
 

 

 

 

 
 

 

O K TOB E RFE ST  DIN NER  ME N U 

F R I D A Y  2  O C T O B E R ,  7 P M  

  

Prost! Join us for an evening of hearty Bavarian fare, schooners of frothy beer and thigh-slapping music in 
our medieval Banquet Hall this Oktoberfest. We’ll be serving a traditional multi-course German feast 

alongside specially selected beers from top local and continental breweries – all enjoyed at long communal 
tables in true festival style. Expect Oompah music blasting from the speakers, an additional schooner for 

anyone dressed in lederhosen/traditional attire, and a warm Geordie welcome.  
 
 

Curried crab on toast, salt & vinegar fries  

St. Dominic’s Pale Ale 4% 

 

Mini chicken schnitzel, potato & cheese rösti, spring onion sour cream   

St. Dominic’s Pilsner 5%  

 

Smoked sausage hot-dog, truffle sauerkraut, honey mayonnaise  

St. Dominic’s, Session IPA 4.5% 

 

Maida vale ale washed cheese, chutney, lavosh 

St. Dominic’s 25th Anniversary special edition Abbey peach blond 8% 

 

Sticky toffee pudding, the brewery malt ice cream   

St. Dominic’s Porter 5.5% 

 

FRIARS STREET, NEWCASTLE, NE1 4XN        For menu updates follow us on Facebook, Instagram or Twitter. 
0191 261 5945 | blackfriarsrestaurant.co.uk                @BlackfriarsRestaurant 

 

: vegetarian, : vegan, : gluten-free. GM soya or maize not used. Please let us know if you have any allergies or 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.  

 


