COMFORT FOOD

0191 447 0500 HINNIES GEORDIE

Italian wine dinner

7pm Thursday 3rd September 2026
Hosted by James Scrimgeour from Enotria

Arrival fizz

NV Bole Spumante Brut DOC, Emilia Romagna
*

Roasted veal & tuna

2024 St. Magdalener Schiava, Colterenzio, Alto Adige
*

Roast pumpkin & ricotta raviolo, sage butter

2025 Lugana DOC La Musina, Sartori, Verona
*

Cod saltimbocca, tomato crostini

2025 Hermes Diactoris, Omina Romana, Lazio

*

Red wine braised beef cheek, creamy polenta

2023 Montefalco Rossa DOC, Arnaldo Caprai, Umbria
%

Tiramisu

NV Asti DOCG, Fontanafredda, Piedmont

Tea or coffee

v=vegetarian; ve=vegan; gf=gluten free. Please let us know if you have any dietary requirements. Always ask for our
Allergen Matrix every time you order. Whilst we try to avoid cross-contamination we cannot guarantee any dish is
allergen-free. Genetically-modified soya/maize not used. A discretionary 10% service charge will be levied on parties of 10
or more; all tips go to the staff. Prices in pounds sterling include VAT. Opening times: Tuesday to Friday 12-2pm for lunch
& 5-late for dinner; 9:30-3/5-late Saturday & 9:30am-4pm Sunday. 10 East Parade, Whitley Bay, Tyne & Wear, NE26
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