Earlybird - £13.95 for two courses: 5-7pm Mon – Thurs, 5-6.30pm Friday
(excluding Bank Holidays, and December).
Additional supplements are stated in brackets e.g. (+£3)

Starters
Homemade Soup of the Day (v)
Warm bread and butter
£5.65
Deep Fried Brie Wedges (v)
Mulled berry chutney
£7.25
Chicken Liver, Rosemary, Garlic & Brandy Paté
Cranberry & red onion marmalade, warm toast and dressed leaf
£6.45
Smoked Salmon & Mackerel Roulade
Dill & caper relish and granary toast
£7.95(+£2)
Pear, Walnut & Yorkshire Blue Cheese Salad (v)
Chicory and mulled berry chutney
£5.95
Sautéed Wild Mushroom ‘Persillade’ (v)
Garlic, olive oil, parsley, poached egg and granary toast
£6.95(+£1)
Scottish King Scallops
Black pudding, crispy bacon and minted pea puree
£8.95(+£3)

Sandwiches
(Served between 12-5pm)
All served with coleslaw and a choice of chunky chips, skinny fries or a mug of
homemade soup. Add both for an extra £2
Open Smoked Salmon on Brown Bloomer
Caper and dill relish
£7.95
Roast Beef or Turkey in a Yorkshire Pudding Wrap
£8.95
Chicken, Bacon and Brie melt on Ciabatta
£6.95
Haddock & Tartare Sauce in White Bloomer
£7.95
Steak and Onion in Ciabatta
£6.95
Balsamic Roast Vegetable Melt (V)
Garlic & basil and grated gruyere
£7.25
Pulled Pork in Seeded Bun
BBQ sauce and coleslaw
£6.50

Home Comforts
Large Beer Battered Haddock
Chunky chips and mushy or garden peas
£11.95
Chef’s Pie of the Day
Flaky pastry or mashed potato lid served with either chunky chips or seasonal vegetables
£11.95
Homemade Beef Burger
In a seeded white bun with skinny fries, salad and coleslaw
£11.95
Add cheddar, brie or blue cheese for £1 or go deluxe with cheese and bacon for £2
Yorkshire Pork Sausages and Mash
Gravy and seasonal vegetables
£11.95
Grilled 8oz Gammon Steak
Chunky chips, onion rings, tomato, mushrooms, pineapple and a fried egg
£12.95 (+£1)
Pan Fried Lamb’s Liver
Crispy bacon, mashed potato, gravy and seasonal vegetables
£11.95
Provençale Vegetable Lasagne (V)
Mixed salad and garlic bread
£11.95
Vegetarian Pie (V)
Chestnuts, leeks, mushrooms, cranberries, topped with flaky pastry or mash potato with
seasonal vegetables
£10.95

Chef’s Recommendations
8oz Sirloin of Yorkshire Beef
Chunky chips, onion rings, tomato and mushrooms
£18.95 (+£4)/£19.95
8oz R ibeye of Yorkshire Beef
Chunky chips, onion rings, tomato and mushrooms
£18.95 (+£4)/ £19.95
Add a pepper, D iane, béarnaise or blue cheese sauce to your steak for £1.50

The C hevin M ixed G rill
Rump steak, lamb cutlet, pork loin, gammon and Yorkshire pork sausage
Served with chunky chips, onion rings, tomato, mushroom and fried egg
£20.50(+£5)
The C hevin Fish Pie
Haddock, salmon & cod in a creamy parsley sauce, topped with mash and served with seasonal vegetables
£12.95
Slow Roast Pork Belly
Black pudding and apple potato cake, red cabbage and a cider reduction
£13.50(+£1)
D aube of Beef
Horseradish mash, red cabbage and gravy
£13.95(+£2)
Pan-Fried Sea-Trout
Served on tomato and mixed bean cassoulet
£13.95(+£2)
Roast Breast of Turkey (O nly in D ecember)
Sage & cranberry stuffing, roast potatoes, chipolata, mash, seasonal vegetables and gravy
£12.95

Pan-Fried Norwegian Redfish Fillet
Creamed greens and new potatoes with mustard and tarragon sauce
£14.50

Sides
£2.50
Chunky Chips
Skinny Fries
Seasonal Vegetables
New Potatoes
Rocket & Parmesan Salad
Mixed Salad
Onion Rings
Garlic Bread
Mashed Potato

Desserts
Sticky Toffee Pudding
Custard or vanilla ice cream
£5.95
Mulled Berry Crumble
Custard or vanilla ice cream
£5.95
Salted Caramel Tart
£6.25
Candy Cane Chocolate Brownie
Vanilla ice cream
£6.50
Strawberry and Prosecco Cheesecake
£6.25
Yorkshire Cheeseboard
£7.95 (+£2)

