PRE-ORDER NIBBLES
PERFECT FOR SHARING ON ARRIVAL OR ENJOYING WITH A FEW DRINKS
£3.95

HOUSE MIXED OLIVES

£4.50

SWEET GLAZED SAUSAGES

Green and black olives, mixed peppers, fresh herbs

Mini pork sausages roasted with honey and American

and onion, marinated in an infused oil (V,Vg)

mustard

£3.50

BREADS AND OIL

£4.95

HOISIN PORK BELLY

Toasted breads, seasoned butter, infused oil and

Chunks of crispy belly pork braised with Asian spices,

balsamic vinegar sat in oil (V)

glazed with Hoisin, fresh spring onion and chilies

£5.25

BREAD AND OLIVE COMBO

Marinated and dried assorted tomatoes, garlic and herbs,

£3.00

CABOOSE CHILLI NUTS

£3.00

POMODORI SECCHI
set in flavoured oil (V, Vg)

Toasted chilli and maple coated peanuts (V, Vg)

STARTERS
SCALLOPS AND BLACK PUDDING** £11.95

TOMATO BRUSCHETTA

Tower of baked apple and Stornoway black pudding,

A classic garlic, tomato, basil and red onion mix,

apple puree and butter roasted Collingwood's scallops

served en croute with a rocket pesto oil, vegetarian

landed in North Shields

parmesan and green leaves (V, *Vg *GF)

£5.95

STARTER/MAIN

MOULES MARINIERE*

£8.95/£16.25

STARTER/MAIN

£7.25/£13.75

THAI FISHCAKES*

Steamed Collingwood's mussels with red onion,

Breaded Salmon and Haddock potato fishcakes, with a

garlic, white wine and cream. Served with warmed

hint of chilli and spring onions. Chefs sweet and spicy

bread and seasoned butter (*GF)

homemade chilli sauce, complimented with lime and

Main meal includes fries and a larger portion

coriander yoghurt and rocket salad.
Main meal includes fries and a larger portion

£6.50

FETA AND HONEY

POTTED PATE

£7.50

Honey and thyme coated feta cheese, baked in the

A smooth pate of pork and duck liver, set under a

oven with red onions, cherry tomatoes, peppers

parsley butter. Served with toasted ciabatta, seasoned

and garlic (V)

butter and a house chutney (*GF)

CHEF RECOMMENDS
£6.25

GARLIC MUSHROOMS

PAN FUSION PULLED PORK

Served in a parsley and cream sauce, on toasted

An Aromatic infusion of 5 spice, star anise and

bread and finished with green leaves (GF)

fennel seed rubbed and slow braised for extreme

£7.95

tenderness. The pork is combined with fennel, red

£8.95

GAMBERONI

onion, red cabbage, hoisin and spring onions.

Lemon and coriander Tiger Prawns, sautéed in

Finished with an apple crisp, apple puree and a

butter with spring onions, garlic and fresh red chilli.

black pudding bon bon

Finished with white wine a squeeze of lemon and
garnished with fresh pea shoots

V = Vegetarian

Vg = Vegan

*Vg = Vegan Option

GF = Gluten Free

*GF = Gluten Free Option

PLEASE ADVISE US OF ANY FOOD ALLERGIES OR INTOLERANCES (NUTS ARE USED IN OUR KITCHENS)

MAIN COURSES
MOROCCAN SEABASS

£16.95

A mix of sautéed peppers, mixed onions, carrots and
green beans cooked through a Thai green base of green
chilies and ginger. Finished with coconut milk, cream

Fillet of locally sourced Seabass, pan seared and served
on buttered greens, Served with a breaded sesame and
chick pea potato cake. Accompanied by a butternut
squash and coconut milk sauce with Dukkah textures

POULET À LA DAUPHINOISE

£12.95

THAI GREEN CURRY

£15.95

and pak choi. Served with Caboose lemon rice, flat
bread and tzatziki (V, *Vg)
£2.50
CHICKEN

Roasted chicken supreme with new potato dauphinoise,
green beans and broad beans served with a wild

