Evening Menu (Thursday 26th to Saturday 28th February)

Starters

Black Pudding Scotch Egg. Soft boiled egg encased in sausage meat, black pudding &
breadcrumbs. Deep fried accompanied with burnt apple puree £7.95

Whitebait. Deep fried white bait on a bed of rocket with lemon & dill mayonnaise £5.95

Potato Skins. Fried potato skins tossed with rock salt & black pepper accompanied with
chefs ranch sauce £5.95

Mains

Porcetta. Butterflied belly pork stuffed with soft herbs & chefs Jack Daniels BBQ sauce.
Rolled & braised. Pan seared to serve. Accompanied with garlic & rosemary mac &
cheese with scorched tender stem £78.95

Thai Seabream. Pan seared seabream with Thai spices. Accompanied with sauteed
new potatoes, braised pak choi, spring onion, lemon gel with a coriander sauce. £79.95

Mexican Style Chicken Tender Burger. Chef's deep fried chicken tenders on a brioche
bun topped with chef's pico del gallo jam. Accompanied with Fajita fries & chilli &
cheese coleslaw £16.95

Pie Of The Day. Encased in shortcrust pastry. Accompanied with buttery mash or triple
cooked hand cut chips. Garden peas or mushy peas & chefs' meat gravy £16.95

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

Thai Butternut Squash. Pan seared butternut squash with Thai spices. Accompanied
with sauteed new potatoes, braised pak choi, spring onion, lemon gel with a coriander
sauce. £16.95

Desserts
Crumble Of The Day with custard, cream or ice-cream £6.95

Black Forest Cheesecake. Oreo crumb topped with chocolate sponge, cherry cream
cheese, whipped cream & a brandy soaked cherry £7.95

Chefs Pear Eton Mess. Roasted pear compote & fresh berries mixed with smashed
meringue, whipped cream & ice-cream £6.95

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

We do not add a service charge to your bill



