
A La Carte Menu
Soup of the Day 6.25

The Range of Twice Baked Cheese Souffles   5.50

(Mature Cheddar Cheese, Smoked Salmon & Dill, Blue Cheese & Chive)

Roast Goats Cheese in Filo Pastry with Sun Blush Tomatoes, 
Pine Nuts and Sweet Basil Dressing 8.00

Chicken Liver Parfait with Red Onion Marmalade and Melba Toast 7.60

Fillet of Smoked Haddock, Spinach, Poached Egg and Hollandaise 8.95

Deep Fried Crab Beignets served with Chilli Mayonnaise 8.95

Seared King Scallops with Prawn Risotto 9.40

Grilled Asparagus, Smoked Salmon, Poached Egg with Hollandaise Sauce 8.95

Day Boat Squid with Lemon and Garlic Dressing 7.95

Deep Fried Tiger Prawns served with Sweet Chilli Sauce 9.40

Grilled Mackerel served with Cucumber Salad and Mustard Crème Fraiche 8.35

Rib- Eye Steak with Roasted Cherry Tomatoes, Watercress, Beef Mushroom,

Béarnaise Sauce and Hand-Cut Chips 21.50

Breast of Chicken, Tarragon Mousse served with Wild Mushroom Sauce 16.45

Roast Atlantic Cod, Wilted Spinach, Poached Egg and Hollandaise Sauce 18.85

Fillet of Venison with Caramelised Red Cabbage and Redcurrant Sauce 19.95

Roast Rack of Dales Lamb served with Puy Lentils, Roasted Shallots, Herb Potatoes with Redcurrant

and Thyme Scented Juices 21.50

Slow Roast Belly Pork with Mustard Mash, Crackling and Pan Gravy 15.50

Pan Fried Gilt Head Bream served with Provencal Vegetables 13.95

Most of the Dishes are Served with Seasonal Vegetables and Potatoes of the Day

A Side of Dressed Mixed or Green Salad 4.75

A Side of Hand-Cut Chips 3.95
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PUDDING SELECTION 6.25

Rich Belgian Chocolate Souffle (15 mins)

Lemon Posset with Fresh Raspberry Coulis

Caramelized Rice Pudding with Blueberry Compote

Passion Fruit Crème Brulee with our own Shortbread

Our Famous Sticky Toffee Pudding with Butterscotch Sauce

Soft Chocolate Cake with Cappuccino Sauce and Mascarpone

Fresh Blueberry Cheesecake

Selection of English Cheeses
3 Cheeses - 8.35 All 6 Cheeses - 11.50

Charles Martell Double Gloucester

Mature Wensleydale

Mrs Bells Yorkshire Blue

Mature Cheddar

Lancashire

Guest Cheese (Please ask)

A Fine Variety of Pudding Wines and Port Available to Compliment

A Selection of Coffee and Speciality Teas 2.35

All Prices Are Inclusive of VAT

Our Suppliers:
Rogers of Masham (Butchers), Hodgsons of Hartlepool (Fish Mongers), Taylors of Pickering (Fruit & Veg),

Nidderdale Poultry of Pateley Bridge, Holme Farm Venison of Sherburn, 
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