S TA R T E R S
Garlic Mushrooms

4.95

Goat’s cheese and red onion bruschetta

4.95

Lamb Kofta

4.95

Soup of the day

4.95

Prawn Cocktail

4.95

Fishcakes of the day

4.95

In a creamy sauce served with warm crusty bread and
salted butter.
Served with house salad and a cool minty dip.
Served with traditional salad.

Capricorn goat’s cheese baked on a delicious ciabatta,
with red onion chutney and drizzled with olive oil.

See our specials board for soup of the day, served with
warm crusty bread and salted butter.
See our specials board for fishcakes of the day.
Served with house salad, and sweet chilli sauce.

MAINS
Yorkshire beef stew

14.95

Tarragon chicken

Chicken breast, onions and mushrooms in a creamy
white wine and tarragon sauce, served with rice.

13.95

Baked Cod Loin
14.95
Cod loin baked on a bed of chorizo, tomato and red
pepper stew.

Braised belly pork

15.95

Cottage Pie

14.95

Pan Fried Salmon
13.95
Served on a bed of rich tomato sauce, sautéed potatoes, roasted tomatoes and finished with
rocket leaves.

Made with only the best chuck steak, potatoes, swede and
carrots served with creamy mash.

Top quality Yorkshire reared pork, served with bubble
and squeak mash and rich jus.

Individually made to order, served with rich jus. Why not
try with swede and carrot mash.

Chicken kiev

15.95

Chicken breast stuffed with garlic butter, smoked bacon
and red onion. Served with roasted new potatoes and
goat’s cheese and walnut salad.

Roasted Vegetable Tagine
14.95
Roasted vegetables in a typical Moroccan tomato
sauce served with spicy couscous.

STEAKS
All steaks are served with skin on fries, rocket and parmesan salad,
roasted tomatoes, onion rings and peppercorn sauce.
8oz Rump

A firm favourite here in the UK. This tender steak is
known for its bold flavour.

17.95

(M/R, M, M/W)
7oz Onglet

16.95

10oz Rib eye

19.95

Known for the delicious marble of fat running through
this cut. It’s best served just a tad over rare so that those
delicious fats start to render.

(M, M/W, WD)

Traditionally served as the French classic steak-frites. This
cut is perfect for those who like their steak on the rare side.

(R, M/R)

BURGERS
Our burgers are served in a gourmet burger bun,
accompanied by skin on fries and house salad, and the choice is up to you!!!
1 - Choose your burger

6oz Beef, chicken breast or vegetarian bean burger.

Add an extra patty

10.95
3.50

Cheddar cheese, goats cheese, blue cheese, Piri-Piri rub,
Cajun rub, bourbon glaze, BBQ sauce, pesto, hot chillies,
mushrooms, red onion jam,
sweet chilli sauce, bacon, onion rings.

First two toppings are included,
you can add as many as you like!!! 50p each
2 - Choose your toppings

SIDE ORDERS
Olives

3.00

House salad

3.00

Crusty bread

3.00

Fresh Vegetables

3.00

Garlic bread

3.50

Bubble & Squeak

3.50

Creamy mash

3.00

Cabbage & bacon

3.50

Skin on fries

3.00

Garlic mushrooms

3.95

New Potatoes

3.00

Onion rings

3.95

Goat’s cheese & Walnut salad

3.50

Swede and Carrot Mash

3.00

Rocket & Parmesan salad

3.50

NON ALCOHOLIC DRINKS
TEA
Chooses from our Taylors of Harrogate selection, English Breakfast Tea, Decaffeinated Breakfast Tea,
Green Tea, Earl Grey, Lemon & Ginger, Organic Peppermint, Raspberry & Blackberry, or Organic Chamomile. 2.95
COFFEE
Americano

2.95

Flat White
Espresso, wet milk

Cappuccino

2.95

Espresso

Latte

2.95

Coke (330ml)

SOFT DRINKS
1.80
Apple Juice (330ml)

1.80

Diet Coke (330ml)

1.80

Orange Juice (330ml)

1.80

Lemonade (330ml)

1.80

Cranberry Juice (330ml)

1.80

San Pellegrino Lemon (330ml)

3.20

Pineapple Juice (330ml)

