
 
 

V | Suitable for Vegetarians     VGO | Vegan Option available     GFO | Gluten 
Free option available  

Please state when placing any allergy orders.  
 

Please note, we have a small kitchen and can’t guarantee dishes are 100% safe, but we do take extra care when 
preparing any gluten free dishes to minimise any risk. 

 

 

 
SAMPLE 

Sunday Lunch Menu 
 
 

Nibbles | 6 
Pot of olives (GFO) 

 

Starters 

Yorkshire Oak Smoked Salmon | Caper & tomato salsa (GFO) |10 

Watermelon, Smoked Bacon and Pomegranate Salad (GFO) | 10 

Smoked haddock & mozzarella fishcake | Homemade tartar (GFO) | 10 

Ham hock terrine | Homemade spicy pineapple chutney (GFO) | 10 

Moroccan crispy cauliflower bites | Mango chutney (GFO | VGO) | 8 
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Sunday Roast | 19  Kid’s Roast | 10 

Chef’s Signature slow braised beef brisket (GFO)  
 

Roast Chicken Breast (GFO) 
 

Roast British pork belly (GFO) 
 
All served with:  
Roast potatoes | Creamy mash | Seasonal vegetables | Homemade Yorkshire 
pudding Rich pan gravy 
 

Fancy a bit on the side? 
Yorkshire pudding | 1    Cauliflower Cheese | 5 

 

 
Mains 
 
Aromatic garden burger (GFO | VGO) | 18 
Broad Beans, peas and spinach in a rice flake and breadcrumb coating | 
Hand cut chips | Coleslaw | Sweet chilli sauce 
 
Whitby scampi (GFO) |19 
Homemade tartar | Hand cut chips | Garden peas | Lemon wedge  
 
“Yorkshire Hand Made Pie Company”  
wild mushroom & porter ale pie (VGO) | 20  
Vegan gravy | Crispy vegan pastry | New potatoes |Sweet braised red cabbage 
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Desserts | 10 

Rhubarb and custard Eton mess (GFO) 
A twist on the traditional | Rhubarb granita | Meringue pieces| Custard | 
Rhubarb sorbet 
 

Homemade Sticky toffee pudding | Butterscotch sauce |Vanilla ice cream (GFO) 

Trillionaires chocolate tart | Vanilla ice cream (GFO | VGO) 

Sweet homemade Yorkshire pudding | Vanilla ice cream | Choice of 

butterscotch or rich chocolate sauce (GFO) 

Lemon meringue pie | Berry compote | Meringue pieces | Vanilla ice cream (GFO) 

Homemade rich chocolate brownie | Pistachio ice cream (GFO)  

Dairy Free Ice Cream Available 

Cheese | 15 

Wensleydale cheese and biscuits | Frozen grapes | Raydale Preserves | 
Salted butter (GFO)  

 
Hot Drinks 
Flat white   | 4.5 Cappuccino  | 4.5 
Latte     | 4.5 Americano  | 4 
Espresso    | 4 Extra shot  | 1 
Pot of “Yorkshire Tea”   Decaf Available  | 4   
Cafetiere of “3 Peaks Blend” Coffee  Decaf Available  | 4  


