
                                                                                             
 

Allergen key: (GF) gluten free (P) pescatarian (V) vegetarian (VG) vegan Food allergy notice: if you 
suffer from any food intolerances please speak to a member of staff. Please note while every effort is 
taken to accommodate any intolerances traces may still be present  
 

Sample menu  

Starters  
soup of the day 7.95 

fresh homemade soup, served with crusty bread  

ham hock terrine 8.95 

served with spiced plum chutney, house salad and toasted bread  

garlic mushrooms 8.95 

panfried chestnut mushrooms, served with a white wine cream sauce  

on top of toasted brioche 

mains  

handmade short crust pie of the day 18.95 

served with garlic and parsley mash potato, vegetables and red wine jus  

Beer battered fish and chips 15.95 
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7 OZ fillet in our own beer batter, served with tartare sauce and mushy peas  

Whitby scampi 14.95 

Crispy breaded scampi, served with chips, tartar sauce and minted peas 

Sausage and mash 16.95 

3 thick pork sausages, served with garlic and parsley mash,  

seasonal vegetables and homemade red wine jus  

Classic bull burger 6oz 15.95 

100% British beef burger in a toasted bun, filled with homemade burger sauce, baby gem 

lettuce and tomato chutney, served with fries, coleslaw and house salad 

Southern fried chicken burger 15.95 

100% British chicken thigh in a toasted bun, filled with chipotle sauce, baby gem lettuce 

and tomato chutney, served with fries, coleslaw and house salad  

8oz rump steak 22.95 (Friday-Sunday) 

Served with our own peppercorn sauce, garlic and parsley mash and asparagus  

classic 8oz rump steak 22.95 (Friday-sunday) 

served with twice cooked chips, house salad and peppercorn sauce  

sides 
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Sides 5.95 

Twice cooked chips                   Skin on skinny fries  

House salad                          Beer battered onion rings  

   Creamy mash                           Seasonal vegetables  

Ciabatta garlic bread (add cheese 2.50) 

 Desserts  

Lemon meringue pie  

Fresh lemon meringue pie, served with raspberry coulis and vanilla ice-cream 

Sticky toffee pudding  

Homemade date sponge smothered in toffee sauce, served with salted caramel ice cream  

Apple and rhubarb crumble 

Homemade crumble, served with hot custard  

Chocolate naughty cake  

Rich chocolate fudge cake, served warm with vanilla ice cream  

Yorkshire ice cream  
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Vanilla, chocolate, salted caramel 

2 scoop 4.00 3 scoop 5.50 

 


