
GIBTHE GIBRALTAR ROCK

B A R  &  K I T C H E N

Christmas at

2 0 2 6





Celebrate the magic of Christmas & New Year at 

The Gibraltar Rock in Tynemouth – full of Christmas sparkle!

Join us this festive season at the beautifully refurbished

Gibraltar Rock, where warm hospitality, delicious food, and a

magical atmosphere await.

We’re thrilled to offer a sparkling line-up of Festive Events,

Christmas Day Lunches, and seasonal celebrations - perfect

for making cherished memories with friends and family.

Whether you're planning a cosy catch-up or a lively 

get-together, The Gibraltar Rock is the ideal setting,

 there’s no better place to soak up the festive spirit.

Let us make your Christmas truly special!

Welcome to Christmas at
The Gibraltar Rock,

Tynemouth 





This festive season, make time to catch up with friends and loved
ones over Lunch or Dinner, in our stunning Restaurant & Bar 
with a seasonal menu featuring the very best local produce. 

Launching 1st December; available Monday to Saturday throughout
December (excluding 25th -27th December) 

Lunch served from 12pm – 5pm
Two Courses £24, Three Courses £28 

Festive Lunch

Starters
Chicken Liver Parfait, Fig & Cinnamon Chutney, Toasted Brioche, Endive

 
Northumbrian Vegetable Broth, Herb Dumpling (v)

Goats Cheese & Black Pepper Mousse, Sourdough, 
Pickled Beets, Hazelnut Crumb (v)

 
Mains 

Breast of Turkey, Pig in Blanket, Sausage Meat Stuffing, Fondant Potato,
Buttered Sprouts, Roasted Root Vegetables, Cranberry Gravy

Slow Roasted Daube of Beef, Fondant Potato, Parsnip Puree, 
Roasted Root Vegetables, Wild Mushroom & Thyme Jus

Chestnut Roast, Fondant Potato, Parsnip Puree, 
Roasted Root Vegetables, Wild Mushroom & Thyme Jus (V) 

Desserts
Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream

Christmas Pudding, Brandy Sauce 

Black Cherry & Kirsch Cheesecake, Chantilly Cream, Winter Berry Coulis

To book your table go to www.gibraltarrocktynemouth.co.uk



Dinner served from 5pm - 9pm 
Two Courses £30, Three Courses £37

Festive Evening  

Starters 
Northumbrian Broth, Herb Dumpling, Crispy Onions, 

Smoked Pancetta Lardons 

Chicken Liver Parfait, Fig & Cinnamon Chutney, Toasted Brioche, Endive

Potted Salmon, Rye Bread Crackers, Pickled Cucumber, 
Horseradish Crème Fraiche 

Wild Mushroom & Truffle Arancini, Red Pepper Pesto, Basil Oil, Parmesan (v)

Mains 
Breast of Turkey, Pig in Blanket, Sausage Meat Stuffing, Fondant Potato,

Buttered Sprouts, Roasted Root Vegetables, Cranberry Gravy

28 Day aged Rump Steak 8oz, Beef Dripping Chips, 
Slow Roasted Field Mushroom, Vine Tomatoes, Watercress & 

Pickled Shallot Salad, Café de Paris Butter

Pan Fried Seabass, Lemon & Olive Oil Crushed Potatoes, 
Sautéed Samphire, Wild Mushroom, Fish Cream, Dill Oil 

Butternut Squash & Blue Cheese Risotto, Black Garlic Ketchup, 
Crispy Rocket & Parmesan (v)

 

Desserts
Seasonal Christmas Pudding, Baileys Cream Sauce, Toffee Pecan 

Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream 

Yorkshire Blue, Wensleydale Cranberry Cheese, Chutney, Biscuits

Black Cherry & Kirsch Cheesecake, Chantilly Cream, Winter Berry Coulis

To book your table go to www.gibraltarrocktynemouth.co.uk





Party Nights

Get ready to celebrate the festive season in style at 
The Gibraltar Rock in Tynemouth.

Gather your friends, family, or colleagues for a lively evening filled
with great food, music, and plenty of festive cheer. 

Enjoy a warm and welcoming atmosphere as we bring you a night
of indulgence and celebration by the coast.

Join us in December 
Friday 4 , Saturday 5 ,th th

Friday 11 , Saturday 12th th

Friday 18 , Saturday 19  th th

Dine in Tide Restaurant, Bar opens at 7pm with guests seated at
7:30pm, to enjoy a delicious 3 Course festive meal 

with Live Music & Singer. 
Carriages at midnight.

