
DINNER MENU

TO START

Pan Fried Medallions of Local  
Pork Tenderloin (GF)

In a Yorkshire Blue & white wine  
cream sauce - £18.00

Slow Braised Local Shank of Lamb (GF)
With rosti potatoes & a mint scented  

gravy - £18.50  

Griddled Medallions of Local Venison
With Dauphinoise potatoes & a  

Cumberland & port gravy - £25.00

Lightly Grilled Fresh Plaice Fillets (GF)
With a lemon & dill white wine  

cream sauce - £18.50

Pan Fried Homemade Minced  
Venison Burger

Topped with sticky red onion marmalade  
& melted goats cheese, with skinny  

fries - £18.50   

Slow Roasted Boneless Gressingham Duck
With an orange & mandarin brandy  

sauce - £18.50   

Pan Fried Fresh Fillet of Scottish  
Salmon Supreme

With a tomato & herb white wine - £18.00    

Creamy Mushroom & Leek Risotto
With a warm baguette & fresh  

crispy salad - £14.00   

MAIN COURSES

Homemade Creamy Leek &  
Potato Soup (GF available) 

With a warm crispy bread roll - £6.50

Freshwater Crayfish Cocktail (GF)
With a Bloody Mary Marie Rose sauce - £9.00

Award Winning Local Black  
Pudding & Haggis Bon Bons

With a sticky red onion marmalade - £9.00

Smooth Chicken Liver & Brandy Pate
With a pot of pear & white wine chutney &  

toasted farmhouse wholemeal bread - £9.00

Soft Mature Brie, Deep Fried in  
Toasted Breadcrumbs

With a pot of spicy tomato & fennel 
chutney - £9.00

Smooth Woodland Mushroom  
& Blue Stilton Mousse

With warm toasted seeded  
sourdough - £9.00

Hot & Spicy Loaded Nachos
Topped with minced venison chilli con  

carne and garlic sour cream - £9.00

SAMPLE  MENU
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Classic Goujons of Fish
With chunky chips & mushy peas - £16.50

Sweet Chili Sausage & Mash
With a jug of onion gravy - £16.50

Steak, Ale & Mushroom Pie
With chips OR mash with a jug of onion  

gravy - £16.50

Minced Venison OR Vegetable Lasagne
With chips or salad - £16.50

Steamed Plum & Buttered Almond Slice
With a jug of hot vanilla custard - £7.00

Italian Style Layered Tiramisu
Topped with clotted cream ice cream - £7.00

Caramelised Lemon Tart
With a chilled raspberry compote and 

 lemon meringue ice cream - £7.00

Smooth Chocolate Truffle Torte
With salted caramel ice cream - £7.00

Brittle Brandy Snap Basket
Filled with white chocolate & raspberry  

ice cream - £7.00

Baked Vanilla Cheesecake
With a cherry ice cream - £7.00

Vanilla Creme Brulee (GF)
With rhubarb & custard ice cream - £7.00

PUB CLASSICS

DESSERTS

SIDES
Chips - £3.50   |   Vegetables - £3.50   |   Salad - £3.50   |   Mushy peas - £2.00  

Onion rings - £3.00   |   Mashed potato - £2.50   |   Fries - £3.50 

SAMPLE  MENU


