
 LUNCH MENU 

Lightly Spiced Butternut Squash,  Leek & Potato Soup with

brioche croutons   £5.90

Goats  Cheese Sesame Seed Fritter with balsamic roasted  beetroot  

and pickled pink onion salad    £6.90/£11.90

Panko Coated Squid and Tempura Prawns,  deep fried with a

sweet chill i  and garlic  mayonnaise dipping sauces     £7.90/£12.90

Prawn & Avocado Salad,  baby gem, cocktail  sauce,  crostini  toasts  

 £7.90/£12.90

Shortcrust  Steak & Landlords Ale Pie with chips or mash,  

and selected buttered vegetables      £14.50

Roast  Yorkshire Turkey,  chestnut stuffing,  pigs  in blankets ,  duck

fat  roasties ,  seasonal  vegetables  and cranberry sauce     £13.90

Salmon & Spinach "  en croute "  with Chive Hollandaise sauce,

vegetables  and new potatoes      £14.90

ALLERGENS; Please speak to any member of staff before ordering if you have any
dietary requirements  ,VEGETARIAN / VEGAN & GLUTEN FREE MENU ALSO  AVAILABLE

S A N D W I C H E S

All  of our sandwiches served with a dressed side salad and  

rustic  beef dripping chips

Hot Roast  Beef  and Caramelised Onions in Ciabatta  £8.90

Slow Pulled BBQ Pork and Caramelised Onions in Ciabatta  £8.90

Yorkshire Dales  Ham and Cheddar Cheese Ciabatta Toastie   £7.90

Prawn  Salad,  Cocktail  Sauce Tortil la  Wrap   £7.90

Roast  Turkey,  Stuffing and Cranberry Sauce   £7.90

Whitby Breaded Scampi with chips ,  peas ,  tartare sauce

   & dressed salad      £14.90

SERVED 12 'TIL 2.00 PM

Falafel ,  Hummus and Beetroot Wrap  £7.90



Prawn & Avocado Cocktail  with

Bloody Mary cocktail  sauce,

crisp iceberg lettuce     £7.90

Yorkshire Pudding fi l led with

pigs in blankets  and a rich roast

onion gravy  £6.90

Panko Coated Squid & Tempura

Prawns,  deep fried with sweet

chill i  and garlic  mayo dipping

sauces   £7.90

Roast  Yorkshire Turkey,  chestnut

stuffing,  pigs  in blankets ,  duck fat   

roasties ,  seasonal  vegetables  and

cranberry sauce   £13.90

East  Coast  Cod Fil let ,  wrapped in

Pancetta ,  roasted and served on a

Bouill iabaisse Broth with 

char gril led new potatoes    £15.90

 XMAS EVENING MENU

Steak & Landlords Ale Pie with

beef dripping chips ,  buttered

seasonal   vegetables    £14.50

Goats  Cheese Sesame Seed

Fritter with balsamic roasted

beetroot and pickled pink onion

salad    £6.50

Our Own Cured Salmon Gravadlax  

mustard,  honey lemon dressing,  

gril led sourdough   £7.50

Warm Salad of  Black Pudding,

poached hens egg and chorizo

with mustard dressed leaves

£6.20

Slow and Low Braised 

Tender Lamb Shank with a

malbec,  garlic  and rosemary jus ,

mash and honey roasted carrots  

 £16.90

Salmon & Spinach "en croute "  ,

chive hollandaise sauce,

vegetables    new potatoes £14.90

Venison Bourguignonne

red wine,  mushrooms & bacon

truffle  mash and vegetables

£16.90

Herb Roasted Pork Fil let

Medallions with a sti lton,  leek

& cream sauce,  garlic  roasted

potatoes and seasonal

vegetables   £  14.90

Lightly Spiced Butternut

Squash ,  Leek & Potato Soup  

with brioche croutons  £5.90

Duck Liver,  Cognac & Thyme

Pate with a winter spiced

chutney,  crostini  toasts  £5.90

ALLERGENS; Please speak to any member of staff before ordering if you have any
dietary requirements  ,VEGETARIAN / VEGAN & GLUTEN FREE MENU ALSO  AVAILABLE

S T A R T E R S M A I N S

AVAILABLE BETWEEN 6PM AND 9PM



 GF/Vg Yorkshire Pudding,  f i l led with caramelized red onions

and a vegetarian gravy     £5 .90

Vg Goats  Cheese Sesame Seed Fritter ,  with balsamic roasted

beetroot and pickled pink onion salad    £6.50

GF/Vegan/Vg Lightly Spiced Butternut Squash,  Leek & Potato Soup     

 £5 .90

S T A R T E R S

ALLERGENS; Please speak to any member of staff before ordering if you have any
dietary requirements  ,VEGETARIAN / VEGAN & GLUTEN FREE MENU ALSO  AVAILABLE

Vg Breaded Garlic  Mushrooms,  with dressed salad and smoked

paprika mayonnaise dip    £5.90

GF/Vegan/Vg Gril led Asparagus Spears with roasted pecan nuts

balsamic truffle  dressing and picked leaf  salad    £6.90

 VEGETARIAN , VEGAN AND

GLUTEN FREE 

Vg Baked Camembert ,  Leek and Chestnut Cobbler ,  with seasonal

vegetables  and roasted potatoes £13.90

Vegan/Vg Vegetable Jalfrezi ,  with basmati  rice and coriander

naan bread £13.90 (GF Without Naan bread)

Vg Mushroom and Red Pepper Stroganoff ,  with rice and   

 gril led flatbread £12.90 (GF without Flatbread)

Vg/GF Lentil  and Root Vegetable Shepherds Pie ,  with cheddar

cheese mash topping and selected vegetables   £13.90 (Vegan

without cheese)

GF/Vg/Vegan Meringue Nest  with dairy free coconut ice cream,

berries  and red berry coulis   £5.90

GF/Vg  Fruit  Crumble,  with clotted cream ice cream  £5.90

GF/Vg Orange Cognac Baked Creme Brulee,  with a crisp caramel

top  £6.90

GF/Vg Xmas Pudding,  with brandy cream sauce  £5.90

We also stock a selection of  dairy free vegan ice creams and sorbets  

M A I N S

D E S S E R T



ALLERGENS; Please speak to any member of staff before ordering if you have any
dietary requirements  ,VEGETARIAN / VEGAN & GLUTEN FREE MENU ALSO  AVAILABLE

Boozy Creme Brulee -  orange l iqueur and cognac baked
brulee with a crisp caramel top and homemade

cinnamon shortbread biscuits     £6.90

 DESSERT MENU 

Selection Box Chocolate Pot -Rich Belgian Chocolate
Mousse,  topped with walnut whipped cream & 

all  things chocolatey   £6.90

Traditional  Christmas Plum Pudding,  with
 brandy cream sauce    £5 .90

Baked Vanilla  Cheesecake,  with a compote of  spiced
mulled winter fruits  and whipped vanilla  cream   £5.90

Cheese Slate ;  Yorkshire Blue,  Somerset  Brie ,  Smoked
Applewood and Mature Cheddar with biscuits ,  

chutney and apple   £8.90

Sticky Toffee Pudding,  toffee sauce and Yorkshire Dales
vanilla  ice cream   £6.90

AFTER DINNER DRINKS

A Selection of  Barista Coffees from £2.80

Liqueur Coffees ,  Irish Whisky,  French Brandy,  
Tia Maria

 or Baileys  £6.90
 

Apple,  Pear & Blueberry Crumble with pistachio nut        
ice  cream   £6.90






