
  

 

A discretionary service charge of 12.5% will be added to your final bill – and our staff get paid extra because of this. If you 
didn’t think our service was good enough, please feel free to ask any of us to take it off. Thanks.  

oldfields durham: 0191 370 9595 oldfields Newcastle: 0191 212 1210 

 This menu is good for:    llllunchunchunchunch and  and  and  and early evening early evening early evening early evening throughout throughout throughout throughout 
JuneJuneJuneJune in Durham in Durham in Durham in Durham. . . . (until 7pm Sunday-Friday, 6pm Saturday) 

 

 

 
Now on tap: Wylam Brewery Angel Bitter ABV 4.3% £2.80 
Commissioned in 2008 by Gateshead Council to celebrate the 10th anniversary of the iconic Angel of the North sculpture, this pale is a well balanced 
bitter with a citrus character in the aroma and finish given by the Cascade hop. 

Set Menu: 2 courses £10, 3 courses £12.95  
 

First Course 

 

 
 
Durham Cow Blue Ploughman’s salad with pickle 
Today’s soup, Mr Trotter’s tasty bread 
Fish pie 
Beetroot and goats cheese salad, horseradish 
Smoked salmon and cucumber salad, yoghurt 

 

About: Our real food club 
Our lovely real food club entitles members to 10% off their total bill, in 
and oldfields eating house, at any time. 
Members also receive a FREE monthly email with great offers too! 
Marvellous! 
 
Ask a member of our team about this month’s offer and how to join. 

  

Second course 
 
 

 
Salmon, watercress, pine nut and orange salad 
Fishcake, crab tartar, thin-cut fries 
Rare Neasham Farm beef salad, Jersey Mids, parsley pesto 
Pan Haggerty, mature cheddar 
Mr Hirst’s braised shin of beef, root veg, clapshot 

 

About: Our beef 
Neasham Farm beef by Robin Hirst. Selected from Beef suckler herds, naturally 
grazed and traditionally finished. All of the cattle are born, reared and finished
pastures of the North East. 

 

Extra vegetables 
 

Salads 
 
Minted Jersey Mids 
Roast carrots and honey 
Hand-cut chips   
Clapshot 
Buttered greens 
Green salad 
  
All £1.50 extra 

 
Durham Cow Blue Ploughman’s lunch 
Smoked salmon and cucumber salad, yoghurt 
Rare roast Neasham Farm beef salad, Jersey Mids, parsley pesto 
Green salad 
 
 
All £7.50 

  

Puddings Sandwiches and on toast 
 
Cinder toffee Knickerbocker Glory  
Sticky toffee pudding 
Pimms and lemonade jelly, strawberries and cream 
Apricot fool, shortbread 
Ice cream selection, Anzac biscuits 
Cheese selection (add £2.00) 
 
 

 
Rare beef and horseradish 
Smoked salmon, crab tartar 
Durham Cow Blue Cheese and pear chutney 
Roast of the Day with gravy 
Prawn cocktail 
 
All served with thin-cut fries £5.00 
Soup and sandwich £8.00 

  

British Cheeses Sunday Lunch 
 
Our selection of 3, with hand-made biscuits,  
unless preference stated.  
 

Chosen from: 
Wensleydale 
Cornish Yarg 
Durham Cow Blue  
English cheddar 
Golden Cross goats cheese 
 

 
Our Sunday lunches are legendary. Served Sundays 12pm-4pm 
 
2 courses £10, 3 course £12.95 
 
Choice of roasts, fab desserts and overall GOOD VALUE 

 


