
If you have a food allergy or special dietary requirement, please speak to a member of our team before placing your order. Any dishes marked GF* can be adapted to 
make them Gluten Free. While we do our best to reduce cross-contamination, we cannot guarantee that any of our dishes are free from allergens.

SHARING PLATTER
Perfect as a starter for two to share 

or as a main course for one

FROM THE SEA 
Smoked salmon, salt and pepper squid, haddock goujons, 
smoked trout, chunky tartare sauce, Thai style sweet and 

sour sauce and home baked bread  

£17.95

Soup of the moment, served with 
a warm bread roll (V, GF*) 

Potted garlic mushrooms with a Wensleydale cheese 
and breadcrumb crust, served with bread (V, GF*) 

Smoked ham hock terrine en ciabatta 
croûte with piccalilli (GF*)

Salt and pepper squid served with a Thai 
style sweet and sour dipping sauce

Beer battered haddock goujons, chunky 
tartare sauce and a wedge of lemon 

Vegan sweet chilli falafel served with lime 
and coriander mayonnaise (Vegan, GF)

Deep fried breaded brie served with 
fruit chutney and salad (V)

£4.95 

£5.95 

£5.95 

£6.95 

£6.50

 
£5.95

 
£6.50

STARTERS

SIDE DISHES
Hand cut chunky chips (Vegan, GF)  £2.95

Skin on fries (Vegan, GF)  £2.95

Sweet potato fries (Vegan, GF)   £3.25

Tear and share garlic bread (V)  £3.95

Seasonal vegetables (Vegan*, GF)  £2.95

Dressed house salad (Vegan)  £2.95

MAIN COURSES
OUR FAMOUS 

BURGERS
8OZ STEAK BURGER topped with 

smoked bacon, melted Swiss cheese, 
onion rings, tomato, baby gem lettuce 
and gherkins, served in a brioche bun 

with skin on fries and coleslaw

£12.95

FILLET OF CHICKEN BURGER topped 
with smoked bacon, melted Swiss cheese, 

chilli mayonnaise, onion rings, tomato 
and baby gem lettuce, served in a brioche 

bun with skin on fries and coleslaw 

£12.95

VEGAN CHICKPEA, EDAMAME 
AND CHILLI BURGER topped 

with cheese, baby gem lettuce and 
tomato, served in a brioche bun 
with skin on fries and coleslaw

£12.95

Swap your fries for sweet 
potato fries for only 50p

PIE OF THE MOMENT, homemade and served with hand cut 
chunky chips or mashed potato, mushy peas and gravy

POT-ROASTED YORKSHIRE GAME CASSEROLE, herb 
mashed potato and rosemary dumplings

BEEF BRISKET COOKED FOR 12 HOURS, served on creamy mashed 
potato with root vegetables and a rich red wine gravy (GF)

TANDOORI CHICKEN MASALA, served with basmati 
rice, poppadom and mango chutney (GF)

SLOW COOKED LAMB SHOULDER, mint marinated and served with 
creamy mashed potato, minted gravy and seasonal vegetables

VEGAN POTATO AND CAULIFLOWER PIE, served with hand 
cut chunky chips, gravy and mushy peas (Vegan)

PAPPARDELLE PASTA with sun blushed tomatoes, spinach and onion, in a honey, 
roast garlic and pine nut sauce (V) 
Add chicken

BEER BATTERED HADDOCK FILLET, hand cut chunky 
chips, mushy peas and homemade tartare sauce

10OZ BACON JOINT, served with fried eggs, hand cut chunky chips, beer 
battered onion rings, slow roasted tomato and field mushroom (GF*)

8OZ DALES RIB-EYE STEAK, cooked to your liking, served with hand cut chunky 
chips, beer battered onion rings, slow roasted tomato and field mushroom (GF*)

8OZ DALES SIRLOIN STEAK, cooked to your liking, served with hand cut chunky 
chips, beer battered onion rings, slow roasted tomato and field mushroom (GF*)

Add peppercorn or blue cheese sauce (GF)

£12.95

 
£14.95

 
£14.95

 
£12.25

  
£17.50

 
£11.95

 
£11.95 

 
£1.50 

 
Sm £7.95 

Lrg £13.95

£15.95

 
£20.50

 
£19.50 

 
 

£2.95

PLEASE ASK FOR 
TODAY’S SPECIALS

Beer battered onion rings (V)  £2.95



 

MENU

If you have a food allergy or special dietary requirement, please speak to a member of our team before placing your order. Any dishes marked GF* can be adapted to 
make them Gluten Free. While we do our best to reduce cross-contamination, we cannot guarantee that any of our dishes are free from allergens.

THE GAMEKEEPER’S 
CHEESE BOARD

Mature Cheddar, Wensleydale, Yorkshire 
Blue and Brie, served with crackers, 
grapes and homemade chutney (V)

£8.50

HOT DRINKS
Americano

Latte

Cappuccino

Flat White

Espresso

Mocha

Hot Chocolate

Yorkshire Tea

Herbal Tea

DESSERTS
MELT IN THE MOUTH STICKY TOFFEE PUDDING 

toffee sauce and vanilla ice cream (V, GF)

BAKED ALASKA with an autumn berry compote (V, GF)

CHOCOLATE BROWNIE, rich chocolate 
sauce and vanilla ice cream (V, GF) 

APPLE AND BLACKBERRY CRUMBLE 
served with custard (V, Vegan*, GF)

LEMON AND ROSEMARY POSSET served with a 
blueberry compote and vanilla shortbread (V, GF)

VEGAN CHOCOLATE BROWNIE 
served with chocolate and orange blossom ice cream (Vegan, GF) 

£5.75

LIQUEUR COFFEE
IRISH with Jameson Irish Whiskey

GAELIC with Famous Grouse Whisky

IRISH CREAM with Baileys

SEVILLE with Cointreau

CALYPSO with Tia Maria

£4.95

ICE CREAM

Choose your favourite flavour

Strawberry Sensation (V, GF)

Vanilla Pod (V, GF)

Double Chocolate Chip (V, GF)

Salted Caramel (V, GF)

Yorkshire Lemon Curd (V, GF)

SORBET
Choose your favourite flavour

Pineapple and Passion Fruit (Vegan, GF)

Raspberry (Vegan, GF)

Lemon (Vegan, GF)

£2.25

£2.50

£2.50

£2.50

£2.00

£2.50

£2.65

£2.25

£2.25

1 Scoop 
2 Scoops 
3 Scoops

£2.45 
£3.25 
£3.95

1 Scoop 
2 Scoops 
3 Scoops

£2.45 
£3.25 
£3.95