 £35 per person

For a more relaxed evening join us downstairs in our Bar & Lounge
open from 7pm, with guests seated at 8pm, to enjoy a delicious 2
Course festive meal. After dinner, hit the dance floor and keep the

party going with music from our resident DJ and disco.
Carriages at midnight.

£27 per person

Tide 
R e s t a u r a n t

@  T h e  G i b r a l t a r  R o c k
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Starters

Chicken Liver Parfait, Fig & Cinnamon Chutney, Toasted Brioche, Endive 

Northumbrian Vegetable Broth, Herb Dumpling (V)

Goats Cheese & Black Pepper Mousse, Sourdough, 

Pickled Beets, Hazelnut Crumb (V)

 

Mains 

Breast of Turkey, Pig in Blanket, Sausage Meat Stuffing, Fondant Potato, 

Buttered Sprouts, Roasted Root Vegetables, Cranberry Gravy

Slow Roasted Daube of Beef, Fondant Potato, Parsnip Puree, Roasted Root

Vegetables, Wild Mushroom & Thyme Jus

Chestnut Roast, Fondant Potato, Parsnip Puree, Roasted Root Vegetables, 

Wild Mushroom & Thyme Jus (V) 

Desserts

Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream

Christmas Pudding, Brandy Sauce 

Black Cherry & Kirsch Cheesecake, Chantilly Cream, Winter Berry Coulis

Party Nights Menu

£10 per person non-refundable deposit is required to secure your booking. 
The deposit can not be redeemed against other guests final bill.

Full balance and pre-orders to be received no later than two weeks prior.
 

To book email: events@gibraltarrocktynemouth.co.uk 
or direct to

 www.gibraltarrocktynemouth.co.uk



A Christmas to Remember!

Gather the whole family for a sumptuous, stress-free Christmas 

at The Gibraltar Rock this year.

 Enjoy a specially curated menu in our upstairs restaurant for

£100 per person

or opt for the relaxed and cosy atmosphere of our 

downstairs Bar and Lounge for 

£90 per person

 

 £35 per child

 (aged 12 and under)

Christmas Day Lunch



Christmas Day Menu

£20 per person non-refundable deposit is required to secure your booking. 
Full balance and pre-orders to be received no later than 9th December.

 To book your table email: events@gibraltarrocktynemouth.co.uk

Soup 
Cream of Celeriac & Apple Soup, Chestnut Crumb (v)

Starters 
Pork, Apricot & Pistachio Terrine, 

Black Pudding Bonbon, Apple Gel, Crispy Sage 

Duo of Salmon - Beetroot Gravlax, Eyemouth Hot Smoked Salmon &
Horseradish Mousse, Beetroot Textures, Rye Crackers

Wild Mushroom & Truffle Scotch Egg, Black Garlic Ketchup, Endive (v)

Mains 
Served with Cauliflower Cheese & Pigs in Blankets 

Roast Turkey Breast, Duck Fat Roasted Potatoes, 
Chestnut Sausage Meat Stuffing, Roasted Parsnip & Carrot, 

Buttered Sprouts & Crispy Pancetta, Cranberry Jus 

Herb Rolled Sirloin of Beef, Beef Short Rib Hotpot, 
Roasted Parsnip & Carrot, Buttered Sprouts & Crispy Pancetta, Thyme Jus 

Halibut, Lemon & Olive Oil Crushed Potatoes, Sauteed Samphire, 
Prosecco Cream, Crispy Capers 

Goats Cheese, Spinach & Spiced Carrot Wellington, Rosemary & Garlic Roast
Potatoes, Roasted Parsnip & Carrot, Buttered Sprouts, Thyme Gravy (v)

 

Desserts 
Christmas Pudding, Brandy Sauce, Toasted Pecans 

Milk Chocolate & Hazelnut Pavé, Honeycomb, Chocolate Soil, 
Salted Caramel Ice Cream

Apple Delice, Crème Anglaise, Cinnamon Crumble Ice Cream

Coffee & Mince Pies





Boxing Day Menu 

Relax after a busy Christmas Day with friends & family,
enjoying a seasonal menu featuring the best 

local produce and spectacular sea views.

