Dinner Menu

Monday-Sunday 5pm-8:30pm
Early Bird Special Sunday-Friday
2 courses for 16.95 or 3 courses for £19.95 between 5pm-6pm

STARTERS
Chef’s Soup of the Day V

£5.50

Freshly baked Irish soda bread

Spanish King Prawns

£7.50

Chicken Liver and Pork Parfait

£6.50

Tex-Mex Sharing Platter
(enough for 2/3 person)

Toasted crostini, apple, ale and
chilli chutney

King prawns sauteed with sliced
chorizo and chilies in a rich tomato
sauce, charred ciabatta

Posh Prawn Cocktail

Crispy Goat Cheese
Bon-bons V

Baked Creamy Garlic
Mushrooms V

£7.50

King prawns, black caviar, shredded lettuce,
brandy mayo and wholemeal soda bread

£6.50

Mediterranean Grazing Board
(enough for 2/3 person)

£6.50

£15.95

Burrata mozzarella, chorizo picante,
battered calamari rings, tomato and red onion
bruschetta, marinated olives and artichokes

Parsley and cheddar crumbs,
sourdough baguette

Honey and beetroot mayo,
dressed rocket

£16.95

Southern fried chicken strips, BBQ ribs,
tortilla breaded cheesy jalapeños, cajun
dusted breaded prawns, BBQ sauce,
nacho cheese sauce and sweet chilli dip

SEASONAL SPECIALS
Pan Seared Sea Bass Fillet

£16.45

Sundried tomatoes, butter bean and spicy Nduja
stew, roasted baby potatoes and wilted samphire

Roasted Mediterranean
Vegetable Pappardelle V

£13.95

Balsamic glazed rocket - add chargrilled
chicken fillet or king prawns

£3.00

(Vegan option available)

Trio of Yorkshire Sausages

£12.50

Summer berries, Port and
Rosemary gravy, mashed potato,
seasonal vegetables

Black Pudding Stuffed
Belly Pork

Pan Fried Chicken
Supreme

£16.50

Bubble and squeak, seasonal
vegetables, apple cider gravy

£14.50

Triple cooked chips, petit pois and tartare sauce

Whitby Wholetail Scampi

£13.25

Triple cooked chips, petit pois and tartare sauce

Teesside Chicken Parmo

£13.95

Breaded chicken breast topped with creamy
bechamel sauce and cheddar cheese. Served
with triple cooked chips and salad garnish

Glaves Butchers Steaks
8oz Fillet
10oz Sirloin

£29.95
£24.95

Cooked to your liking, served with triple cooked
chips, oven baked field mushroom, cherry
tomato on the vine, beer batter onion rings.
extra £3.00
Steak sauce of your choice

Homemade Beef, Mushroom and
Black Sheep’s Ale Pie

£14.50

Deep filled shortcrust pastry, creamy
mashed potato, vegetables of the day and gravy

10oz Yorkshire Dales
Gammon Steak

SOURDOUGH PIZZAS
£13.50

Grilled fresh pineapple, tomatoes,
beer battered onion rings, triple
cooked chips and fried egg

Chicken Jalfrezi

£12.95

Served with fragrant rice, naan bread,
onion bhaji, poppadum and mango chutney
(Vegan option available)

Piri-Piri Chicken Burger

Melted cheddar, grilled back
bacon, lettuce, tomato relish,
triple cooked chips, beer battered
onion rings

Margherita V

£14.50

£9.90

Loaded Pepperoni

£10.90

Ham and Fresh Pineapple

£10.90

Ham and Mushrooms

£10.90

King Prawns, Chorizo,
Red Onion and Rocket

£12.90

£13.95

Grilled bell pepper, Monterey jack
cheese, tomato relish, lettuce,
brioche bun, triple cooked chips,
beer battered onion rings
(Vegan option available)

8oz Glaves of Brompton
Beef Burger

£15.95

Creamed wild mushrooms,
dauphinoise potato, seasonal greens

BIG FAVOURITES
Locally Caught Beer Battered
Haddock

Slow Braised Lamb Shank £17.95

Beef, venison, pork and apple
sausages served with flat parsley mash,
petit pois, balsamic red onion gravy

EXTRAS
Triple Cooked Chips

£3.00

Fries

£3.00

Onion Rings

£3.00

Chef’s Vegetable Selection £3.00
Side Salad

£3.00

Steak Sauce - Mushroom
and Red Wine, Diane
or Peppercorn
all £3.00

All our food is prepared in a kitchen where nuts, gluten and 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 and 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.

