
 

 
PLEASE TELL YOUR SERVER IF YOU HAVE ANY INTOLERANCES OR ALLERGIES  

 
 
 

 
  3 Courses £40.00 

 
Starters 

 
Roasted Tomato & Basil Soup 

Sourdough Croute (v) 
 

Chicken Liver Pate 
Tomato Chutney & Toasted Brioche 

 

Sauteed Asparagus & Courgette Spaghetti 
Crispy Hen Egg, Rhubarb Ketchup 

              

Crayfish Atlantic Prawn Cocktail 
Mixed Leaves, Bloody Mary Sauce 

 
Smoked Salmon Fish Cake 

Leek & Wholegrain Mustard Sauce, Chive Oil 
 

Mains 
 

Roast Sirloin of Beef 
Served Medium Rare, Yorkshire Pudding, Beef Dripping Roast & Mashed Potatoes, Roast Vegetables 

 
Rolled Pork Belly 

Yorkshire Pudding, Black Pudding & Bramley Apple Sausage Roll, Beef Dripping Roast & Mashed Potatoes, 
Roast Vegetables 

 
Roast Chicken 

Yorkshire Pudding, Homemade Sage & Onion Stuffing, Beef Dripping Roast Potatoes, Roast Vegetables 
 

Steak & Ale Pie 
Beef Dripping Roast Potatoes, Roast Vegetables 

 
Beer Battered Haddock 

Triple Cooked Chips, Mushy Peas, Hull Pattie 
 

Pan Fried Stone Bass 
Mussels, Samphire, Chilli & Romesco Sauce (gf) 

 
Mushroom & Chestnut Pot Pie 

 White Truffle Mashed Potato, Seasonal Vegetables, Vegan Jus (vg) 
 

Desserts 
 

Warm Chocolate Brownie 
Chocolate Ice Cream (gf) 

 

Sticky Toffee Pudding 
Vanilla Custard or Ice Cream 

 
Yorkshire Tea Cheesecake 

Homemade Biscotti  
 

Lemon Posset (gf) 
 
 
 
 
 
 
 
 



 

 
PLEASE TELL YOUR SERVER IF YOU HAVE ANY INTOLERANCES OR ALLERGIES  

 
 
 

 
 

 
Children’s Menu 

 
2 Courses £17.50 

 
Mini Sunday Roast 

Yorkshire Pudding, Beef Dripping Roast Potatoes, Roast Vegetables 
 

Sausage & Mash 
Garden Peas & Gravy 

 
Mini Fish & Chips 

Garden Peas 
 

Chicken Nuggets 
Fries & Beans 

 
Penne Pasta 

Tomato Sauce, Garlic Bread 
 

Macaroni & Cheese 
Garlic Bread 

 

Desserts 
 

Duo of Ice Cream 
Vanilla, Chocolate, Strawberry 

 
Warm Chocolate Brownie 

Vanilla Ice Cream 
 

Sticky Toffee Pudding 
Vanilla Custard or Ice cream 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 


