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PUB - DINING - HOTEL

SAMPLE DINNER MENU

(DISHES MAY 1VARY)

Nibbles | 6.5

Pot of marinated olives | with sun blushed tomatoes (GFO)

Starters

Sticky British pork belly bites | Honey, lime, soy & sweet chilli glaze | Sesame seeds (GFO) | 10
Baked field mushroom | Melted Wensleydale & cranberry cheese| Cranberry sauce (GFO | V) | 10
Watermelon, smoked bacon and pomegranate salad (GFO) | 10

Moroccan crispy cauliflower bites | Mango chutney (GFO | VGO) | 10

Yorkshire oak smoked salmon | Tomato & caper salsa (GFO) |10

Ham hock terrine | Caramelised red onion chutney (GFO) | 10

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

Mains

Treacle braised beef brisket (GFO) | 26
Rich gravy | Caramelised red onion mash | Seasonal vegetables

Dijon Chicken (GFO) | 24
Pan fried chicken breast | Dijon mustard sauce | Creamy mash | Seasonal vegetables

Butchers’ handmade sausages & mash (GFO) | 19
3 ‘Hammond’s of Bainbridge’ pork sausages | Creamy mash | Sweet braised red cabbage| Rich gravy

Wild mushroom & pea risotto (GFO | VGO) | 19 With baked salmon (GFO)| 25
Parmesan | Pea shoots | truffle oil Parmesan | Pea shoots | truffle oil

British roast pork belly (GFO) | 25
Wholegrain mustard mash | Apple gravy | Seasonal vegetables

[Main courses continue over the page]

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

If you have an allergy or intolerance, please speak to a member of the team before ordering and state this when placing an allergy order.

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.
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Steak & red wine pie (GFO) | 22
Slow braised British beef in rich red wine gravy | Root vegetable mash | Seasonal vegetables

Pan griddled bacon chop (GFO) | 21
Griddled pineapple | Brace of free-range hens’ eggs | Hand cut chips | Garden peas

‘Hammonds of Bainbridge’ Beef Burger (GFO) | 19
Red Onion Chutney | Cheddar Cheese| Bacon | Coleslaw | Hand cut chips

“Yorkshire Hand Made Pie Company” wild mushroom and porter ale pie (VGO) | 20
Vegan gravy | Crispy vegan pastry | New potatoes | Sweet braised red cabbage

Whitby scampi (GFO) |20
Homemade tartar sauce | Hand cut chips | Garden peas | Lemon wedge

Aromatic garden burger (GFO | VGO) | 19
Broad Beans, peas and spinach in a rice flake and breadcrumb coating | Hand cut chips | Coleslaw |
Mango Chutney

Pesto salmon fillet (GFO) | 25
Roasted new potatoes | Tenderstem broccoli | Pesto cream sauce

Homemade vegetable masala curry (GFO | VGO) | 19 With chicken (GFO) | 22
Basmati rice | Poppadom | Mango chutney

Sides
Chips (GFO | VGO) | 3.5 New potatoes (GFO | VGO) | 3.5
Seasonal vegetables (GFO | VGO) | 3.5 Creamy mash (GFO | V) | 3.5

[Desserts are over the page]

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

If you have an allergy or intolerance, please speak to a member of the team before ordering and state this when placing an allergy order.

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.
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Desserts | 10

Homemade rich chocolate brownie | Vanilla ice cream (GFO)

Individual lemon tart | Vanilla ice cream (GFO | VGO)

Homemade sticky toffee pudding | Butterscotch sauce | Vanilla ice cream (GFO)
Trillionaires chocolate tart | Vanilla ice cream (GFO | VGO)

Black Forest sundae | Vanilla ice cream | Raspberry sorbet | Meringue pieces | Homemade chocolate
brownie pieces | Cherry compote (GFO)

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)
Apple & bramble crumble | Custard (GFO)

Dairy Free Ice Cream Available

Cheese | 15

Cheese & Biscuits
Wensleydale with cranberries | Smoked applewood | Frozen grapes | Onion chutney | Salted butter

(GFO)

Why not add a 50ml glass of port?

Quinta Do Crasto LBV | 6.5
Cockburn’s ruby port | 4 Taylors late vintage port | 4.5
Graham’s fine white port | 45
Hot Drinks
Flat white | 4.5 Cappuccino | 45
Latte | 4.5 Americano | 4
Espresso | 4 Extra shot | 1
Pot of “Yorkshire Tea” | 4 Cafetiere of “3 Peaks Blend” Coffee | 4
(Decaf available) (Decaf available)

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

If you have an allergy or intolerance, please speak to a member of the team before ordering and state this when placing an allergy order.

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.



