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Chef’s Homemade Soup of the Day 
                                              
Chicken Liver and Brandy Parfait with Onion Jam and Toast   
 
Potato & Bacon Cakes topped with Creamed Stilton accompanied 
With Beetroot Crème Fraiche & topped with Red Chard 
 
(V) Fan of Melon with Seasonal Berries and Fruit Coulis  
 
(V) Deep Fried Brie with Roasted Red Pepper, Salsa Verdi 
                        
Smoked Salmon & Prawn Parcel with Lime Mayonnaise on  
Dressed Mixed Leaves 
 
(V) Breaded Field Mushroom, filled with Goats Cheese, Oven Baked, 
Served on a bed of Mixed Leaves & Salsa Verdi  
 
King Scallops, pan fried with Lemon Grass & Garlic served 
With a Timbale of Rice & Lemon 
 
Mixed Salad Leaves with Oranges and Warm Duck  
Drizzled with Spicy Orange Sauce 
 
(V) Stone-ground Ciabatta, drizzled with Garlic Oil, topped with Tomatoes 
& Mozzarella, finished with Rocket Leaves & Balsamic Dressing 
 
(V) Vegetarian Soup of the Day 
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(V) Tart Breton with Vegetables & Potatoes 
(Pastry case filled with leeks, asparagus and tomatoes, topped 
With goat’s cheese) 
 
(V) Chef’s Vegetarian Dish of the Day  
 
(V) Vegetable Stroganoff with Timbale of Rice  
(Assorted fresh vegetables in a creamy paprika sauce) 

 
£4.50 
 
£5.75 
 
£5.75 
 
 
£4.75 
 
£4.75 
 
£5.95 
 
 
£575 
 
 
£6.00 
 
 
£5.95 
 
 
£5.25 
 
 
 
£4.50 
 
 
 
 
 
 
£10.25 
 
 
£9.45 
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** Slow Braised Shank of Lamb filled with Black Pudding, Wrapped   
 in Bacon on a bed of Red Cabbage, Juniper & Rosemary Sauce             
 
Thinly Sliced Duck Breast on Sage & Apple Chutney, finished with 
Plum Sauce                                                                                          
 
** Tournedos of Local Beef Fillet with Wild Mushroom Sauce,                   
on a Truffle Oil Mash, topped with a Stilton Crouton                                                   

 
Baked Thick Cut Whitby Cod Loin,wrapped in Parma Ham on a  
Bed of Stir Fried Vegetables in Sweet Chilli Sauce, drizzled with  
Citrus Dressing 
 
Pan Fried Supreme of Salmon on a bed of Pea Puree, topped 
with Roasted Lemons 
 
Slowly cooked Pork with Apples, Cider & Smoked Bacon, topped 
with a Puff Pastry Lid  
                                                                      
Above Main courses garnished with Chef’s choice of vegetable & potato 
 
Poached Breast of Chicken, filled with Chorizo, 
on a bed of Stir Fried Vegetable Noodles & Tomato Butter Sauce 
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**Mixed Grill - £17.50 
**8oz Sirloin - £17.50 
**8oz Fillet - £19.95 

8 oz Rump Steak - £13.95 
 

Grills served with Hand Cut Chips, Field Mushroom, Tomato and Homemade Onion Rings  
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Blue Cheese, Peppercorn, Creamy Mushroom - £2.25 

 
 For Dinner, bed and breakfast guests, dishes marked with ** have a £2.75 

supplement  

 
£16.50 
 
 
£15.95 
 
 
£19.95 
 
 
£15.50 
 
 
 
£15.50 
 
 
£15.50 
 
 
 
 
£15.95 
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Yorkshire Blue, Wensleydale and Caramelized Onion 
 Cheddar Cheeses with Homemade Onion Marmalade, 
 Grapes and Apple Garnish and a Selection of Biscuits 

 
All Desserts are £5.75 

 
Trio of Local Ice Creams in a Brandy Snap Basket with Fresh 

 Fruit Coulis 
 

Sticky Toffee Pudding with Warm Caramel Sauce and 
Vanilla Ice Cream 

 
Chilled Lime & Lemon Soufflé with Almond Biscuit 

 
Strawberry Eton Mess 

(Crushed meringue with whipped cream & fresh strawberries) 
 

Chocolate & Baileys Shot with Tuille Biscuit 
 

Crème Brulee 
(ask for this week’s flavour) 
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Freshly Ground Coffee - £2.50 

Cappuccino - £2.50 
Espresso - £2.25 

Double Espresso - £4.00 
Latte - £2.50 

Liqueur Coffee - £4.95 
 

All served with Chocolates 

£6.00 
 
 


