
DINING



STARTERS
All main menu dishes served from 12 noon till 9pm, unless otherwise stated

Chef’s Soup of the Day
Freshly prepared daily, with warm stottie bread & butter — 5.25

Thai Fishcakes
Lightly crumbed flaked fish, potato and Thai spices with spring leaves

and sweet chilli dip — 5.50

Potato Skins
Fried until golden, with barbeque dip, seasonal leaf and herb oil — 4.95

Chicken Liver Parfait
Mesclun leaf, baby tomato, cucumber, plum chutney and toasted ciabatta — 7.95

Nachos
Topped with cheese, sour cream, red onion and tomato — 5.95

King's Nachos 
Topped with cheese, chilli beef and sour cream — 6.95
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MAINS
Beer Battered Fillet of Fish 

Golden deep-fried white fish, chips, mushy peas and homemade  
tartare sauce — 13.95

Wholetail Scampi 
Breaded scampi, chips, mushy peas and homemade tartare sauce — 10.95

Homemade Steak & Real Ale Pie
Diced chuck steak and onions in a shortcrust pastry case with chips,  

garden peas and a rich gravy — 11.95

Mince & Dumplings
Traditional suet and herb dumplings with mince in gravy, creamy mashed 

potato and savoy cabbage — 9.95

Pulled Lamb Shoulder
New potatoes, savoy cabbage, peas and a lamb braising liquor — 11.95

Chicken Parmesan 
Breaded butterflied chicken breast, smothered with a béchamel sauce and  

topped with melted cheddar cheese; with chips,  dressed salad 
and garlic dip — 13.95

Pasta
Penne pasta tossed with tomato, red onion, peas and pesto — 10.95

Seabass
Pan-seared fillet of seabass, lemon & chive new potatoes, tenderstem  

broccoli and citrus hollandaise — 16.95
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FROM THE CHARGRILL
Steak

Prime beef steak cooked to your liking, served with sauté button mushrooms,  
confit tomato, dressed leaves, red onion slaw and chips

10oz Sirloin — 26.95       8oz Ribeye — 25.95

Add a sauce for 2.50: Peppercorn, Diane or Red Wine

10oz Gammon Steak
With charred pineapple, fried egg and chips — 11.95

 Ċ

BURGERS
All served in a toasted bun with chips, battered onion rings and coleslaw

Beef Burger 
2 × 1/4lb Aberdeen Angus beef burgers topped with cheese and garnished 

with tomato and lettuce — 12.95

BBQ Chicken Burger 
Succulent chicken breast topped with barbeque sauce and cheese, 

 garnished with tomato and lettuce  — 12.95

Falafel & Spinach Burger 
Oven-baked veggie burger garnished with sweet chilli sauce,  

tomato and lettuce  — 9.95
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MEAT FREE
Risotto

Tenderstem broccoli, cherry tomatoes and peas, finished  
with herb oil — 9.95

Bean Bourguignon
Mixed beans in a classic sauce of onions, garlic and mushrooms, served  

with new potatoes and seasonal vegetables — 9.95
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HANDMADE PIZZA
Authentic recipe hand-crafted pizzas. Gluten-free pizza bases are available on request

Garlic Bread
Garlic butter and Italian herbs — 6.95 (add cheese for 1.50)

Margherita
Pizza sauce, mozzarella, Italian herbs — 7.95

Meat Feast
Pizza sauce, mozzarella, herbs, pepperoni, chicken tikka, ham, crispy bacon — 10.95

BBQ Chicken
Pizza sauce, mozzarella, Italian herbs, chicken, bacon, barbeque drizzle — 8.95

Vegetarian Feast 
Pizza sauce, mozzarella, Italian herbs, peppers, red onion, mushrooms 

and spinach — 9.95
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AUTHENTIC CURRIES
Chicken Tikka Masala

Marinated chicken cooked in a traditional medium-spiced sauce, served with  
fragrant rice, naan bread and a minted yoghurt dip — 13.95

Chicken Madras
Marinated chicken cooked in a traditional hot-spiced Madras sauce, served with  

fragrant rice, naan bread and a minted yoghurt dip — 13.95

Potato & Spinach
Your choice of Tikka Masala or Madras, served with fragrant rice,  

naan bread and a minted yoghurt dip — 13.95
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CHILDREN’S MENU
7.95 including a ‘Fruit Shoot’

Scampi

Battered Chicken Goujons

Cheese & Tomato Pizza

Pork Sausages

1/4lb Beef Burger
 

All served with a choice of chips or mashed potato  
along with either peas, beans or salad
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SALADS
Classic Caesar Salad

Baby leaf lettuce, anchovies, Caesar dressing, croutons and parmesan — 7.95 
(Add chicken for 2.00 extra)

