Ale;  
Claire’s piccalilli (gluten-free & vegan sausages available) 
 
Fish Board: Scottish Smoked Salmon & Smoked Mackerel with 
dill, capers, horseradish sauce 
 
Humus, pickled chillis, gherkin & cucumber batons, jalapeno 
jam on the side (vg) (check accompaniments for vegan) 
 
Traditional-style Pasty but vegan & surprisingly Tasty (vg) 
(check accompaniments for vegan) 
 
ADD a Baked Jacket Potato to any of the above @ 2.50 extra 
 
Dessert 
Apple & Blackberry Crumble (vg/gf) custard, pouring cream 
or ice cream 
 
Vanilla Ice Cream with/without Salted Caramel Syrup & Toffee 
Sauce 
 
Steamed Syrup Pudding (gf) custard, pouring cream, or ice cream 
 
Baked Vanilla Cheesecake with Summer Berry Compote 
 
Rich Greek-style yoghurt with honey & nuts 

 

Gilsland on Hadrian’s Wall 
Cumbria 
CA8 7DA 
01697747300 
info@brooksidevilla.com 
www.brooksidevilla.com 

 


