
  Evening Menu 
Starters 

  Bruschetta. Red & yellow cherry tomatoes mixed with basil, garlic, balsamic vinegar & 
extra virgin olive oil on parmesan toasted baguette £6.95 

Potato Skins. Deep fried skins tossed in paprika with a lemon mayonnaise dip  £5.95  

Chef's Prawn Cocktail. Pinky prawns on a bed of baby gem & cucumber spaghetti 
topped with marie rose sauce. Accompanied with brown seede bread, butter & wedge of 

lemon £7.95   

Mains 

 Marry Me Chicken. Boneless chicken thighs marinated in garlic, herbs & sundried 
tomato. Slowly braised finished with a cream & parmesan sauce. Accompanied with 

colcannon mash & summer greens.  £17.95 

Smoked Bacon Loin. 8-10oz pan seared bacon loin glazed in maple syrup & bourbon 
sauce. Accompanied with triple cooked chips, fried hen egg & tender stem  £17.95  

     Chefs Turkish Kofta. Beef mince marinated in Turkish spices oven baked. 
Accompanied with pitta bread, fresh salad, tzatziki sauce & skin on fries  £17.95 

Whitby Scampi. Scampi with triple cooked chips, house pickled salad, garden peas, 
tartare sauce & wedge of lemon £15.95 

 Pie Of The Day. Fully encased filling in shortcrust pastry. Accompanied with buttery 
mash or triple cooked chips. Garden or mushy peas & lashings of meat gravy £16.95 

(veggie/vegan option available on request) 

Halloumi Kofta. Halloumi cheese marinated in Turkish spices oven baked. Accompanied 
with pitta bread, fresh salad, tzatziki sauce & skin on fries  £16.95  

 

 Desserts 

Crumble of the day with custard, cream or ice-cream £6.95 

Sticky Toffee Pudding with custard, cream or ice-cream £6.95 

Baby Guinness Cheesecake. Cream cheese mixed with Baileys & Khula on a biscuit 
base topped with cream, ice-cream & fresh berries  £7.95  

FOOD ALLERGY OR INTOLERANCE ADVICE: If you have a food allergy, intolerance or coeliac disease please speak 

to a member of staff about the ingredients in our food & drink before you order. Thank You 🙂 


