LUNCH / EVENING MENU
V

V EGE TARIAN     VE V EGAN     GF GLUTEN - FREE    

S TA R T E R S

HALF POR TION AVAIL ABLE

MAINS

Homemade soup, crusty bread and butter

V

VE

GF

 6.00

Panfried garlic crevettes, crusty bread

6.50

Chicken liver and brandy pâté, sticky white onion
marmalade, house salad and toast

6.00

Deepfried camembert, salad, chutney 

6.50

Breaded whitebait, dill and lemon mayonnaise

6.50

Wild mushrooms on sourdough, herbs, truffle oil 

7.00

LUNCH TIME CLASSICS
S E R V E D 12 . 0 0 p m — 2 . 3 0 p m

Ham, egg and handcut chips

½

½



10.95

Sandwich served on either white, multi grain or
gluten free bread, with handcut chips, and slaw:
Ham, tomato and mustard GF
Roast beef and horseradish GF
Mature cheddar and pickle V GF
Tuna mayo and cucumber GF
Smoked salmon, lemon dill mayo

Thornton’s 10oz rump steak, hand cut chips,
roasted tomato and mushroom, onion rings GF 
Blue cheese / peppercorn sauce / garlic butter

Horseshoe gammon steak, hand cut chips,
fried eggs and garden peas GF 

Yorkshire beer battered haddock goujons,
crisp ciabatta

12.50

Homemade beef and ale pie, hand cut chips,
seasonal vegetables and gravy

12.50

Whitby breaded scampi, handcut chips,
peas and tartare sauce ½ 

12.50

Beer battered haddock, hand cut chips,
mushy peas, tartare sauce GF ½ 

13.00

Catch of the day (see blackboard)

13.00

Pasta dish of the day

11.50

V

½

  (see blackboard)

Stirfried rice noodles, oriental vegetables, Asian broth
V
½ 
12.00

Lasagne, salad and garlic bread

12.00

Moroccan vegetable tagine, rice,
flatbread and minted yoghurt

12.00

All 6.00

£7.00

1.95

Thornton’s 8oz Angus beef burger, sourdough and onion
roll, cheese, mustard mayo, fries , onion rings and coleslaw

12.00

GF



18.00

Handcut chips can be replaced with creamed
mash, new potatoes, or a side salad.
SERV ICE IS NOT INCLUDED

