
LINDEN TREE BRASSERIE MENU
Children’s Menu is also available please ask a member of staff for details.

A daily special chalkboard is always available, please ask for details.
For the comfort and convenience of all guests, The Linden Tree Brasserie operates a no-smoking policy.

Linden Hall  Longhorsley  Morpeth  Northumberland  NE65 8XF

 Linden Tree Brasserie 01670 50 00 33      Hotel 01670 50 00 00      Fax 01670 50 00 01

Email lindenhall@macdonald-hotels.co.uk     www.macdonald-hotels.co.uk/lindenhall
May we ask that you advise us of any food allergies or dietary requirements you may have.  Kindly note that we are unable to guarantee, unless stated, that our dishes are completely free of nut traces or GM food products.

STARTERS

     Roasted Tomato Soup with a hint of pesto...£3.95
with crusty bread

Chicken Liver Parfait with Roasted Fig .............£4.95
Toasted brioche

Loch Fyne Smoked Salmon...............................£6.95
with a horseradish cream and brown bread
Residential guests on a dinner inclusive rate, pay £3.00
upplement for the above dish

Terrine of Old Fashioned Ham Hock................£5.95
Complimented with a homemade piccalilli

Crispy Freshwater Prawns .................................£6.95
Served on a bed of salad with feta cheese
Residential guests on a dinner inclusive rate, pay £3.00
supplement for the above dish

Crayfish and Mango Cocktail ...........................£6.50
Residential guests on a dinner inclusive rate, pay £2.00
supplement for the above dish

sandwiches

     Mrs Kirkhams Cheddar Cheese and Sweet
     Tomato Pickle ..............................................£4.50

Whitby Crab and Lemon Mayonnaise ..............£4.95

Rare Roast Beef with Horseradish Cream and
Watercress.........................................................£4.50

Honey Roast Ham with Colemans Mustard......£4.50

Roast Chicken, Crispy Gem and Tarragon
Mayonnaise.......................................................£4.50

Loch Fyne Smoked Salmon with Chive
Crème Fraiche ..................................................£4.95

Served in White or Brown Bloomer Bread or Ciabatta

PANINIS

Tuna, Spring Onion and Cheddar Melt ............£4.50

     Tomato, Mozzarella, Rocket with Pesto........£4.50

     Brie with Red Onion Marmalade.................£4.50

FROM THE GRILL

8oz 21 Day Aged Steak Frites.........................£15.95

8oz 21 Day Aged Sirloin Steak.......................£16.95

8oz 21 Day Aged Rib Eye Steak .....................£16.95

Residential guests on a dinner inclusive rate, pay £4.00
supplement for the above dishes

All steaks are prime Scottish beef and are served with
a choice of either bearnaise sauce, tarragon mustard,
black peppercorn butter, hand cut chips and a young
watercress salad.

BURGERS

Crispy Corn Fed Chicken Fillet and Pancetta ..£9.50

21 Day Aged Prime BeefBurger .......................£7.95

21 Day Aged Prime BeefBurger with cheese
or bacon...........................................................£7.95

Served in a white stottie with a grill garnish, tomato
relish and hand cut chips.

PASTA AND RISOTTO

     Pea and Broad Bean Risotto with Mint .......£9.50

     Butternut Squash and Ginger Risotto .........£9.50

Crab, Chilli, Lemon Juice and Parsley
Linguini...........................................................£9.50

Homemade Penne Carbonara ..........................£9.50

Traditional Spaghetti Bolognaise ......................£9.50

SALADS

Classic Caesar Salad with Anchovy Dressing ....£4.95

     Sweet Tomato and Mozzarella Salad with a
     basil oil .......................................................£4.95

     Crispy Vegetables and finely shredded
     beetroot salad..............................................£4.95

     Baby Leaf Salad with House Dressing .........£4.95

FRESH FISH

Organic Shetland Salmon Fishcake ................£10.95
With buttered spinach and tartare sauce

Local Fresh Fish and Chips ............................£10.95
Minted pea puree

Grilled Wild Hake .........................................£11.95
With chorizo and a butterbean stew