 26  & 27  December Served from 12pmth th

Two courses £24, Three courses £27

Starters 
Chicken Liver Parfait, Fig & Cinnamon Chutney, Toasted Brioche, Endive 

Northumbrian Vegetable Broth with Herb Dumpling (v)
 

Goats Cheese & Black Pepper Mousse, Sourdough, 
Pickled Beets, Hazelnut Crumb (V)

Mains
All roasts served with Yorkshire Pudding, Herb Roasted Potatoes, 

Red Wine Gravy & Seasonal Vegetables

Honey & Mustard Glazed Gammon

Slow Cooked Beef Brisket

Local Roast Sirloin of Beef £2 supplement 

Roast Rump of Lamb 

Chestnut Roast (v)

Turkey, Leek & Pancetta Pie

Beer Battered Haddock, 
Triple Cooked Chips, Mushy Peas, Homemade Tartare Sauce

Desserts 
Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream

Christmas Pudding, Brandy Sauce 

Black Cherry & Kirsch Cheesecake, Chantilly Cream, Winter Berry Coulis

To book your table go to www.gibraltarrocktynemouth.co.uk





New Years Eve

Ring in the New Year in unforgettable style at 
The Gibraltar Rock in Tynemouth.

Join us for a sparkling New Year’s Eve celebration by the coast,
where great food, flowing drinks, and a vibrant atmosphere set the

stage for the perfect send off to the year. 
Whether you’re celebrating with friends, family, or that special

someone, expect an evening filled with indulgence, laughter, and
plenty of festive cheer.

From a beautifully prepared dinner to music that will keep you
celebrating into the night, 

it’s the perfect way to welcome the year ahead.

Join us from 7pm in Tide Restaurant for a Glass of Fizz followed 
by a Three Course Dinner served at 7.30pm with Live Singer.

 £50 per person

Alternatively arrive from 8pm downstairs to enjoy a 
Two Course Meal with DJ till 1am.

 £40 per person

Tide 
R e s t a u r a n t

@  T h e  G i b r a l t a r  R o c k
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New Years Eve Dinner

Starters 

Pork, Apricot & Pistachio Terrine, Black Pudding Bonbon, 

Apple Gel, Crispy Sage

Potted Salmon, Rye Bread Crackers, Pickled Cucumber, 

Horseradish Crème Fraiche 

Goats Cheese & Black Pepper Mousse, Sourdough, 

Pickled Beets, Hazelnut Crumb

Mains 

8oz Rump steak, Parsnip Purée, Fondant Potato, 

Roasted Carrots, Bourguignon Sauce 

Pan Fried Seabass, Pea & King Prawn Risotto, Chive Oil

Mediterranean Vegetable & Feta Cheese Wellington, Parsnip Purée, 

Fondant Potato, Roasted Carrots, Chive Cream (v)

Desserts

Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream 

Yorkshire Blue, Wensleydale Cranberry Cheese, Chutney, Biscuits

Black Cherry & Kirsch Cheesecake, Chantilly Cream, Winter Berry Coulis

£20 per person non-refundable deposit is required to secure your booking. 
Full balance and pre-orders to be received no later than 9th December.

To book email: events@gibraltarrocktynemouth.co.uk 
or direct to

 www.gibraltarrocktynemouth.co.uk





New Years Day

Start the year on the right note at The Gibraltar Rock in
Tynemouth this New Year’s Day. 

Whether you’re easing into 1st January or starting the year with
a cold sea dip, we’re the perfect spot to relax and refuel. 

Gather your friends and family, come down for delicious food
and drinks, and enjoy the welcoming atmosphere by the coast. 

Book a table to secure your spot in advance or simply walk in.
Start the year as you mean to go on with good company, great

food, and amazing views. 

Open From 9am for Breakfast, the perfect start to 2027.

To book your table go to www.gibraltarrocktynemouth.co.uk



At The Gibraltar Rock, we have vouchers you can gift to
your loved ones this Christmas time. 

We have a gift voucher for our popular Sunday Lunch for
two, or monetary vouchers to allow your family and

friends to decide. These can be used against any of our
delicious menus, including Breakfast, Lunch & Dinner.  

Scan this QR code now to order your Gift Vouchers, or visit
our website www.gibraltarrocktynemouth.co.uk

Gift Vouchers 



@thegibraltarrocktynemouth

www.gibraltarrocktynemouth.co.uk

events@gibraltarrocktynemouth.co.uk
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	Christmas at
	GIB
	THE GIBRALTAR ROCK
	2026

