
Something to StArT

block & Tackle

something to finish

catch of the day

Call us on: Visit our website: Follow us on:0114 2631304

Oxtail Bao Bun // £8.95
Sticky shredded BBQ oxtail, pickled radish, steamed bao
bun, micro coriander, sesame seeds.  (df)

Halloumi Fries // £8.45
Fried halloumi cheese, mint creme fraiche, roasted red pepper
relish, rocket, pomegranate.  (v/gf)

Scallops & Parma Ham // £12.95
Pan seared Scottish Scallops, black pudding crumb, pea puree,
balsamic onions, parma ham crisps.  (gf/df)  

G r e e n  P e p p e r c o r n  / /  £ 2 . 2 5

Y o r k s h i r e  B l u e  C h e e s e  / /  £ 2 . 2 5

L e m o n  &  C a p e r  C r e a m  / /  £ 1 . 9 5

H e n d o s  B o u r b o n  B B Q  / /  £ 1 . 9 5

S t o u t  G r a v y  / /  £ 2 . 2 5

A selection of our favourite meat, fish & Seafood.
Served with fries, slaw, BBQ sauce & tartar sauce.  (serves 1).

- £26.95 -

    Chilli Chicken Wings                Beer Battered Pollock
Sticky Belly Pork                          Soft Shell Crab

     BBQ Shredded Beef                 Crayfish Mac n Cheese

www.butcherandcatch.co.uk

Crispy Calamari // £7.95
Deep fried squid rings served with fresh lime, rocket salad
& a citrus aioli.

Chorizo Scotch Egg // £8.95
Smoked chorizo, moss valley pork & sweet chilli scotch egg with
jalapeno chilli jam & micro coriander.  (df)

Steamed Mussels // £7.95
Scottish mussels cooked in a cream, white wine & garlic sauce.  
Served with crusty bread.  (gfor)

Grilled Market Fish // £22.95
Today’s Market fish, grilled with our ‘‘catch butter’’. 
Served with mixed salad, lemon caper sauce & a
choice of herb new potatoes or seasoned fries.  (gf)

Fish & Chips // £15.95  (2 for £22 Sun-Fri)
Beer battered Pollock fillet, minted mushy peas,
chunky chips, lemon, tartar sauce.  (Make it into a
fish platter by adding a soft shell crab + £3.95)

Each £3.95
Three £10.95

Six £18.95

Seafood Linguine // £17.95
White crab meat, Scottish mussels, crayfish,
squid & samphire cooked in a roasted tomato,
garlic & white wine sauce.

Cod Loin // £22.95
Pan roasted cod loin, herb new potato cake,
buttered asparagus & pea puree.  With  a 
lemon & samphire butter sauce.  (gf)

(v) Vegetarian (ve) Vegan (gf) Gluten Free (df) Dairy Free (veor) Vegan on request (gfor) Gluten free on request  ButcherandCatch  @ButcherandCatch ButcherandCatch

OYSterS
Our natural oysters are Supplied by

lindisfarne OySterS, a family run
buSineSs that waS established in 1989.
their high quality pacific OySterS are

grOwn On the Seashore within the
lindisfarne natiOnal nature reServe in

northumberland.

Choose from:

butchers counter

Triple Cooked Chips (ve/gf) // £3.95

Parmesan Truffle fries (gf) // £4.95

Asparagus & Garlic Butter (dfor) // £4.95

Natural (gf/df)

Mignonette Sauce (gf/df)

Bloody Mary (gf/df)

Chocolate & Cherry Cheesecake // £7.95
Chocolatey buttery biscuit base, chocolate cherry
cheesecake served with cherry compote.  (v/gf)

Almond & Raspberry Tart // £6.95
Short crust pastry, raspberry jam, almond
frangipane, raspberry ripple ice cream.  (veor/gf)

Philly Cheesesteak Fries // £7.95
Seasoned fries loaded with sticky barbecue pulled beef cheek, 
red pepper relish, stringy mozzarella & cheddar cheese sauce &
fresh coriander.  (gf)