1.80

San Pellegrino Orange (330ml)

3.20

Fever Tree Natural Tonic (150ml)

0.95

San Pellegrino Blood Orange (330ml)

3.20

Cordial Juice price (330ml)

0.95

Frobisher’s Apple and Mango (275ml)

3.40

Vanilla Milk Shake (330ml)

3.95

Frobisher’s Orange & Passion fruit (275ml)

3.40

Frobisher’s Apple and Raspberry (275ml)

3.40

Espresso, hot water
Espresso, 1/2 milk 1/2 foam
Espresso, wet milk, foam

Liqueur coffee

2.95
S-2 D-3

Baileys, Amaretto, Courvoisier, Jameson, Tia Maria

5

ALCOHOLIC DRINKS
DRAUGHT BEER
Peroni 5.1%

4.90

Coors Light 4.2%

3.90

Italian Pale Lager. Light golden, with a biscuity malt character
highlighted by floral noble hops and a crisp effervescence.

American Light Lager. Traditional pale malt balanced
with Hallertau hops and high country barley, in this crisp,
cold-filtered Colorado classic.

Somersby Cider 4.5%

3.60

Slightly Bubbly with a light amber colour. A refreshing
cider made from fermented apple juice and natural apple
flavouring. No artificial sweeteners, flavours or colourings
are added.

BOTTLED BEER
Corona

3.35

Aspall’s Dry Cider

3.35

Peroni

3.85

Sam Adams Boston Lager

3.85

Desperados

3.85

Blue Moon

3.85

Guinness Original

3.85

Negro Modello

3.85

Guinness Dublin Porter

3.85

Becks Bier

3.35

Aspall’s Cru Premium Cider

3.85

Becks Blue

3.35

Aspall’s Premium Fruit Cider

3.35

Newcastle Brown

3.35

SPIRITS (All 2.50 per 25ml)
Jack Daniels - All three

Martini - All three

Jamesons

Malibu

Famous Grouse

Sailor Jerry

Port

Captain Morgan

Brandy - three Barrels

Disaronno

Gin - Bombay, Gorden's & Sloe Gin

Archers

Vodka - Smirnoff, Absolut & Flavoured

Limoncello

Tequila

Baileys

Southern Comfort

Tia Maria

Bacardi

Chambord

White Wine
Macabeo, Valdemoreda

Red Wine
Spain

This fresh dry Macabeo displays well-defined fruity
aromas of peach and apple, with floral notes. Fresh and
rounded in the mouth, with a long, smooth aftertaste of
flowers and fruit.
175 ml 4.20 250 ml 6.00 Bottle 15.95

Sauvignon Blanc

South Africa
On the nose the wine shows hints of ripe gooseberry,

green apple and citrus. On the palate the wine has an
uplifting intensity with stone fruit, citrus and green apple
flavours that are refreshing and long-lasting.
175 ml 4.50 250 ml 6.20 Bottle 17.95

Pinot Grigio

Sicily, Italy

A superbly balanced Pinot Grigio with hints of perfume,
pears, stone fruit and lime, as well as the occasional floral
note. Fresh and vibrant acidity results in a light, easy
drinking wine.
175 ml 5.20 250 ml 7.00 Bottle 19.95

Chardonnay

South-Eastern Australia

A delicious Chardonnay that captures the pioneering spirit
of the first voyages to Australia in a crisp, modern style.
Red apple and melon fruit fills a palate that is dry yet well
rounded, making this a versatile accompaniment to food.
175 ml 4.50 250 ml 6.40 Bottle 16.95

Featherdrop Sauvignon Blanc

New Zealand

Lively aromas of gooseberry, passionfruit, grapefruit and
crisp red capsicum. Bold flavours of lemon, lime,
grapefruit and gooseberry tantalize the palate and
provide a refreshing clean finish.
175 ml 5.50 250 ml 8.40 Bottle 23.95

Front Row Chenin Blanc

South Africa

Crammed full with pineapple, melon and green apple
fruits complemented by a firm structure and balancing
acidity.
Bottle 19.95

Foxwood Dawn Picked Viognier

France

This wine has classic Viognier characters of ripe apricot
and summer flowers. Medium-full in body, with a soft
texture and a refreshing streak of citrus, this is summer
in a glass.
Bottle 19.95

