Dinner Menu
Served 17.00 - 20.30

STARTERS
Duck Rilette

£5.95

Seasoned shredded duck and pork with
a hint of gin. Served with toasted
sourdough, red onion and plum chutney

Home Made Soup of the Day V

With a chunk of freshly baked bread
and butter

Cod, Prawn and Smoked
Salmon Fishcake

£4.95
£5.95

With mango and green chilli yoghurt

Rosemary and Garlic Baked
Camembert V

£5.95

Albondigas

£5.50

Baby gem lettuce, chicken, bacon,
cherry tomato, parmesan, croutons and
caesar dressing

£6.20

Mushrooms in a creamy garlic sauce
topped with a herb crust. With freshly
baked foccacia

With freshly baked foccacia and fig
and honey chutney

Spanish style oven baked pork meatballs
in a rich, spicy tomato sauce with toasted
sourdough sticks

Prawn and Crayfish Cocktail

Avocado and Grilled Chicken
Caesar Salad
£6.20 Main £10.90

Mushrooms Au Gratin V

£5.50

Brandy mayonnaise and buttered brown bread

ALL TIME FAVOURITES
Beer Battered locally caught
Haddock Fillet

£12.75

Triple cooked chips, petits pois and tartar sauce

Home Made Pulled Lamb
Shepherds Pie

13.90

Slow cooked lamb in a rich jus, garden
vegetables and topped with a cheesy mash,
served with seasonal vegetables and gravy

Hunters Chicken

£11.95

Grilled chicken fillet, topped with
bacon, BBQ sauce and melted cheddar.
With triple cooked chips, summer
‘slaw’ and beer battered onion rings

Whitby Scampi

Triple cooked chips, petits pois and
tartar sauce

£11.95

Curry of the Day

£11.75

Linguine V

£10.50

Fragrant basmati rice, naan bread,
poppadom and pickles. V option available

Courgette, aubergine, tomatoes, black olives
and a tomato, basil and white wine sauce.
Add grilled chicken breast or
king prawns

£2.50

FROM THE GRILL
8oz Sirloin Steak

Our locally sourced steaks are hung for
at least 25 days and then prepared just
how you like them by our chef. All
served with triple cooked chips, oven
baked field mushroom, vine tomato
and beer battered onion rings

6oz Fillet Steak

£18.95

10oz Yorkshire Dales
Gammon and Fried Egg

£11.95

Downe Arms Burgers

£21.95

All served in a brioche bun with salad leaves
triple cooked chips, summer ‘slaw’ and beer
battered onion rings

Choose from:

2 x 4oz Trotter’s Farm 100%
Beef Burger, Tomato Relish

£12.90

Southern Fried Chicken Fillet,
Sweetcorn Relish

£12.90

Spicy Bean Burger

£12.90

Pan Fried Fillet of Sea Bass

£14.95

Roasted Mediterranean
Vegetable Crumble V

£12.95

CHEFS SPECIALITIES
Pressed Pork Belly

Chorizo sausage roll, champ mash,
apple and onion velouté, with
seasonal vegetables

Slow Braised Yorkshire Dales
Lamb Shank

£15.50

£15.90

Smoked aubergine mash, bacon and
vegetable bundle with a rich shallot and
madeira jus

Downe Arms ‘Naked’
Beef Wellington

£23.95

6oz fillet steak, mushroom duxelle, wilted
spinach, puff pastry, with fondant potatoes
and a red wine demi-glace

Prosciutto Wrapped Chicken

£13.50

Stuffed with mozzarella, spinach and sun
blushed tomato. Caponata sauce and basil
and black pepper crushed new potatoes

King prawns, asparagus set on a pearly
barley pea and tomato ‘risotto’

Haloumi fries and dressed salad

SIDE DISHES £2.50
Triple Cooked Chips

Beer Battered Onion Rings

Dressed House Salad

Garlic Butter Foccacia

All our food is prepared in a kitchen where nuts, gluten & other allergens are present. Our menu descriptions do not include all ingredients. If you have a food
allergy, please let us know before ordering. Full allergen information is available from our staff. All weights stated on this menu are taken before cooking
process starts. Fish & chicken dishes may contain small bones. Prices include VAT at the prevailing rate. Service is at your discretion and shared equally
amongst the team. V - Vegetarian. Gluten free and vegan dishes are available on request.