Chicken Tikka Salad 
Seasonal leaf, tomato, cucumber, red onion and mixed peppers,  

dressed with a yoghurt dressing — 11.95

Ham & Poached Egg Salad
Seasonal leaf, tomato, cucumber, red onion and mixed peppers,  

dressed with basil oil — 9.95

Five Bean, Broccoli & Spinach
Seasonal leaf, tomato, cucumber, red onion and mixed peppers,  

dressed with basil oil — 7.95
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SOMETHING SWEET
Sticky Toffee Pudding

Butterscotch sauce and vanilla ice cream — 5.95

Double Chocolate Brownie
Salted caramel ice cream and chocolate sauce — 6.95

Eton Mess
Strawberries, purée and fresh, with broken meringue & Chantilly cream — 6.95

Zesty Lemon Posset
Lime shortbread and raspberries — 6.55

Gingerbread Sponge
Creamy ginger custard — 5.95

Selection of Luxury Ice Cream 
Choose from vanilla, strawberry, chocolate, salted caramel or sorbet (ask  

for today’s infusion).  Three scoops — 4.95
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 SIDES
Chips — 3.25

Battered Onion Rings — 3.25

Red Onion Slaw — 2.50 

Half Stottie & Butter — 2.25

House Salad — 3.95



BREAKFAST & BRUNCH
Served until noon

Full English
Two rashers of bacon, two pork sausages, egg (fried, poached or scrambled),  

plum tomatoes, mushrooms, hash brown, baked beans and black pudding — 8.95

Vegetarian Breakfast
Two vegetarian sausages, egg (fried, poached or scrambled), plum tomatoes,  

mushrooms, hash brown and baked beans — 8.95

Eggs Benedict
Two lightly poached eggs on a toasted muffin with cooked ham and  

a drizzle of hollandaise sauce — 6.95

Breakfast Stottie
Choose two fillings from: bacon, sausage, egg, hash brown or black pudding — 7.95

Eggs on Toast
Eggs your way (fried, poached or scrambled) on white or brown toast — 4.50

Porridge Oats
Cooked to your liking with milk or water, finished with sugar, salt or honey — 3.95

Toast & Preserves
Choose from white, brown or one of each served with butter & jam  

or marmalades — 2.25
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AFTER 10AM SNACKS
Breakfast Enchilada

Mini omelette, bacon, sausage and ketchup — 7.95

Baked Eggs 
Fire-roasted tomatoes, chilli, bacon and sausage topped with an egg — 4.95

Egg & Hash Casserole
Tomatoes, pepperoni and hash browns topped with cheese and an egg — 7.95

Toasted Teacake
With butter and preserves — 2.50
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Please order your food at the bar, quoting your table number when ordering

Remember to ask staff about our daily specials menu — We hope you enjoy your meal

(Please note: specials may not be available during peak seasons)

SUNDAY LUNCH
Served 12 noon – 5.00pm, every Sunday (subject to availability)

Choose from:

Roast Beef, Roast Turkey or Home-Cooked Honey Roasted Gammon

Served with mashed potato, roast potato, seasonal vegetables,  
Yorkshire pudding and rich meat gravy — 11.95 (Standard) — 8.95 (Light)

Nut Roast
Served with mashed potato, roast potato, seasonal vegetables,  

Yorkshire pudding and rich gravy — 10.95
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SANDWICHES
Served 11am–5pm Monday to Saturday. All served in a stottie or slipper ciabatta 

with tortilla chips, coleslaw and dressed leaves

Slow Braised Beef — 9.95

Classic B.L.T. — 8.95

Chicken Tikka, Iceberg, Red Onion & Minted Yoghurt — 7.95

Ham & Egg — 8.95

Five Bean, Tomato & Mozzarella — 7.50

Swap your tortilla chips for chips for 2.00 extra
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THE INN COLLECTION 
GROUP GIFT VOUCHERS

Purchase one of our gift cards online. The perfect present awaits!
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DINING

Terms & Conditions: Menu descriptions may not list full dish contents. All menu items are subject to availability. Prices include VAT at 
the current rate. Visa and MasterCard are accepted and Maestro/Delta/Amex where applicable, together with personal cheques when 

accompanied by an appropriate banker’s card. All products may contain nuts or nut derivatives. Please note that all of our meat and 
fish products may contain bones. If you have any queries or comments please do not hesitate to contact us at: The Kingslodge Inn, 

Waddington Street, Flass Vale, Durham City, DH1 4BG. Tel: 0191 370 9977. Email: enquiries@kingslodgeinn.co.uk

Welcome to The Kingslodge Inn — Should you have any special dietary or  allergy queries, please 
visit our website (inncollectiongroup.com/kingslodge-inn/restaurant).  For any other information 

relating to ingredients or processes used,  please don’t hesitate to speak to a member of our team.

All our food is cooked to order which may result in a longer than average waiting time during busy 
periods, thank you for your patience. If you have any special dietary requests please let 

a member of staff know when you order. We have full allergen information for every 
item on our menu — ask staff for our allergen information binder.

Eat, Drink, Sleep…Explore


