
Served with roast potatoes, braised spiced red cabbage, mashed potato, seasonal vegetables, 
Yorkshire pudding and red wine gravy.

Yorkshire Dales beef topside  |  £13.50
Roast pork loin with crispy crackling  |  £12.95
Roast chicken breast  |  £12.95
Yorkshire Dales lamb rump  |  £14.50
Seasonal nut roast (vg and gf on request)  |  £11.95
Portobello mushroom, sweet potato and stout tart (vg and gf on request)  |  £11.95

Sides

(v) vegetarian   (vg) vegan

Roasts

For information regarding allergens please ask a member of our team

Pigs in blankets/Cauliflower cheese/Pork and sage stuffing |  £4.50 

Roast potatoes/Yorkshire puddings and gravy |  £3.50

Homemade battered chillis with yoghurt and mint dip (v)  |  £4.50

Tempura battered vegetables with teriyaki dip (v)  |  £4.50

Baked brie with toasted bloomer (v)  |  £4.95

Sauteed garlic and chorizo prawns with toasted bloomer |  £5.50

Sweet paprika chorizos and dipping bread |  £4.50

Mini pork and ale sausages, with honey mustard dip |  £4.50

Toasted bloomer and balsamic oils (v) |  £3.95

Crispy whitebait with chipotle mayo |  £4.50

Cheddar, rocket and habanero quesadilla (v) |  £4.50

Battered haddock goujons with tartare dip |  £4.95

Falafel with sweet chilli dip (v) |  £4.95

Nibbles and Bar snacks
2 for £8.50 / 3 for £12

Steak and red wine pie, puff pastry lid, mashed potatoes, seasonal vegetables, rich ale gravy |  £11.95

Beer battered haddock, hand cut chips, pea puree and homemade tartare sauce |  £11.95

Swaledale sausage and creamy mashed potatoes with glazed shallots, seasonal vegetables and 
parsnip crisps |  £10.95

Soy and herb vegan cottage pie, served with seasoned vegetables (vg) |  £11.95

Chargrilled gammon and egg with hand cut chips and watercress |  £10.50 

Mains

Chocolate and orange tart with vanilla ice cream and berries (vg) |  £5.95

Sticky toffee pudding with caramel sauce and vanilla ice cream |  £5.95

Yorkshire cheese board with caramelised onion chutney, apple, biscuits  |  £8.50

Desserts