	Welcome to Christmas at The Gibraltar Rock, Tynemouth
	Festive Lunch
	This festive season, make time to catch up with friends and loved ones over Lunch or Dinner, in our stunning Restaurant & Bar  with a seasonal menu featuring the very best local produce.
	Launching 1st December; available Monday to Saturday throughout December (excluding 25th -27th December)
	Lunch served from 12pm – 5pm Two Courses £24, Three Courses £28
	Starters Chicken Liver Parfait, Fig & Cinnamon Chutney, Toasted Brioche, Endive
	Northumbrian Vegetable Broth, Herb Dumpling (v)
	Goats Cheese & Black Pepper Mousse, Sourdough,  Pickled Beets, Hazelnut Crumb (v)
	Mains  Breast of Turkey, Pig in Blanket, Sausage Meat Stuffing, Fondant Potato, Buttered Sprouts, Roasted Root Vegetables, Cranberry Gravy
	Slow Roasted Daube of Beef, Fondant Potato, Parsnip Puree,  Roasted Root Vegetables, Wild Mushroom & Thyme Jus
	Chestnut Roast, Fondant Potato, Parsnip Puree,  Roasted Root Vegetables, Wild Mushroom & Thyme Jus (V)
	Desserts Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream
	Christmas Pudding, Brandy Sauce
	Black Cherry & Kirsch Cheesecake, Chantilly Cream, Winter Berry Coulis

	Festive Evening
	Dinner served from 5pm - 9pm  Two Courses £30, Three Courses £37
	Starters  Northumbrian Broth, Herb Dumpling, Crispy Onions,  Smoked Pancetta Lardons
	Chicken Liver Parfait, Fig & Cinnamon Chutney, Toasted Brioche, Endive
	Potted Salmon, Rye Bread Crackers, Pickled Cucumber,  Horseradish Crème Fraiche
	Wild Mushroom & Truffle Arancini, Red Pepper Pesto, Basil Oil, Parmesan (v)
	Mains  Breast of Turkey, Pig in Blanket, Sausage Meat Stuffing, Fondant Potato, Buttered Sprouts, Roasted Root Vegetables, Cranberry Gravy
	28 Day aged Rump Steak 8oz, Beef Dripping Chips,  Slow Roasted Field Mushroom, Vine Tomatoes, Watercress &  Pickled Shallot Salad, Café de Paris Butter
	Pan Fried Seabass, Lemon & Olive Oil Crushed Potatoes,  Sautéed Samphire, Wild Mushroom, Fish Cream, Dill Oil
	Butternut Squash & Blue Cheese Risotto, Black Garlic Ketchup,  Crispy Rocket & Parmesan (v)
	Desserts Seasonal Christmas Pudding, Baileys Cream Sauce, Toffee Pecan
	Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream
	Yorkshire Blue, Wensleydale Cranberry Cheese, Chutney, Biscuits
	Black Cherry & Kirsch Cheesecake, Chantilly Cream, Winter Berry Coulis
	Party Nights
	Join us in December  Friday 4th, Saturday 5th, Friday 11th, Saturday 12th Friday 18th, Saturday 19th
	£35 per person
	£27 per person


	Tide
	@ The Gibraltar Rock


	GIB
	THE GIBRALTAR ROCK

	Party Nights Menu
	Starters Chicken Liver Parfait, Fig & Cinnamon Chutney, Toasted Brioche, Endive
	Northumbrian Vegetable Broth, Herb Dumpling (V)
	Goats Cheese & Black Pepper Mousse, Sourdough,  Pickled Beets, Hazelnut Crumb (V)
	Mains  Breast of Turkey, Pig in Blanket, Sausage Meat Stuffing, Fondant Potato,  Buttered Sprouts, Roasted Root Vegetables, Cranberry Gravy
	Slow Roasted Daube of Beef, Fondant Potato, Parsnip Puree, Roasted Root Vegetables, Wild Mushroom & Thyme Jus
	Chestnut Roast, Fondant Potato, Parsnip Puree, Roasted Root Vegetables,  Wild Mushroom & Thyme Jus (V)
	Desserts Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream
	Christmas Pudding, Brandy Sauce
	Black Cherry & Kirsch Cheesecake, Chantilly Cream, Winter Berry Coulis

	Christmas Day Lunch
	A Christmas to Remember!

	Christmas Day Menu
	Soup  Cream of Celeriac & Apple Soup, Chestnut Crumb (v)
	Starters  Pork, Apricot & Pistachio Terrine,  Black Pudding Bonbon, Apple Gel, Crispy Sage
	Duo of Salmon - Beetroot Gravlax, Eyemouth Hot Smoked Salmon & Horseradish Mousse, Beetroot Textures, Rye Crackers
	Wild Mushroom & Truffle Scotch Egg, Black Garlic Ketchup, Endive (v)
	Mains  Served with Cauliflower Cheese & Pigs in Blankets
	Roast Turkey Breast, Duck Fat Roasted Potatoes,  Chestnut Sausage Meat Stuffing, Roasted Parsnip & Carrot,  Buttered Sprouts & Crispy Pancetta, Cranberry Jus
	Herb Rolled Sirloin of Beef, Beef Short Rib Hotpot,  Roasted Parsnip & Carrot, Buttered Sprouts & Crispy Pancetta, Thyme Jus
	Halibut, Lemon & Olive Oil Crushed Potatoes, Sauteed Samphire,  Prosecco Cream, Crispy Capers
	Goats Cheese, Spinach & Spiced Carrot Wellington, Rosemary & Garlic Roast Potatoes, Roasted Parsnip & Carrot, Buttered Sprouts, Thyme Gravy (v)
	Desserts  Christmas Pudding, Brandy Sauce, Toasted Pecans
	Milk Chocolate & Hazelnut Pavé, Honeycomb, Chocolate Soil,  Salted Caramel Ice Cream
	Apple Delice, Crème Anglaise, Cinnamon Crumble Ice Cream
	Coffee & Mince Pies

