Evening Menu (Thursday 16th to Saturday 18th April)
Starters

Crispy Cheese Sticks. Blended cottage cheese & cheddar cheese oven baked
accompanied with garlic & chive dip £5.95

Whitebait. Deep fried whitebait on a bed of rocket with tartare sauce & wedge of lemon
£5.95

Potato Skins. Deep Fried skins tossed with rock salt & pepper accompanied with a
sweet chilli dip £5.95

Mains

Pork Belly Gyros. Pork belly in greek spices, natural yoghurt slowly braised then pan
seared. Accompanied with flatbread, fresh baby gem, tzatziki with apple & fennel slaw &
skin on fries with chefs seasoning £717.95

Chicken Ballotine. Butterflied chicken breast stuffed with sausage meat & thyme.
Wrapped with streaky bacon then pan seared. Accompanied with creamy chive mash,
spring greens, sauteed wild mushrooms & a red wine jus £77.95

English Lamb Rumb. Pan seared rump of lamb based in rosemary butter. Accompanied
with dauphinoise potatoes, peas a la francais £22.95

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

Pie Of The Day. Encased in shortcrust pastry. Accompanied with dauphinoise potatoes,
buttery mash or triple cooked hand cut chips. Garden peas or mushy peas or winter
greens & chefs' meat gravy £716.95

Mushroom & Ale. Encased in shortcrust pastry. Accompanied buttery mash or triple
cooked hand cut chips. Garden peas or mushy peas or mixed vegetables & chefs'
veggie gravy £16.95

Desserts
Crumble of the day with custard, cream or ice-cream £6.95
Jam Roly Poly with custard, cream or ice-cream £6.95

Chocolate Fudge Cake with custard, cream or 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