Smash Burger // £8.95
Smashed beef pattie, mozzarella cheese, honey BBQ sauce &
salad. Served on a brioche bun, with seasoned skinny fries
& our house coleslaw.  (dfor)

Chilli Chicken Wings // 3 for £4.95  /  6 for £7.95
Our signature chicken wings are marinated our sweet chilli
marinade before being roasted & glazed in our jalapeno chilli jam &
sesame seeds.  Served with refreshing herb creme fraiche.  (gf)

S i d e s

Beer Battered Fish Sandwich // £9.95
Beer battered Pollock fillet, lemon, gherkins, catch tartare sauce,
rocket salad, & citrus aioli.  Served on a brioche roll, with seasoned
skinny fries & our house coleslaw.

Bangkok Halloumi Burger // £10.95 (£15.95 after 5pm)
Spicy Bangkok veggie pattie, halloumi fries, red pepper chilli 
relish, salad & citrus mayo. Served on a vegan brioche bun, with
seasoned fries & house coleslaw.  (veor)

Steak Sauces

lunch served
12pm-4pm

Moss Valley Belly Pork // £20.95
Confit moss valley belly pork, black pudding mashed
potato, pork & apple croquette, honey roasted baby
carrots, rich stout gravy & pea shoots.  (dfor)

Butchers Burger // £16.95  (2 for £25 Sun-Fri)
6oz beef pattie, sticky shredded beef, honey BBQ sauce,
beer battered onion ring, mozzarella & salad. Served on
a brioche bun, with seasoned fries & house slaw.  (dfor)

10oz Sirloin // £25.95
Served with steak seasoning & garlic butter, seasoned
fries & beer battered onion rings.  (Upgrade to parmesan
truffle fries for £1.50. Add a soft shell crab for £4.95.)

8oz Fillet // £31.95
Served with steak seasoning & garlic butter, seasoned
fries & beer battered onion rings. (Upgrade to parmesan
truffle fries for £1.50. Add a soft shell crab for £4.95.)

Crayfish Mac & Cheese (vor) // £4.95

Seasonal Salad (ve/gf) // £3.95

House Coleslaw (ve/gf) // £3.95

Herb New Potatoes (v/gf) // £4.95

Hendos Salted Caramel Pave // £8.95
Hendersons relish & salted caramel pave, orange
curd, chantilly cream, chocolate crumb.  (gf)

Affogato // £9.95
Espresso, ice cream, amaretti biscuit & choice of;
Disaronno, Baileys or Spiced Rum.  (gfor)

see our cocktail menu for something boozy to finish.
ask about our flavours of our cow molly ice cream.



Sunday lunch menu

12PM - 4PM // £26.95 PER PERSON
TWO DISHES PLUS UNLIMITED DRINKS.  
90 MINUTE LIMIT.  BOOKING ADVISED.

DRINKS MENU
Prosecco Extra Dry
Passionfruit Martini
Bloody Mary
Bakewell Bellini
Sauvignon Blanc
Hooked House Beer

mocktails
Passion Fruit Punch // £8.95
Spiced rum, raspberry, passion fruit,
lemon, lime, orange & pineapple.

Long Island Iced Tea // £8.95
Rum, gin, vodka, cointreau, tequila, fresh
lime & Pepsi max.

Chocolate Orange Martini // £9.95
Artisanal vodka, cointreau, orange,
chocolate liqueur.

