~~ MENU

STARTERS

Chef's Homemade Soup (GFA) £7.45
With our rustic croutons & warm baked bread
Handmade Ham & Cheese Arancini £7.95
With a warm tomato dip

Tempura Battered King Prawns £8.95
With chilli jam

Cheddar & Sundried Tomato Croquette (V) £7.75
Red onion marmalade

Creamy Garlic Mushrooms (V,GFA,VGA) £8.45
Served on toasted focaccia

Chinese Style Baby Back Pork Ribs £8.95
In a honey & soy glaze

Garlic Focaccia Bread (VGA) £6.95

Topped with cheese

BURGERS

In a toasted pretzel bun, with gem lettuce & pickles
Seasoned skin on fries, beer battered
onion rings & red cabbage slaw

Prime Cut Wagyu Beef Burger (GFA) £18.95
60z British Wagyu burger topped with bacon

& mature cheddar cheese

Southern Fried Chicken Burger £17.95
Loaded with mature cheddar cheese

& garlic mayo

Fried Halloumi Burger (V) £16.95
Topped with chilli jam

Plant Based Quarter Pounder (VGA,GFA) £16.95
Lentil burger with vegan cheddar cheese

LOADED FRIES

Seasoned skin on fries, finished with jalapenos,

crispy onions, BBQ sauce & ranch dressing

Cheddar & Mozzarella Cheese (V) £7.95
BBQ Shredded Pork £9.95
Peri Peri Chicken £9.95
SIDES

Hand Cut Chips (GFA) £4.95
Seasoned Skin On Fries (GFA) £4.95
Beer Battered Onion Rings (GFA) £4.95
Red Cabbage Slaw (VGA) £3.00

FROM THE GRILL

Locally sourced from
Yorkshire Meat of Boston Spa
100z Sirlion Steak (GFA)
Cooked to your liking.

Served with grilled tomatoes, sauteed mushrooms,
beer battered onion rings & hand cut chips
Choose ~ Peppercorn or Blue Cheese Sauce

Add Tempura Battered King Prawns

120z Wensleydale Gammon Steak (GFA)
Topped with a free range egg & grilled pineapple,
served with hand cut chips & garden peas

CLASSICS

Homemade Steak & Ale Pie

Tender chunks of beef slow cooked in Timothy
Taylor's Landlord bitter, encased in a shortcrust
pastry. With roasted vegetables, hand cut chips
or creamed mash

Trio Of Sausages (GFA,V)

Cumberland ~ pork & honey ~ caramelised onion
on a bed of creamed mash, with roasted vegetables
& a homemade Yorkshire pudding & gravy
Wholetail Whitby Scampi (GFA)

Hand cut chips, garden or mushy peas

& homemade tartare sauce

Full Rack Of Pork Ribs

Chinese style in a honey & soy glaze,
accompanied with seasoned skin on fries &

our red cabbage slaw

Thai Red Curry (VGA,GFA)

Chicken or Quorn fragrant Thai curry with
lemongrass & red chilli with coconut rice
Award Winning Haddock & Chips (GFA)
Delivered fresh daily from

Hodgson'’s of Hartlepool

Small

Regular

In our homemade beer batter, served with hand
cut chips & homemade tartare sauce.

Your choice of mushy peas, garden peas or

chip shop curry sauce

Traditional Caesar Salad (V) £14.95
Crisp romaine lettuce, crunchy croutons & Parmesan
cheese, tossed in a classic Caesar dressing.

£26.95

£5.95
£19.95

£18.95

£16.95

£16.95

£19.95

£17.95

£12.95
£17.95

Add Grilled Chicken & Bacon £16.95
Roasted Vegetable Risotto (VGA,GFA) £16.95
Seasonal vegetables roasted in garlic &

rosemary, finished with extra virgin chilli oil.

Served with garlic focaccia bread

Add Grilled Chicken £18.95

(V) Vegetarian (VGA) Vegan available (GFA) Gluten free available
All of our dishes may contain allergens, if you have any dietary requirements please speak to a member of staff.
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