
 

 

 

 

S T A R T E R S 

PAN FRIED SCALLOPS                              
leek & cheddar bon bon, chorizo & 

garlic butter £12  

SOUP OF THE DAY 
with freshly baked focaccia & whipped 

butter £9 (V) (GFA)  

BAKED CAMEMBERT to share 
with rosemary & garlic, toasted 

sourdough & caramelised red onion 
chutney £12 (V)     

 

SHELL ON KING PRAWNS*                     
garlic, chilli & lime butter with 

sourdough  £12 (GFA) 

LINHOPE ESTATE PARTRIDGE                        
Pan fried partridge breast, apple & 
celeriac remoulade, cranberry gel, 

crispy bacon & parmesan crumb £12                          
*we donate £2 to local causes  

 

HOMEMADE FOCACCIA 
with marinated olives & dipping 

oils £9 (V) 

N’DUJA & MOZZARELLA 
ARANCINI 

spiced tomato relish, balsamic glaze & 
rocket £9 

SCOTCH EGG 
homemade chipotle scotch egg with 

chipotle mayo  £10 

M A I N S 
 

BOSK STEAK (gf) * 
Your choice of 8oz Northumbrian Ribeye or Sirloin, served with grilled tomato, field mushroom, seasoned fries 

and a choice of sauce — diane, blue cheese, or peppercorn. (GFA)                                                                                                            
£30 

CHEF RECOMMENDS;                                                                                                                                                            
PORK 3 WAYS * pork loin, glazed belly pork, pulled pork bon bon, fondant potato, apple puree, tenderstem & 

cider jus £26 (GF)

HOMEMADE STEAK & ALE PIE                                    
with handcut chips, buttered greens & gravy £18 

OVEN BAKED COLEY  
with light curry & shetland mussel velouté, new 
potatoes & samphire £26 (GFA) 

BREAMISH FISH & CHIPS 
battered cod goujons with handcut chips, garden 
peas & tartare £19 (GF) 

BRAISED FEATHER BLADE * 
feather blade of beef with a suet dumpling & 
roasted vegetables £26 

MUSHROOM STEAK                                                     
with truffle cauliflower puree, charred leek jus. 
served with fries £19 (GF, V, Ve) 

                    The BOSK BURGER 
homemade beef double patty smash burger topped 

with mature cheddar cheese, baconnaise & bbq 
pulled pork in a toasted brioche bun with lettuce, 

gherkin, seasoned fries & slaw £18 

CORN FED CHICKEN SUPREME 
with wild mushrooms & leeks, creamy stilton sauce 

& wholegrain mash £22 (GF) 

The BOSK PLATTER * 
A celebration for carnivores: scotch egg, n’duja 

arancini, beef sliders, firecracker chicken tenders, 
bbq pork ribs, cold meats, seasoned fries, and 

garlic mayo. Ideal for sharing... or not £46                

PESTO GNOCCHI 
and roasted vegetables £18 (V)

SIDES; mixed salad – green veg – seasoned fries - mac n cheese – onion rings £5   

                                                                                V – VEGETARIAN / GF – GLUTEN FREE / GFA – GLUTEN FREE OPTION AVAILABLE  

 