Call us on: Visit our website: Follow us on:0114 2631304 www.butcherandcatch.co.uk

Malbec - Camino Acero - Argentina
Ripe Red Berry, Blackberry, Cocoa, Red
Plum, Tobacco, Vanilla.  
£7.25 / £9.25 / £26.95

Shiraz - Old Gum Tree - Australia
Blueberry, Cherry, Chocolate, Plum,
Vanilla, Smoked Cedar, Oak.
£5.95 / £7.95 / £22.95

Tempranillo - Vidriana  - Spain 
Liquorice, Cherry, Fig, Mushroom, Sweet
Tobacco, Violet, Christmas Spices.
£6.95 / £8.95 / £24.95 

Pinot Noir - Five Ravens - Romania
Strawberry, Sweet Spice, Cherry, Vanilla,
Mushroom, Raspberry, Violet.
£7.25 / £9.25 / £26.95

Cabernet Sauvignon - Fuego - Chile
Black Cherry, Oak, Black Currant, Cedar,
Chocolate, Green Peppercorn 
£6.25 / £8.25 / £23.95

Merlot - King Rabbit - France
Raspberry, Cassis, Prune, Black Cherry,
Walnut, Pomegranate.
£7.95 / £9.95 / £27.95

Carmenère - Claro Reserva - Chile
Green Peppercorn, Dark Chocolate,
Raspberry, Leather, Burnt Plum. 
£28.95

Appassimento - Apericena - Italy
Black Plum, Blueberry, Cherry,
Redcurrant, Chocolate, Figs. 
£29.95 

(v) Vegetarian (ve) Vegan (gf) Gluten Free (df) Dairy Free (veor) Vegan on request (gfor) Gluten free on request  ButcherandCatch  @ButcherandCatch ButcherandCatch

bottomless brunchSoft drinksDrinks menu

Red Berry Spritz // £4.45
Cranberry, blackcurrant, blackberry, soda

Mango Mule // £4.45
Mango juice, ginger beer, lime, mint.

Elderflower Fizz // £3.95
Elderflower,  apple juice, lemonade.

Ask our team about our virgin strawberry
daiquiri & virgin pornstar martini.

Pornstar Martini // £8.95
Vanilla Vodka, mango, passoa, orange
pineapple, passion fruit, prosecco.

Bakewell Bellini // £8.45
Cherry brandy, amaretto, sugar syrup, 
prosecco.

Bloody Mary // £8.45
Vodka, tomato juice, lemon juice, celery,
hendersons, tabasco, salt & pepper.

Pepsi Max// £3.45
Diet Pepsi // £3.45
Whites Lemonade // £3.45
Classic Tonic // £3.45
Light Tonic // £3.45
Still/Sparkling Water // £2.95
San Pellegrino Lemon // £3.95
San Pellegrino Orange // £3.95
Cawstons Ginger Beer // £3.45
Raspberry Lemonade // £3.75
Ginger Ale // £2.95
Cawstons Rhubarb // £3.95
All Other Juice/Tonic // £2.95

rose winered wine white wine
Sauvignon Blanc - Balade - France
Apricot, Citrus Blossom, Grapefruit,
Honey, Lime, Wild Flowers.
£7.95 / £9.95 / £27.95 

Pinot Grigio - Ombrellino - Italy
Almond, Green Apple, Lemon, Nectarine,
Pear, Tropical Fruit.
£5.95 / £7.95 / £22.95

Vinho Verde - Lua Nova - Portugal
Lemon, Wild Flowers, Ripe Peach, Daffodil,
Grapefruit, Green Apple, Lime. 
£7.25 / £9.25 / £26.95

Picpoul De Pinet - L'Isabelle - France
Hawthorn, Citrus Blossom, Green Apple,
Lemon, Saline, Lemon Balm, Thyme.
£8.25 / £10.25 / £28.95

Chenin Blanc - Bantry Bay - South Africa
Apple, Apricot, Honeydew Melon, Passion
Fruit, Pear. 
£6.25 / £8.25 / £23.95

Viognier - Riscos Reserva - Chile
White Peach, Wild Flowers, Apricot,
Chamomile, Melon.
£7.25 / £9.25 / £26.95

Gavi - Valle Berta - Italy
Honeysuckle, lime zest, minerals, Sea 
Shell, White Peach, Almonds. 
£29.95

