
 

 
0191 4404948 

eat@sixbaltic.com 
www.sixbaltic.com 

Prices are inclusive of VAT at 20% and include a 10% service charge. 
Please note that some of our dishes may contain nuts or a trace of nuts. Please check with a member of staff if you have an allergy. 

 

 
_____________________________________________________________________________________ 

 

 
Starters 

 
~ Roast White Onion Soup with Thyme & Parmesan (v) ~ 

 ~ Chicken Liver Parfait, Rhubarb Chutney and Toasted Brioche ~ 
~ Pan Seared Pigeon, Pomegranate Salad and Dukkah ~ 

~ Salt Cod Brandade ~ 
~ Beetroot Tart Tatin, Horseradish Cream, Mixed Leaf Salad (v) ~ 

 
 

 

Mains 

 
~ Crispy Fish Cakes with Curly Kale and Herb Cream ~ 

~ Roast Fillet of Salmon, Crispy Squid & Black Rice, Shellfish Cream ~ 
 ~ Jerusalem Artichoke Risotto with Salsa Verde (v) ~ 

 ~ Pork Tenderloin with Mustard Pomme Puree, Toffee Apple and Lentil Jus ~ 
~ Fillet of Coley, Parsnip Pureé and Sauce Bourguignonne ~ 

~ 10oz Ribeye Steak, Hand Cut Chips, Watercress Salad and Peppercorn Butter (£4 supplement) ~ 
 

 
 
 

Sides 

~ Chips £2.95 ~ 
~ Celeriac Dauphinoise £3.50 ~ 
~ Braised Red Cabbage £2.95 ~ 

~ Caesar Salad £3.50 ~ 
 

 

Puddings 

 
 ~ Sticky Toffee Pudding, Salted Caramel and Vanilla Ice Cream ~ 

 ~ Coffee & Chicory Cheesecake with Grated Chestnut and Chocolate Sorbet ~ 
 ~ Ginger Pannacotta, Mini Doughnuts and Poached Rhubarb ~ 

~ Pear Sorbet with Gingerbread ~ 
~ Platter of Locally Sourced Cheese with Oatcakes (£3 supplement) ~ 

 
 
 
 

 
3 courses: £32.50 


