Starters and Lighter Meals:

Chef's Homemade Soup of the Day
Accompaniea’ b)/ a warm Granary Roll

Smoked Salmon and Prawn Salad

Served with Marie Rose Sauce

Braised Pork and Chicken Terrine
With Red Onion Marmalade and toasted Ciabatta

Pan Fried Black Pudding
With Bacon Lardons, Baby Spinach and Walnut Oil

Baked Tomato, Mozzarella, Basil and Parma Ham
Drizzled with Olive Oil

Three Cheese Risotto W)
Wensleydale, Cheddar and Feta

Shorter Measures...for those reduced in appetite or height!

Roast Fore-Rib of Beef, Yorkshire Pudding and Vegetables

Roast Loin of Pork, Apple Sauce and Vegetables

Deep-Fried Haddock Goujons, Mushy Peas and Chipped Potatoes
Breaded Whitby Scampi, Peas and Chipped Potatoes

4oz Beef Burger, Relish, Chipped Potatoes and Salad

Hartley’s Pork Sausages with Mustard Seed Mash and Jus

60z Gammon, Free Range Egg, Peas and Chipped Potatoes

Main Meals:

Seafood Selection

Deep Fried Haddock in Black Sheep Ale Batter
Served with Clzgupea' Potatoes, Mus/z/v Peas and Salad Garnish

Breaded Whitby Scampi

Served with Chipped Potatoes, Garden Peas and Salad Garnish

Fish Platter (to share)
Scampi, Whitebait, Goujons, Smoked Fish, Potted Seatood

Salmon and Crab Fishcake

Served with Crisp Herb Salad and Scorched Vine Tomatoes
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Home Comforts

Slow Cooked Beef in Black Sheep Ale with Dumplings

Hartley's Cumberland Sausage Ring

Served with Mashed Potato and Caramelised Onion Jus

Cottage Pie with Cheddar Cheese and Spring Onion Mash

All served with Vegetab]es of the Da 1y

House Specialities

Slow-Cooked Lamb Shank
With Braised Red Cabbage and a Root Vegetable Sauce

Holme Farm Venison Liver
With Roast Apple, Red Onion and Walnuts with a Brandy Cream

Slow-Roasted Belly Pork with Pan-fried Black Pudding

Served with a Cider and Cabbage Sauce

All served with Vegetab]es of the Da 1y

From the Grill

Salmon Supreme , glazed with Herb Butter
Breast of Chicken

80z Sirloin Steak

100z Rump Steak

12 oz Gammon Steak with Free Range Egg

All served with Chipped Potatoes and Grill Garni

Salads

Prawn Salad
Served with App/e, Ce/ezy and Granzzy bread

Chicken Caesar Salad

Served with Lettuce, Anchovies and Parmesan Shavings

Ploughmans
Yorkshire Cheeses, fresh Chutney, pickles and warm Ciabatta

Vegetarian

Mushroom Risotto (V)
With Parmesan Glaze

Red Onion, Feta and Basil Frittata (V)
With Crisp Herb salad and Vine Roasted Tomatoes
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Chipped Potatoes
Onion Rings
House Salad

Diane Sauce

2.90
2.90
2.90
2.90

Extras

Garlic Bread 2.90
Green Salad 2.90
Pepper Sauce 2.90

Today’s Specials’ are on the Blackboard

Please order your food at the Bar
All prices include VAT