	Boxing Day Menu
	Relax after a busy Christmas Day with friends & family, enjoying a seasonal menu featuring the best  local produce and spectacular sea views.
	26th & 27th December Served from 12pm Two courses £24, Three courses £27
	Starters  Chicken Liver Parfait, Fig & Cinnamon Chutney, Toasted Brioche, Endive
	Northumbrian Vegetable Broth with Herb Dumpling (v)
	Goats Cheese & Black Pepper Mousse, Sourdough,  Pickled Beets, Hazelnut Crumb (V)
	Mains All roasts served with Yorkshire Pudding, Herb Roasted Potatoes,  Red Wine Gravy & Seasonal Vegetables
	Honey & Mustard Glazed Gammon
	Slow Cooked Beef Brisket
	Local Roast Sirloin of Beef £2 supplement
	Roast Rump of Lamb
	Chestnut Roast (v)
	Turkey, Leek & Pancetta Pie
	Beer Battered Haddock,  Triple Cooked Chips, Mushy Peas, Homemade Tartare Sauce
	Desserts  Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream
	Christmas Pudding, Brandy Sauce
	Black Cherry & Kirsch Cheesecake, Chantilly Cream, Winter Berry Coulis
	New Years Eve
	Ring in the New Year in unforgettable style at  The Gibraltar Rock in Tynemouth.
	Join us for a sparkling New Year’s Eve celebration by the coast, where great food, flowing drinks, and a vibrant atmosphere set the stage for the perfect send off to the year.  Whether you’re celebrating with friends, family, or that special someone, expect an evening filled with indulgence, laughter, and plenty of festive cheer.
	From a beautifully prepared dinner to music that will keep you celebrating into the night,  it’s the perfect way to welcome the year ahead.
	Join us from 7pm in Tide Restaurant for a Glass of Fizz followed  by a Three Course Dinner served at 7.30pm with Live Singer.  £50 per person
	Alternatively arrive from 8pm downstairs to enjoy a  Two Course Meal with DJ till 1am.  £40 per person


	Tide
	@ The Gibraltar Rock


	GIB
	THE GIBRALTAR ROCK

	New Years Eve Dinner
	Starters  Pork, Apricot & Pistachio Terrine, Black Pudding Bonbon,  Apple Gel, Crispy Sage
	Potted Salmon, Rye Bread Crackers, Pickled Cucumber,  Horseradish Crème Fraiche
	Goats Cheese & Black Pepper Mousse, Sourdough,  Pickled Beets, Hazelnut Crumb
	Mains  8oz Rump steak, Parsnip Purée, Fondant Potato,  Roasted Carrots, Bourguignon Sauce
	Pan Fried Seabass, Pea & King Prawn Risotto, Chive Oil
	Mediterranean Vegetable & Feta Cheese Wellington, Parsnip Purée,  Fondant Potato, Roasted Carrots, Chive Cream (v)
	Desserts Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream
	Yorkshire Blue, Wensleydale Cranberry Cheese, Chutney, Biscuits
	Black Cherry & Kirsch Cheesecake, Chantilly Cream, Winter Berry Coulis

	New Years Day
	Start the year on the right note at The Gibraltar Rock in Tynemouth this New Year’s Day.  Whether you’re easing into 1st January or starting the year with a cold sea dip, we’re the perfect spot to relax and refuel.
	Gather your friends and family, come down for delicious food and drinks, and enjoy the welcoming atmosphere by the coast.
	Book a table to secure your spot in advance or simply walk in. Start the year as you mean to go on with good company, great food, and amazing views.
	Open From 9am for Breakfast, the perfect start to 2027.

	Gift Vouchers
	Scan this QR code now to order your Gift Vouchers, or visit our website www.gibraltarrocktynemouth.co.uk

	GIB
	THE GIBRALTAR ROCK
	@thegibraltarrocktynemouth
	www.gibraltarrocktynemouth.co.uk
	events@gibraltarrocktynemouth.co.uk