Wine List

WINE BY THE GLASS - WHITE

125ml 175ml 250ml

Bottle

Carta Vieja Sauvignon Blanc, Loncomilla Valley, Chile 2019
Light and fresh with subtle grassy aromas and zippy grapefruit and lime flavours

£3.60

£4.80

£6.80 £19.95

La Delfina Pinot Grigio, Italy 2018
Flinty, clean and refreshing

£3.60

£4.80

£6.80 £19.95

Solander Chardonnay, SE Australia 2018
Vanilla and tropical fruits on the nose, balanced with good citrus taste on the palate

£3.60

£4.80

£6.80 £19.95

WINE BY THE GLASS - RED

125ml 175ml 250ml

CYT Merlot, Chile
Soft and ripe, with sweet plums, raspberry and vanilla. Very smooth and easy drinking

£3.60

£4.80

£6.80 £19.95

CYT Cabernet Sauvignon, Chile
Delicious easy drinking red, with bramble fruit and a hint of subtle spice

£3.60

£4.80

£6.80 £19.95

Three Pillars Shiraz, SE Australia 2018
Juicy, well balanced with full flavours / rich tannins

£3.60

£4.80

£6.80 £19.95

WINE BY THE GLASS - ROSE

125ml 175ml 250ml

Bottle

Bottle

Wildwood Zinfandel, California 2018
Fresh strawberries and watermelon with a hint of peach

£3.60

£4.80

£6.80 £19.95

Terra Nostra Pinot Grigio Rosato, Italy 2018
Very pale in colour with a dry fruity finish

£3.60

£4.80

£6.80 £19.95

WINE BY THE GLASS - SPARKLING

200ml

Romeo Prosecco Spumante Italy NV / Di Maria Prosecco
Light and fresh with a lovely mousse and attractive aromas

£22.95

Di Maria Prosecco Italy NV
Fresh citrus flavours with a light mousse

£6.50

WHITE WINES
Villa Maria Sauvignon Blanc, New Zealand. A classic
Sauvignon aromas of gooseberry and nettles. An
excellent example of this intense flavoured wine

Bottle

Laurent Perrier, France N.V Our favourite
Grand Marque, noted for its delicate flavour

£49.50

£25.50

RED WINES

£27.95

El Cipres Malbec, Argentina 2017, Rich, very
fruity with a lovely full bodied finish

£24.00

St Emillion, Chateau des Laurets, France 2015,
A classic Bordeaux, subtle to start but starts
building with mellow berries and a delightfully
smooth taste

£32.00

SPARKLING WINES / CHAMPAGNES

Rioja Reserva, Marques de la Concordia,
Spain 2014, Wow, for bang for your buck, this
one will leave you over the moon. Rich tannins,
strong flavour and amazingly full bodied

£25.95

French House Champagne, France N.V Good depth
of fruit, great mousse and a lovely clean finish
£37.50

Terramater Pinot Noir, Chile. Rich and velvety
with plum, red cherry, spice, vanilla and coffee

£25.95

Charles and Charles Chardonnay, USA. Fresh and
full with notes of apple, pear, minerals and vanilla
Sancerre Domaine Michal Gerrad, France 2018.
An excellent example of this superlative French
Sauvignon, dry with subtle fruit

£28.00

Chablis, William Fevre, France 2017. As one
would expect a steely dry flavour with a
wonderfully zesty finish

£27.50

