
 

 

 

Chipolatas (6) with honey & mustard glaze 5.95 

Today’s homemade soup served with rustic bread (v) 6.95 

Chicken liver parfait, red onion marmalade, dressed leaves & sourdough toast 8.95 

Blue Bell prawn cocktail, baby gem lettuce, bloody Mary mayonnaise 8.95 

Crispy pork belly bites with soy, honey & sesame seeds 7.50 

Creamy roasted garlic mushrooms with oak smoked Wensleydale on toasted sourdough (v) 7.95 

 

 

 

 

 

 

Catch of the Day - See the specials board for our fresh fish of the day! 

Traditional local ale battered fish & chips with garden or mushy peas, tartare sauce & lemon 17.95 

Wensleydale stuffed chicken breast wrapped in streaky bacon, with dauphinoise potatoes,  
green beans and creamy Wensleydale & chive sauce 18.95 

Slow-cooked pork belly, mustard mash, creamed cabbage & bacon, red wine & baby onion jus 19.95 

Steak & ale pie with seasonal vegetables & choice of potatoes 18.95 

Giant Swaledale sausages with buttered mash, seasonal vegetables & onion gravy 17.95 

10oz 28-day aged sirloin steak with chunky chips, roasted mushroom, grilled tomato & rocket 29.95 
(Add Peppercorn, Diane or Blue Cheese Sauce for 2.95) (Add Onion Rings for 2.50) 

House steak burger, smoked cheddar, grilled bacon, dill pickle, gem lettuce, burger sauce with  
chunky chips or fries & coleslaw 17.95 

Mushroom, spinach & white truffle pie, chive mash, honey-glazed carrots, mushroom gravy (ve) 17.95 

 
ALLERGENS: Please notify a member of staff if you have an allergy, or ask for further allergen information.  
Not all ingredients are listed and we cannot guarantee the total absence of allergens as they are present in our kitchens.  

Pigs in blankets 4.50 
Cauliflower cheese 4.50 
Yorkshire pudding 1.95 

Slow-roasted joints carved to order, Yorkshire pudding, 
seasonal vegetables, cauliflower cheese, stuffing & rich gravy 
 

Regular 18.95 | Small 17.95 | Children (under 12) 9.50 