Homemade Fish Pie.......................................£10.95
Accompanied with buttered fine green beans

HOT MAINS

21 Day Aged Steak and Ale Pie......................£10.95
With sauteed greens

Roasted Corn Fed Chicken with Stornaway
Black Pudding ...............................................£10.95
Creamed potatoes

Baked Highland Lamb Rump with
Rosemary Potatoes.........................................£13.50
Salsa verde

Roast Outdoor Reared Pork Belly ....................10.95
With a celeriac and apple mash

SIDes

     Handcut Chips ...........................................£2.95

     Onion Rings...............................................£2.95

     Grilled Mushrooms.....................................£2.95

     Pesto Grilled Tomatoes ...............................£2.95

     Creamed Potatoes .......................................£2.95

     Rocket and Parmesan Salad.........................£2.95

     Sauted Greens.............................................£2.95

DESSERTS

Please Choose From The Specials Board



LINDEN TREE BRASSERIE
WINE MENU

Choose from a tempting selection of quality wines from the Linden Hall cellar.

Linden Hall  Longhorsley  Morpeth  Northumberland  NE65 8XF

 Linden Tree Brasserie 01670 50 00 33      Hotel 01670 50 00 00      Fax 01670 50 00 01

Email lindenhall@macdonald-hotels.co.uk     www.macdonald-hotels.co.uk/lindenhall

For a larger selection of wines to include Sparkling wines and Champagne, please ask a member of staff.
Every care has been taken to ensure illustrated vintages are available, however, we reserve the right to substitute wines with that of equal quality.

WHITE WINE SELECTION

Bin No

23. Pinot Grigio – Marchesini 2007 Italy.................£13.95
A crisp, dry wine with a fuller style typical of this highly popular 
grape variety

8. Chardonnay - Vin de pays D’Oc,
Fortant 2006 France ..........................................£13.95
A delicate wine from subtle aromas of pears, figs, hazelnut and honey

39. Chenin Blanc - Cape Bay 2006 South Africa .....£13.95
This popular young wine gives delicious ripe chenin fruit balanced
by a dry, long finish

29. Colombard/Chardonnay – Katherine Hills 2005
Australia ............................................................£14.95
Lifted, tropical fruit characters, balanced by citrus and melon flavours
that dominates the nose

40. Sauvignon Blanc – Fairtrade, Dos Hermanos 2007
Chile..................................................................£18.95
This wine is fresh,zesty and aromatic with a lively crisp acidity

ROSE SELECTION

45. Pinot Grigio Rose - Marchesini 2007 Italy.........£13.95
A crisp, dry wine with the fuller style typical of this popular
grape variety

RED WINE SELECTION

Bin No

49. Cabernet Sauvignon – Vin de Pays D’Oc 2006
France.............................................................£13.95
A smooth generous wine with intense aromas of blackcurrant,
vanilla and pepper

68. Merlot Refosco - Altana di Vico 2007 Italy.....£13.95
A light bodied yet convincing all- rounder. Fruity and well 
balanced.

75. Shiraz/Cabernet-Katherine Hills 2005
Australia .........................................................£13.95
This wine has smooth, ripe fruit with soft tannins. The delicate 
spice of this Shiraz blends perfectly with the red fruit characters 
of the Cabernet Sauvignon.

84. Pinotage – Cape Bay 2005 .............................£16.95
A grape variety unique to South Africa’s cape, with complex, 
attractive, red berry fruit characters.

47. Pinot Noir – Vin de Pays, Robert Skalli 2006
France.............................................................£18.95
Intense flavours of small black fruit, chocolate and liquorice give
wonderful complexity to this smooth, delicious wine.

WINE BY THE GLASS

White Wines 175ml 250ml
Pinot Grigio ................................................£3.35 £4.85
Chardonnay ................................................£3.35 £4.85
Chenin Blanc ..............................................£3.35 £4.85

Red Wines..............................................175ml 250ml
Cabernet Sauvignon.......................................£3.35 £4.85
Merlot ...........................................................£3.35 £4.85
Shiraz/Katherine Hills....................................£3.35 £4.85

Pinot Grigio Rose      175ml: £3.35     250ml: £4.85


