MAIN MENU
STARTERS

Charred mackerel with pickled red onions, grapefruit and baby leaves (gf)

£6.95

Ham hock hash, with pea puree and poached hens egg

£6.50

Homemade soup of the day, with toasted locally baked bread and butter (v)

£4.50

Mozzarella and tomato salad, with basil emulsion and dressed baby leaves (v) (gf)

£6.95

Chicken liver pâté, with pink peppercorn butter, sea salt and rosemary focaccia toast

£5.50

MAINS
Leeds Best battered haddock, with hand cut chips and pea puree

£12.50

Rib eye steak, with hand cut chips, portobello mushroom, plum tomato and
peppercorn sauce

£16.95

Steak and red wine pie, with creamy mashed potato and buttered vegetables

£12.50

Supreme of chicken, with garlic and basil cream cheese, crushed new potatoes, wilted spinach
and olive dressing (gf)

£11.95

Rainbow trout niçoise salad, with soft boiled egg, new potatoes, tomatoes, green beans and
baby leaves in a French dressing

£12.50

Traditional Yorkshire ploughman’s with site baked pork pie, hand cut honey roast ham, apple,
tomato, Britannia cheddar, pickled red onions and locally baked bread

£11.95

Grilled red pepper puff pastry tart, with mozzarella, courgette, tomato, red onion and dressed
baby leaves (vg)

£10.50

Roasted vegetable penne, with toasted pine nuts, spinach and sun blushed
tomatoes (vg)
Pan fried sea bass fillet, with crushed new potatoes, wilted greens and lemon caper butter (gf)

£10.50

Chargrilled gammon, with chilli and orange glazed grilled fresh pineapple, hand cut chips and
watercress (gf)

£10.50

Gratinated Yorkshire goats cheese ‘stotty’, with maple roasted purple and golden beetroot,
watercress and walnut salad (v)

£10.95

£12.95

BURGERS
Served in a locally baked focaccia style bun, with homemade beer battered onion rings and hand
cut chips
Yorkshire Dales steak burger, with smoked streaky bacon, mature cheddar and relish
Yorkshire Dales steak burger, with spiced pulled beef

£11.95
£11.95

Yorkshire Dales chicken breast, with smoked streaky bacon, mature cheddar and BBQ sauce

£11.95

Beetroot, sunflower seed and horseradish burger with salsa, shredded gem lettuce (vg)

£11.50

SIDES
Hand cut chips / beer battered onion rings / buttered vegetables / house salad

£3.25

DESSERTS
Yorkshire cheese board, with caramelised onion chutney, apple and crackers

£6.95

Chocolate and orange tart with vanilla ice cream and berries (vg)
Strawberry and Pimm’s eton mess (gf)

£5.50
£5.95

Crème brulee, with homemade shortbread

£5.50

(v) vegetarian (vg) vegan (gf) gluten free
For information regarding allergens please ask a member of our
team

Food served: Monday-Saturday: 12-9pm
Sunday Menu: 12-7pm

