MAIN MENU
STAR TE RS

Chicken liver pâté, with pink peppercorn butter
Ham hock terrine, with pickled cucumber, chutney, and deep fried quails egg
Soup of the day, with toasted locally baked bread and butter (v)
Roasted beetroot, Yorkshire goats cheese, and walnut salad (v) (gf )
Prawn cocktail, crevettes and cold-water prawns in a lobster cocktail sauce with
baby gem lettuce, and locally baked bread and butter

£6.95
£6.95
£4.95
£6.95
£7.50

MAI N S
Leeds Best battered haddock, with hand cut chips, pea puree and homemade
tartare sauce
Rib eye steak, with hand cut chips, portobello mushroom and plum tomato
Add peppercorn sauce for £1.50

£12.95

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

£10.95

Beef bourguignon, with creamy mashed potatoes, crispy bacon and garlic croutons

£12.95
£12.50

Roasted chicken breast, in a tomato and tarragon sauce, with wilted spinach, and
smoked garlic mashed potatoes
Salmon, smoked haddock and king prawn fish pie with seasonal vegetables
Braised belly pork with crispy crackling, garlic and rosemary potato fondant, glazed
shallots, roasted vegetables and wilted spinach

£17.50

£12.95
£12.50

Portobello mushroom and butternut squash tart, topped with new potatoes and
served with glazed shallots, roasted carrot and wilted spinach (vg)

£10.95

Roasted vegetable penne pasta, with toasted pine nuts, spinach and sun blushed
tomatoes (vg)

£10.95

Braised shoulder and lamb mince in a rich rosemary sauce, topped with creamy
mashed potatoes and seasonal vegetables

£12.95

Pan fried seabass with crushed new potatoes in lemon caper butter and wilted greens

£13.50
£10.95

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

B UR GERS
Served in a locally baked focacc ia st yle bun , with homemade beer battered onion
rings, hand c ut chips, baby gem lettuce and tomato
Yorkshire Dales steak burger, with smoked streaky bacon, mature cheddar,
and relish

£11.95

Spiced lamb burger with mint yogurt

£11.95
£11.95

Yorkshire Dales grilled chicken breast, with smoked streaky bacon, BBQ sauce and
mature cheddar
Beetroot, sunflower seed and horseradish burger with salsa (vg)

£11.50

SI D E S
Hand cut chips / Beer battered onion rings / Seasonal vegetables / House salad

£3.25

DESSER TS
Yorkshire cheese board with caramelised onion chutney, apple, biscuits. For 2
to share

£8.50

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
£5.95

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