Grüner Veltliner - "Orange" - Austria
Brown Butter, Pepper, Ginger, Honey, 
Nectarine, Tarragon, Burnt Lemon.
£30.95

Floração Rosé - Portugal
Rose Water, Raspberry, Apple, Lemon,
Nectarine, Pear, Strawberry.
£6.25 / £8.25 / £23.95

White Zinfandel - Hang Loose - USA
Blackberry, Strawberry, Vanilla, 
Watermelon, Honey.
£6.95 / £8.95 / £24.95

sparkling

cocktails
Strawberry Daiquiri // £8.95
Bacardi Rum, lime juice, strawberry
puree, cranberry juice, sugar syrup.

Disaronno Sour // £9.45
Disaronno amaretto,  lemon juice, glace
cherries, angostura bitters, pineapple.

Espresso Martini // £9.95
Artisanal vodka, kahlua, heavenly coffee
espresso, vanilla syrup.

Bel Canto Prosecco Extra Dry - Italy
Citrus Blossom, Green Apple, Honey, 
Pear, Wild Flowers, Peach.
£7.95 / £28.95

Graham Beck Brut Rosé - South Africa
Red Fruits, Citrus, Brioche, Strawberry, 
Watermelon, Roses.
£39.95

Nicolas Courtin Brut Champagne - France
Almonds, Pecans, Green Apple, Brioche, 
Pear, White Flowers.
£49.95

kids menu

Hot drinks
Espresso// £3.25
Cafe Latte// £3.50
Cappuccino // £3.50
Americano // £3.25
Mocha // £3.50
Hot Chocolate // £3.50
Baileys Hot Choc // £4.95
Tea/Speciality Tea // £2.95

beer/cider
dessert wine

Hooked – House Helles Lager – 4.1% 
Brewed by Triple Point Brewing (ve/gf)
½ Pint £2.75 / Pint £5.50

Estrella – Lager - Barcelona - 4.6%
½ Pint £2.85 / Pint £5.70

Ask our team for our selection of guest beers
& ciders on keg, cask & can.

Moscatel - Catalunya // £3.95 (50ml)
Vintage Port - Portugal // £3.95 (50ml)
Janneau Brandy - France // £5.95 (50ml)

Gin
Edinburgh Rhubarb // £4.45
Sipsmith Lemon Drizzle // £4.95
Whitley Neill Raspberry // £4.95
Whitley Neill Cherry // £4.95
Hendricks Dry // £5.45
Robin Of Locksley // £5.45
Masons Yorkshire Gin // £5.45
Roku Japanese Gin // £4.95

CHOOSE FROM THE FOLLOWING:

All Sunday roasts are served with roast potatoes, seasonal vegetables,
cauliflower cheese, onion stuffing, Henderson's gravy & Yorkshire pudding.  (gfor)

DESSERT & COFFEE
Bakewell Tart - Add a Bakewell tart with ice cream for only £3.95.
Coffee & Dessert - Add a Bakewell tart and a coffee for only £5.95.

fridays & saturdays

drinks

Served
12pm-5pm

Main, dessert & drink £5.95

MAINS
Beef Cheeseburger - Beef pattie, cheese, brioche bun, fries & slaw.
Fish & Chips - Battered fish fillet, fries & mushy peas.
Halloumi Burger - Fried halloumi cheese, tomato, brioche bun, fries & slaw. (v)

DESSERT
Ice Cream - Our Cow Molly "Just Molly" ice cream.  (v)

Apple Juice 
Orange Juice
Pepsi Max
Lemonade

FOOD MENU
Mini Battered Fish & Chips

Sticky Belly Pork Bites
Calamari with Citrus Aioli

Chilli Chicken Wings
Crayfish Macaroni & Cheese

Bakewell Tart (ve)

Roast beef topside - £18.95

Moss Valley belly pork - £16.95

Carrot & chickpea pattie - £15.95

Roast cod loin - £24.95

Childrens roast - £6.95


