
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Grange Road, Darlington | DL3 8QH | 01325 509948 

www.blackwellgrangehotel.com 
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Sizzler Board         £17.95 

Choose from Chicken or Beef, accompanied with, 

slaw, guacamole, sour cream, grated cheese & 

tortillas, served over a smoking board, Fajita Style. 
Vegetarian option available – Just ask your server 

  

Lamb Rump    £21.95 

Served with a fondant potato, braised red cabbage, 

asparagus and a rosemary jus.  

 

Duck Breast    £23.50 

Sous Vide to perfection accompanied with 

dauphinoise potatoes, tenderstem broccoli and an 

orange jus.  

 

Herb Crusted Cod Loin   £18.75 

Served with thyme sauteed new potatoes, buttered 

samphire and a rich hollandaise sauce 

 

Spinach & Ricotta Tortellini  £16.95 

Served with a parsley white wine cream, rocket & 

parmesan salad and parmesan crisps 

From The Grill 

 

Blackwell Burger     £17.50 

Melted Monterey Jack cheese, crisp streaky bacon 

lettuce, pickle, onions, ketchup & Fries   

 

10oz Sirloin Steak    £24.95 

Served with a grilled tomato, sauteed mushrooms, 

onion rings & chunky chips (GF without onion rings & 

either new potatoes or jacket potato instead of chips) 

 

10oz Ribeye Steak    £29.75 

Served with a grilled tomato, sauteed mushrooms, 

onion rings & chunky chips (GF without onion rings & 

either new potatoes or jacket potato instead of chips) 

 

 Sides & Sauces £4.95 

Chunky chips 

French fries 

Dianne sauce 

Peppercorn sauce 

Bearnaise Sauce  

Buttered New Potatoes 

Garlic butter tossed Green Beans   

Buttered Leaf Spinach  

Battered onion rings 

Side salad 

Seasonal vegetables 

Garlic Bread  

 

 All menu items are subject to availability & 

may be removed or substituted at any time. 

Home Made Soup of the Day    £8.50 

Accompanied with sliced ciabatta  

  

Ham Hock Terrine     £10.95 

Served with piccalilli, wholegrain mustard 

mayonnaise & sourdough crisps.  

 

Smoked Applewood Souffle  £9.95  

Served with tarragon cream and a tomato chutney  

STARTERS 

MAINS 

Please speak to a member of the team if you have any dietary requirements. 

 
 

 

Crab, Apple & Dill    £11.95 

Crème Fraiche, brown crab puree and pickled 

cucumber 

Lemon & Lime Marinated Feta Salad  £8.95 

Served with pine nuts, sun blushed tomatoes and a 

balsamic glaze. 

 



 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

DESSERTS 

Lemon Posset £6.95 

Served with a pear and blackberry compote, meringue pieces and honey tuile 

Warm Apple & Pecan Frangipane £7.95 

Served with a salted maple caramel anglaise and vanilla ice cream 

Chef Daves’ Sticky Toffee Pudding £7.95 

Served with butterscotch sauce and honeycomb ice cream 

Homemade Warm Chocolate Brownie £6.95 

Served with macerated raspberries, praline crumb and mint ice cream 

Tropical Fruit Pavlova £6.95 

Served with coconut and rum anglaise and a passion fruit and mango sorbet 

 

 

 

 


