All Day Menu
STARTERS
House marinated olives (V, GF) £2.50
Marinated feta, smoked nuts and olives (V, Vegan*, GF) £6.25
Soup of the day served with a warm bread roll (V, GF*) £4.95
Garlic flatbread (V) £3.25 add cheese for 75p
Ham hock terrine, piccalilli, dressed salad and ciabatta crisps £6.95
Creamy garlic mushroom pot topped with a Yorkshire cheese
breadcrumb crust (Vegan*, GF*) £5.95
Smoked salmon carpaccio, crispy capers, horseradish cream, rocket
and pickled shallot salad (GF) £7.25
King Prawn bruschetta, pan fried in chilli and garlic with rocket salad
(GF*) £7.25

SHARING BOARDS
Warm bloomer bread, house marinated olives, olive oil and balsamic
vinegar (Vegan, GF*) £7.00
From the sea; Tiger prawns in chilli and garlic, haddock goujons,
breaded scampi, Scottish smoked salmon, tartare sauce, sweet chilli
sauce and bloomer bread £19.95
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 V are Vegetarian, GF* can be adapted to make
them Gluten Free. Any dishes marked Vegan* can be adapted to make them Vegan. While we do
our best to reduce the risk of cross-contamination, we cannot guarantee that any of our dishes
are free from allergens.

All Day Menu
BURGERS
Beef burger; two 4oz beef patties topped with smoked bacon,
tomato relish, Swiss cheese, tomato, baby gem lettuce and gherkins
served in a brioche bun with skin on fries and coleslaw (GF*) £12.95
Pairs well with a Malbec
Buttermilk chicken fillet burger topped with smoked bacon, sweet
chilli mayonnaise, melted Swiss cheese, tomato, baby gem lettuce
and gherkins, served in a brioche bun with skin on fries and coleslaw
£12.95 Try this with a Chardonnay
Vegan Thai spiced vegetable burger topped with vegan cheese,
tomato, baby gem lettuce and gherkins, served in a brioche bun with
skin on fries and coleslaw (V, Vegan) £12.95
A perfect match with a Syrah
Pork Louisiana burger; bbq pulled pork, melted Swiss cheese,
tomato, baby gem lettuce and gherkins, served in a brioche bun with
skin on fries and coleslaw (GF*) £12.95
Pairs beautifully with a Pinot Noir
Swap your fries for truffle and parmesan fries (V, GF) £1.00
Add onion rings (V) £1.00
Staying with us on the Dinner, Bed and Breakfast package?
You can enjoy two courses from our menu, choose a starter and main
course or main course and dessert. A £5 supplement applies to the
Sirloin Steak, Rib-Eye Steak and From the Sea Platter on the main
courses. A £3 supplement applies for the cheese board on desserts.

All Day Menu
MAIN COURSES
Tikka marinated chicken breast, bombay potatoes, carrot and cumin puree, mini
onion bhajis and mint yoghurt (GF*) £15.95 Pairs well with a Grenache Blanc
Seafood linguine, king prawns, clams, mussels and scallops in a rich bisque sauce
served with a garlic flatbread £16.95 Try this with a Viognier
Thai green curry, served with steamed rice and Thai prawn crackers. Choose
from Chicken £14.95 or Prawns (GF*) £15.95 A perfect match with a Viognier
Pan-roasted Sea Bream, potato gnocchi, smoked bacon, garden peas, baby
onions with lemon and herb butter (GF) £16.25 Pairs well with a Vermentino
Homemade pie of the moment, served with triple cooked chips or mashed
potato, mushy peas and gravy £14.50 Try this with a Tempranillo
Spiced potato and cauliflower pie served with triple cooked chips, mushy peas
and vegan gravy (Vegan) £12.95 Pairs beautifully with a Sauvignon Blanc
West Indian spiced aubergine curry, served with basmati rice, chapati bread and
mango chutney (Vegan) £12.95 A perfect match with a Viognier
Beer battered haddock fillet, triple cooked chips, mushy peas and homemade
tartare sauce Small £7.95, Large £14.95 Pairs well with a Chardonnay
Fisherman’s basket; small beer battered haddock fillet, scampi, triple cooked
chips, mushy peas and homemade tartare sauce £15.50
Try this with a Chardonnay
Rack of BBQ pork ribs, skin on fries, corn on the cob and homemade coleslaw.
Choose from half rack £7.95 or full Rack £15.25 Pairs well with a Rioja Crianza

All Day Menu
FROM THE GRILL
10oz Yorkshire gammon steak served with fried eggs, triple cooked
chips, beer battered onion rings, field mushroom and slow roasted
tomato (GF*) £17.25 A perfect match with a Merlot
8oz Yorkshire sirloin steak cooked to your liking, served with triple
cooked chips, beer battered onion rings, field mushroom and slow
roasted tomato (GF*) £22.95 Pairs beautifully with a Malbec
8oz Yorkshire rib-eye steak cooked to your liking, served with triple
cooked chips, beer battered onion rings, field mushroom and slow
roasted tomato (GF*) £23.95 Try this with a Malbec
Add green peppercorn, blue cheese, Béarnaise or wild mushroom
sauce (GF) £1.95

SIDES
Triple cooked chips (Vegan, GF) £3.25
Skin on fries (Vegan, GF) £3.25
Truffle and parmesan fries (V, GF) £3.75
Seasonal vegetables (Vegan*, GF*) £3.25
Beer battered onion rings (V) £3.25
Dressed house salad (Vegan, GF*) £3.25

All Day Menu
DESSERTS
Sticky toffee pudding, toffee sauce and vanilla ice cream (V, GF)
£6.25
Crepe Suzette, orange and Grand Marnier syrup and clotted cream
ice cream (V) £6.25
Homemade chocolate brownie, with rich chocolate sauce and vanilla
ice cream (Vegan*, GF) £6.25
Honey roasted peach and vanilla rice pudding (GF) £6.25
Traditional bread and butter pudding, apricot glaze and vanilla
custard £6.25
Crème Caramel with citrus shortbread biscuits £6.25

All Day Menu
DESSERTS
CHEESE BOARD
Mature cheddar, Yorkshire Blue, Brie and Wensleydale served with
crackers, grapes and homemade chutney (V, GF*) £9.95
Pairs beautifully with a Pocas Ruby Port
ICE CREAM AND SORBET
1 Scoop £2.95, 2 Scoops £3.75, 3 Scoops £4.45
SORBET: Mango, Raspberry, Green Apple (Vegan, GF)
ICE CREAM: Vanilla Pod, Strawberry Sensation, Double Chocolate,
Salted Caramel, Clotted Cream (V,GF)

All Day Menu
LIQUER COFFEE
Irish with Jameson Irish Whiskey
Gaelic with Famous Grouse Whisky
Irish Cream with Baileys
Seville with Cointreau
Calypso with Tia Maria
All £5.75

HOT DRINKS
Americano £2.50
Latte £2.75
Cappuccino £2.75
Flat White £2.75
Espresso £2.25
Mocha £3.00
Hot Chocolate £2.75
Yorkshire Tea £2.50
Herbal Tea £2.50

