
 
 
 
 
 
 
 

 

Sunday Menu 
 

Sunday – 12pm to 3pm 
 

1  course - £9.50 
2 courses - £12.50 

 
Starters 

Homemade Soup of the Day and bread ro l l  
French Br ie and cranberry f i lo  parce ls 

B lack Pudd ing and caramel ised on ion re l ish 
Cr ispy potato sk ins with BBQ or garl ic  mayo 

 
Mains 

Roast tops ide of beef with horseradish 
Roast lamb with mint sauce 

Roast breast of ch icken with stuff ing 
Roast pork with apple sauce 

Poached f i l let of sa lmon with ho l landaise sauce 
Ch ickpea,  walnut and st i lton sausages 

 
* Al l  served with Yorksh ire pudd ing ,  fresh veg and gravy.  

** £6.50 for a ch i ld ’s ha lf port ion 

 
 

Food Menu 
 

 
Tradit ional  v i l lage pub offering loca l ly sourced food. 

 
Early Bird Menu 

Monday to Saturday – 5pm to 7pm 
 

Main Menu 
Monday to Saturday – 5pm to 9pm 

 
Sunday Menu 

Sunday – 12pm to 3pm 



Early Bird Menu  
 

1  course - £8.00 
2 courses - £1 1 .00 

 
Starters 

Homemade Soup of the Day and bread ro l l  
B lack Pudd ing with caramel ised on ion re l ish 

Potato Sk ins with BBQ or garl ic  mayo 
 

Mains 
Half a Ch icken Parmesan served with sa lad ,  gar l ic  mayo and ch ips 

	
  Yorksh ire Gammon Steak with fr ied egg or p ineapple 
Battered f i l let of Cod with mushy peas 

Beef lasagne with sa lad and garl ic  bread 
Sausage with mash and on ion gravy 

	
  Wild mushroom stroganoff 
	
  Beer-battered Cod with mushy peas 

 

K id ’s Menu 
Al l  £5.50 

 
Lasagne and garl ic  bread 

Bangers and mash 
Cheese and tomato p izza 

Ch icken nuggets 
Cod b ites 

Macaron i  and cheese 
 

* Al l  served with ch ips or mash ,  beans or peas 
 

FREE - Vani l la  ice cream  
 

 
 

A Spec ia ls board is  ava i lab le da i ly 

Main Menu 
 

Starters 
Thai  f ishcake ,  prawn cockta i l  and butterf ly t iger prawns - £5.90 

Homemade Soup of the Day and bread ro l l  - £4.00 
French Br ie and cranberry f i lo  parce ls - £4.50 

B lack Pudd ing and caramel ised on ion re l ish - £4.50 
Crispy potato sk ins with BBQ or gar l ic  mayo - £4.50 

Creamy garl ic  mushrooms - £4.00 
Prawn cockta i l  - £4.90 

 
Mains 

Pork f i l let medal l i ons served with ch ips - £12.90 
	
  Gammon steak served with ch ips and egg or p ineapple - £1 1 .90 

Gourmet burger with bacon ,  cheese ,  lettuce and tomato with ch ips - £1 1 .50 
Chef’s own beef lasagne served with garl ic  bread and sa lad - £1 1 .50 
Ch icken Parmesan served with sa lad ,  gar l ic  mayo and ch ips - £1 1 .50 
	
  Wensleydale Ch icken with cranberry,  walnut and brandy sauce - £1 1 .50 

Ch icken ja lfrez i  served with r ice and naan bread - £1 1 .50 
	
  Chicken breast served with ch ips and a cho ice of sauce - £1 1 .50 

Cr ispy beer-battered North At lant ic Cod with ch ips and mushy peas - £1 1 .90 
	
  Crispy beer-battered North At lant ic Cod with ch ips and mushy peas - £1 1 .90 

Breaded who le-tai l  Whitby scampi with ch ips - £10 .  70 
Oven-roasted Cod f i l let topped with a Wensleydale ,  l ime and g inger crust - £1 1 .50 

Homemade steak and a le p ie served with mash and peas - £10 .90 
	
  Spicy Cajun sa lmon served with mango sa lsa - £1 1 .90 

	
  Poached f i l let of sa lmon served with prawns in Marie Rose sauce - £1 1 .90 
	
  Wild mushroom stroganoff - £1 1 .00 

	
  Sti lton ,  ch ickpea and walnut sausages - £1 1 .00 
 

GRAND RESERVE STEAKS 
F i l let   8oz - £18 .90 
R ib Eye  14oz - £17.90 
S ir lo in  10oz - £15.90 

Al l  served with hand-cut chunky ch ips ,   
cr ispy on ion r ings and sautéed mushrooms 

Sauces – Peppercorn ,  D i jon ,  D iane and St i lton - £2.00 
 

Deserts 
Select ion of deserts from the board – Al l  £4.50 