Lunch Menu

Served 12.00 -17.00 Mon - Sat
LIGHT BITES
DOOR STEP
SANDWICHES
Thick cut bread,
served with
vegetable crisps,
dressed salad and
our own summer
‘slaw’. Choose
from white or
wholemeal bread

Honey Roast Ham

Wholegrain mustard mayo,
salad leaves and tomato

£5.95

Smoked Mature Cheddar
Cheese

£5.50

Prawn and Crayfish

£6.50

Roast Topside of Beef

£5.95

Tuna Mayonnaise

£5.50

Fig and honey chutney and baby leaves
Brandy mayo and cucumber

Horseradish cream and baby leaves
With red onion

YORKSHIRE
‘BURRITOS’

A Yorkshire
pudding wrap
filled with your
choice from one
of the following,
served with our
rich gravy and
roasted potatoes

Roast of the Day

£6.50

Piri-Piri Chicken

£6.90

BBQ Pulled Pork

£6.50

Minted Lamb

£6.90

Cauliflower Cheese V

£5.50

Grilled pepper and cheddar

In a tomato and red onion sauce

HOME BAKED JACKET POTATOES

Freshly baked potato served with your choice of topping and a dressed salad

Homemade Summer ‘Slaw’
£4.75
Prawn, Crayfish and Mayonnaise £6.45

Minted Lamb
Cheese and Baked Beans

£6.45
£4.75

Piri-Piri Chicken
BBQ Pulled Pork

£6.45
£6.45

Downe Arms ‘Picnic’ Board (to share) £15.95

Chorizo sausage roll, pork pie, roasted mushroom quiche, duck rillette, prosciutto ham,
freshly baked focaccia, smoked cheddar cheese and grapes, selection of pickles and chutney

LUNCH OFFER - 2 FOR £15.00**
LARGE PLATES

Roast of the Day**

Served with roast potatoes,
seasonal vegetables and gravy

£8.50

Homemade Cod, Prawn
£10.95
& Smoked Salmon Fishcake**
Creamy mashed potato, dill cream
and petits pois

Prosciutto and Black Sheep Ale £8.90
Rarebit**
Triple cooked chips, summer ‘slaw’
and side salad

Avocado Caesar Salad**

£8.50

Swaledale Sausages**

Add grilled chicken

£2.50

Whitby Scampi

£11.95

Curry of the Day

£11.75

Baby gem lettuce, bacon, cherry
tomato, parmesan, croutons and
caesar dressing

Linguine** V

£10.90

Courgette, aubergine, sun blushed
tomatoes, black olives and a tomato,
basil and white wine sauce
Add grilled chicken breast
or king prawns

£2.50

Creamy mashed potato, petits pois
and onion gravy
Triple cooked chips, petits pois and
tartar sauce

£8.90

Fragrant basmati rice, naan bread,
poppadom and pickles.
V option available

SIDE DISHES £2.50
Triple Cooked Chips

Beer Battered Onion Rings

Dressed House Salad

Garlic Butter Foccacia

All our food is prepared in a kitchen where nuts, gluten & other allergens are present. Our menu descriptions do not include all ingredients. If you have a food
allergy, please let us know before ordering. Full allergen information is available from our staff. All weights stated on this menu are taken before cooking
process starts. Fish & chicken dishes may contain small bones. Prices include VAT at the prevailing rate. Service is at your discretion and shared equally
amongst the team. V - Vegetarian. Gluten free and vegan dishes are available on request.

