
 
 

STARTERS  
Chef’s homemade soup of the day   £ 4.50   
with crusty bread  
    

Tian of melon      £ 5.50 
with seasonal berries and a fruit coulis 
 

Chicken, mushroom and asparagus terrine  £ 5.95 
apple and chilli chutney and side salad 
 

Ceasar salad      £ 4.95 
with croutons and Parmesan shavings 
 

Traditional prawn cocktail    £ 6.25 
with granary bread 
 

Deep fried King prawns    £ 6.95 
with a mango and sweet chilli dip 
 

Bacon, mushroom and black pudding stack  £ 5.95 
with a blue cheese sauce 

 
 
LIGHT BITES 
Potato skins served with a trio of dips  £ 4.95 
 
Creamy garlic mushroom    £ 5.95 
with granary bread 
 

Yorkshire pudding with three pork sausages  £ 6.95 
with onion gravy 
 

Three egg omelette     £ 7.75 
filled with mushrooms and onion or cheese and tomato 
 

Chicken liver parfait     £ 6.25 
homemade chutney and granary toast 
 

Homemade burger     £ 6.95 
served in a bread bun with a pot of tomato relish 
topped with cheese £1.00 supplement 
 

Salmon, haddock and spring onion fishcake  £ 6.95  
with chive and lemon mayonnaise 
 

Homemade lasagne     £ 7.95 
with crusty bread                    

 
 
SALADS 
Chicken Caesar salad     £12.95  
Greek salad with olives, feta cheese and avocado £ 9.95 
 
 
MAINS 
Button mushroom and cashew nut Stroganoff £10.95 
in a filo basket 
 

Today’s roast with Yorkshire pudding   £11.50  
 
Breast of chicken     £12.95   
with a mushroom, Stilton and cream sauce 

 
Stir-fry of vegetables in a teriyaki sauce  £10.50 
 
 



 
MAINS cont... 
Steak, mushroom and ale pie    £10.50 
with short crust pastry 
      

Deep-fried haddock     £10.95  
with mushy peas, homemade chips and tartare sauce 
 

Leek, mushroom and sweet corn pancake  £10.95 
with a creamy cheese sauce 

 
Nut loaf with cranberry relish    £10.50 
 
Braised liver and onions    £ 9.50 
topped with a bacon rasher  
 
Baked salmon      £13.25  
in a tarragon, white wine and cream sauce 

      
Pork chop on a bed of mustard mash   £14.50 
served with an apple compote, apple fritter,  
black pudding and pan gravy 
 
Breast of chicken in a creamy Korma sauce  £12.50   
simply served with rice and naan bread 
 
Fillet steak (approx 6 oz)    £18.50  
Sirloin Steak (approx 8 oz)    £16.50  
served with mushrooms, onion rings and tomato 
or a peppercorn sauce 
 
Unless otherwise specified, Main courses are served with  
Potatoes & Panache of Vegetables 
Or 
Homemade Chips and Garden Peas 
Or  
Mixed salad 
 
 
SIDE ORDERS 
Chips       £ 2.25   
Mixed Salad      £ 3.00  
Vegetables and potatoes    £ 3.00 
Bread Basket      £ 1.50   
Garlic Bread       £ 2.00 
 
  
DESSERTS AND HOT BEVERAGES 
 
Chefs desserts from the blackboard   from £ 5.15 
 
A selection of smoked Applewood,   £ 7.25 
Hawes Wensleydale, President Brie  
and Cropwell Bishop Stilton cheeses 
served with celery & grapes  
 
Selection of Ryeburn local dairy ice-cream 
Three scoops       £ 5.15  
Two scoops      £ 4.50 
     
Cafétiere of coffee with cream or milk  £ 2.60 
Pot of tea/fruit or herbal teas    £ 2.60 
 
Please note – dishes may contain traces of nuts 
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