PRAWNS

mushroom and tarragon Diane crème (GF)

10oz RUMP STEAK (*GF)

£19.95

8oz SIRLOIN STEAK (*GF)

£22.95

£15.95

CHILLI BEEF STEW
A hearty beef and bean chilli, topped with a
tender wedge of red wine slow braised beef,

All served with a roasted plum tomato, buttered
mushroom, Caboose onion loaf and hand cut chips.

served with coriander and lime yoghurt

BUTTER BAKED HALIBUT

£17.95

North Shields landed Halibut, roasted parsnip puree,
spring onion, micro broccoli, roast silverskin onions,
parsley and pea puree, and parsnip crisp (GF)

CHICKEN CARBONARA

£4.00

ADD PRAWNS to your steak for £6.00
ADD A SAUCE to your steak for only £2.95
Peppercorn / Blue Cheese Cream
Béarnaise / Diane / Garlic Butter

£13.95

A fricassee of chicken, bacon, garlic, onions and
mushrooms cooked in white wine and cream. Bound
with tagliatelle pasta and finished with freshly
chopped parsley and parmesan

£12.50

VEGAN SOY STIR-FRY

Sautéed vegetables in sweet soy, green beans, onions,
peppers and broccoli. Combined with fresh ginger and
spring onions. Tossed with Caboose Rice, spinach,
poppy and flaxseeds. (Vg)

CABOOSE CLASSICS

FRESH HADDOCK AND CHIPS

£13.25 THE CLASSIC BEEF BURGER

Locally sourced Collingwood's haddock, done in a fluffy
beer batter, served with hand cut chips, mushy peas and
our own tartare sauce

CABOOSE CHICKEN PARMO

£14.95

Seasoned breaded chicken breast, topped with seasoned
béchamel and three cheeses. Served with crisp leaves,
fries and of course, house made garlic mayo

CABOOSE KEBAB HANGERS
Freshly skewered and marinated, with Mediterranean
vegetables, served with fragrant lemon rice, toasted
flatbread, crunchy salad, fresh salsa, and mint tzatziki.

Two of our handmade smashed 4oz beef burger patties,
seasoned to our own recipe, each burger topped with
melted cheddar and mozzarella, plus our iconic burger
sauce served in a toasted brioche bun and Caboose
seasoned fries

£12.95

THE PARMO BURGER
Breaded chicken breast, velvety béchamel sauce,
mixed trio of melted cheeses, served in a toasted
brioche bun and Caboose seasoned fries.

THE VEGAN BURGER

LIGHTLY SPICED GARLIC CHICKEN

£15.95

LEMON & CORRIANDER PRAWNS

£16.95

THYME RUBBED RUMP STEAK

£16.95

HALLOUMI AND MED VEG*

£16.95

*plated, not on hanger

£12.50

£12.95

Two seasoned and textured Soya patties, flavoured
with onion, garlic and barley malt. Served in a toasted
vegan brioche bun, with tomato, lettuce, vegan cheese
and mayo (Vg)

£1.00

SAUCES
Sweet Chilli / Spicy Mayo /Garlic Mayo /

add Caboose seasoned fries for only £2

Fiery Ketchup / Mustard Mayo / Basil Mayo / Mint Tzatziki

S I D E S Ask your server for recommendations
Hand Cut Chips

£3.50

Halloumi Fries

Skin on Fries

£2.95

Whole Flatbread

Caboose Fries

£3.50

Feta and Red Onion

Sweet Potato Fries

£3.75

Salad

£4.50

Garlic Chilli Prawns

£6.00

Garlic Flatbread

£2.95

Onion Loaf

£2.75

Cheesy Garlic

Seasoned Rice

£2.75

Flatbread

£3.25
£3.55

£3.45

V = Vegetarian
Vg = Vegan
*Vg = Vegan Option
GF = Gluten Free
*GF = Gluten Free Option
PLEASE ADVISE US OF ANY FOOD ALLERGIES OR INTOLERANCES (NUTS ARE USED IN OUR KITCHENS)

