
- Autumn Menu -

STARTERS

Classic Prawn Cocktail 
Buttered brown bread, Marie-rose and crispy king prawn

£6.00

Garlic Mushrooms 
Guinness garlic mushroom, stu�ed portabella mushroom and brie crumble

£5.00

Chicken & Tarragon Terrine 
Beetroot, melba toast and spiced pear

£5.00

Chorizo King Prawn 
Crispy chorizo & king prawn skewer, chorizo jam, grilled gem, banana & pineapple salsa

£6.00

Pea & Mint Soup
Garden mint & pea soup, house croutes and crusty roll

£4.00

Beetroot & Goats Cheese Tart
Golden & purple beets with whipped & burnt goats cheese

£5.00

Yorkshire Rarebit
Homemade walnut bread, pancetta and poached hens egg

£5.00



- Autumn Menu -

MAIN COURSE

Yorkshire Ham, Egg & Chips 
Honey-tossed pineapple, pickled onion rings, crispy egg and watercress

£12.00

The Dunedin Burger 
Brioche glazed bun, 6oz Yorkshire beef burger, smoked Applewood cheddar, chorizo jam,  

pickled onion rings, house slaw, fries and gem lettuce & tomato
£10.00 

Toad in the Hole 
Braised Yorkshire Dales farmhouse sausages, bubble & squeak with ale & onion gravy

£9.00

Yorkshire Rib-eye 
8oz Rib-eye steak, salt beef parcel, pickled onion rings, house salad and chips

£18.00

Chicken Kiev
Garlic & goats cheese stu�ng, chips, goats cheese and beetroot & walnut salad

£12.00

Fish & Chips
Beer-battered Whitby haddock & chips, crushed peas, house tartar and mini hull Pattie

£12.00

Pork Trio
Belly, boulangere & black pudding, honey glazed plum and plum gel

£13.00

Chicken & Chestnut Mushroom “strogano�”
Chicken supreme, dirty rice, strogano� cream, croquette and butternut

£13.00

Dhal Lamb Shoulder
Spiced lamb shoulder, tarka dhal lentils, cucumber pickle and onion bhaji

£14.00

Steak & Ale Suet Pudding
Creamed mash potato, mint & pea succotash and crispy cavolo nero

£12.00

 



- Autumn Menu -

Our food is prepared and served fresh daily using only the finest, locally sourced ingredients. 
Please note that nuts & other allergens are present in our kitchen, therefore we cannot guarantee their 
exclusion in our dishes. Please notify a member of sta� of any food allergies or special requirements.

DESSERTS

Chocolate & Ale Cake 
Malt & Muscovado Chantilly and butterscotch

£5.00

Eton Mess 
Italian meringue, fresh berries, Chantilly, raspberry sorbe and mint

£4.50 

Peanut Butter Cheesecake 
Praline, caramel, fennel tulie and vanilla ice-cream

£5.00

Yoghurt & Tonka Pannacotta 
Tonka bean & natural yoghurt pannacotta, honeycomb with soused Keyingham strawberries

£5.00

Apple Pie & Custard
Chef’s orchard apple pie, vanilla custard and ice-cream

£5.00

Treacle tart
Granola, brandy snap and Chantilly

£5.00

Cheeseboard
Fruitcake, chef’s apple chutney, grapes, celery and cracker selection

£5.00

SIDES

Chips
French Fries

Dirty Rice
House Salad

Pickled Onion Rings

£2.00 each