Prunus Dao Branco

Portugal

Well-rounded and harmonious, with notes of tinned
peaches and fresh herbs, a fresh juicy palate and a long,
mouthwatering finish.
Bottle 19.95

Gavi di Gavi La Contessa,

Piedmont, Italy

Great texture and precision, with distinctive greengage
and almond notes on the palate. Fresh and dry.
Bottle 23.95

Tempranillo, Valdemoreda

Spain

Classic Tempranillo notes of dark cherry and blackcurrant
are lifted by a hint of dried flowers and spice. Superbly
balanced and complemented by soft tannins.
175 ml 4.20 250 ml 6.00 Bottle 15.95

Primitivo, Visconti della Rocca

Puglia, Italy

Intense, fruity Primitivo full of jammy plum fruit and
savoury spice. Smooth-textured with a lick of vanilla on
the finish.
175 ml 4.75 250 ml 6.75 Bottle 18.95

Casa Bonita Malbec

La Mancha, Spain

Santa Alvara Merlot

Central Valley, Chile

A rich purple colour and intense aromas of mulberry and
plum lead to a smooth, powerful palate packed with fruit.
Malbec’s typical violet notes bring a touch of elegance to
this beautiful Casa Bonita wine.
175 ml 5.50 250 ml 7.00 Bottle 20.95
Smooth, juicy Merlot full of ripe plum and red berry fruit,
medium weight and slightly spicy on the palate, and with a
generous fruit-filled finish.
175 ml 5.20 250 ml 7.05 Bottle 19.95

Shiraz, First Fleet

South-Eastern Australia

A vibrant Shiraz that captures the pioneering spirit of the first
voyages to Australia in a modern, easy-drinking style.
Mulberry and plum fruit mixes with spice on the smooth
textured palate, making this a versatile accompaniment to food.
175 ml 4.50 250 ml 6.45 Bottle 16.95

Pinot Noir, Foncalieu

France

Promesa Rioja Crianza

Spain

Inviting aromas of red fruits are lifted by pepper and cinnamon.
The palate is smooth and spicy, finishing on more berry fruit.
Bottle 19.95

A classic style of Rioja, with strawberry, blackberry and rhubarb
fruit flavours taking on a vanilla and cocoa smoothness during
twelve months in oak barrels.
Bottle 25.95

Malbec Winemaker’s Reserva

Argentina

Round and velvety, with flavours of ripe black fruit, violets,
spices and tobacco. Long and complex on the finish.
Bottle 30.95

Pèppoli Chianti Classico

Tuscany, Italy

Intense red fruit aromas are offset by delicate notes of
vanilla and chocolate. Pleasantly lingering with a fresh,
vibrant feel in the mouth.
Bottle 35.95

Rose Winé

Sparkling & Champagne

Zinfandel Blush
Puglia, Italy
Inviting aromas of redcurrants and orange zest, followed
by a creamy medium-dry palate showing a nice balance
of sweetness and fruit flavours.
175 ml 4.25 250 ml 5.95 Bottle 16.95

Ca' del Console Prosecco Extra Dry
Veneto, Italy
A classic Prosecco with aromas of white peach, pear and
flowers. The palate is fresh, not too dry, and clean as a
whistle all the way through to the sparkling finish.
175 ml 4.50 Bottle 23.95

Pinot Grigio Rosé
Veneto, Italy
With a delicate pale pink colour and an elegant nose of
acacia flowers, this light-bodied dry rosé is delightfully
refreshing.
175 ml 4.50 250 ml 6.25 Bottle 17 .95

Champagne Laurent-Perrier Brut
Brut, France
Well defined, subtly rounded with expressive flavours.
The fruit progressively emerges to reveal a finely balanced
champagne displaying great length on the finish.
Bottle 55.00

Selected wines available in a 125ml glass on request. Items on this list may contain allergens.

Food & Wine Pairings
Chicken
Fish
Pork
Beef
Lamb

“In victory, you deserve Champagne. In defeat you need it.”
Napoleon Bonaparte
“I cook with red wine, sometimes I even add it to the food.”
W.C Fields, circa 1930’s

