Breaiocast & Brunc}w Menu

The Hartrj Prekliie ~ £8.00

Yorkie Forica’e sausage, 2 rashers of bacon,2 fried eges,
mushrooms, beans, tomatoes and granary or white toast

T he \/eggie Prekkie ~ £7.00

(rilled halloumi, 2 fried eggs, mushrooms, beans,
tomatoes and granary or white toast

The \/cgan Breklie ~ £6.00

Same as veggie but swap eggs and halloumi for vegan salsages

" eggson | cast~£3.50

Fried, Poaci-nc orscrambled on granary or white toast

Breakfast Puttie ~ £4.00
Bacon ancl ng Or sa usage anc{ egg o grana I"g or White breac{ CYfE brioche bL,lﬂ

Add Ons
Sausage, \/egam Sausage, Ha”oumi —af 058
Bacom orToast ~£ 1L.00

T omatoes, E_gg, Mushrooms or Beans ~ 50p
Kids Breicide ~£5.00

Sa usage, bacon, egg, mus]ﬁrooms, bcans, tomato and toast

T oasted | cacake or [Fruit loaf ~£2.00

Forrid ge~ £4.00

With honeg and cinnamon or sweet berry compote

f:renclﬂ Toast 28 5.00
With 5trea§<g bacon and maP|e syrup or strawberries and Nutella

Cegs Benedict ~ £6.00

With bacon Poachcc{ eggs and hollandaise sauce or roasted Por’cobe”o mushroom on toasted sourciough



Starters & Sharers

(hicken | iver Parfait ~ £6.00

Onion chu’meg and toasted sourciough

Homemacle 5OUP = 1)
Soup of the C{ag with warm bread

Warm Goats Cheese Salac[ {V} = 8 T 00

Crca m goats cheese on sour c{ough toast with a dressed salad

Mixed Mushrooms on | oast {v} ~ £6.00

Sourc{ough toast toPPed with creme fraiche and herb infused mushrooms

Light] Batterec[ Tiger Prawns ~ £8.00
Served with a dressed salad and Sukigaki (antonese CllP

BBQBﬁsket | oaded Nachos ~for1 £8.00 for2 £15.00
Slow cooked Pu”ec{ brisket, cheese,jabpenos and slaw

Banging Sweet and Sour C auliflower {ve} ~ £5.00

Roast cauliflower florets in and sweet and sour marinade



Cl‘lici(en Milanese ~£ T % 00
CrisPQ breaded chicken, [Fresh sPaghetti with marinara sauce finished with pa rmigiano si—lavings

[ resh Spaghet’ci Marinara (v) ~ £9.95

CaPers; chilli, garlic in a fresh tomato and basil sauce finished with pa rmigiano 5iﬂavimgs

|.2a7 Barnsleg Cl‘loP (§1C) = 19950

Kosema g mash, carrots, broccoli and rich homemade gravy

Fisherman’s Pie (gF) - ] )
Fresh haddock and king prawns ina creamy zesty sauce
tOPPcc{ with ci—lecsg mash served with Pctit Pois and carrots

FHomemade Meat [ie of the Dag ~£12.95
TOPPecg with a PLHC{: pastry lid served with Petit Pois or mushg peas, chips or mash.

Flease Slele specia|s boa I"C{ or ask server

(hicken Tikka Masala fa)~£12.50

Served with basmati rice, naan bread and mango chu’meg

Beer Battered [addock and Chfps ] 2. 05

Served with Petit Pois or musiﬂg peas and tartare sauce

Fanang Currg (ve) i E 1050
Aﬁerﬂ aromatic coconut sauce with green beans, mangetout and peppers
served with coconut basmati rice
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pecial ancl__Eottomle__ss Brunch Menu

SANDWICHES

Served with ciﬂ'Ps and side salad

Classfc BT

Dacon, lettuce and tomato on granary or white bread with a skimming of magonnaise

Gri”ec] ( hicken

With lettuce and tomato on granary or white sliced bread

Available
12 Noon - 6Pm

) Tucscla -Saturcla
Goats Cl‘leese and Omon marmalade zyﬂour ’

With lettuce and tomato, on granary or white bread Time Slots

Frawn Marie Rose

King prawns dressed with sealood sauce with crisp baby eem and tomato on granary or white bread
=B P s g 4

Fish Fingcr Sarnie

Cring battered haddock Fingcrs on granary or white bread with lettuce and tomato

- HOMEMADE 9 INCHFIZZAS
(Goats (Cheese and Caramclisecl Onion I Mushroom and Stilton
Mar‘garfta r(vegiari oncfon)r [ BBQBHS‘(.C’C i Bﬁ’f"e and Dacon

(Choice of £7 and bottomless brunch menu on[g and bottomless drinks inc are
(oors |itc, draught soft drinl(s, prosecco, mimosas £2.7 per head

Roast Dinner

Please ask for meat choices, potatoes, vegataHes, Yorkshire Puc{dings and gravy

Peer Pattered [Haddock and Cl‘nips
Served with Petit Pois or mushg peas

(Gammon, E_%g and Cl‘)fps
Served wit petit Pois

Sausage and Cream Mash
Availablc Serveéwit]n Petit Pois aﬁfclj gravy

lZNoon-9Pm 5camPi and Cl’)iPs
Served with Petit Pois or mushg peas

\/e‘ggfe Fish and CHPS
Pattered halloumi and muslﬂg peas

] uesday ~ [riday




Our steaks are served with hand cut beef c{ripping chips

a roasted field mushroom and slaw *gammon served with petit pois, 2 fried eggs
*Gammon ozt 1 500
8oz Sirloin ~ £18.00
8oz | illet ~ £24.00
10 0z Ribeye ~ £19.00
Butterﬂg Chicken ~£12.00
Mixed (arll ~ £20.00

[_amb chops, gammon, Porig sausages, rump steak peas

Add sauce £2 choose from beef c{ripping sauce, vintage blue cheese or peppercorn

Burgers

On Prctzci or brioche bun with lettuce and tomato, hand cut cl-nips and slaw

8oz Signature Beef Fattg =53 55
Simp@ Garlled Chicken Burg’er~ £10.50

Dfr‘tfj f5urgerJ Smokccl Cl‘neclclar and 5treai<.3 E)acon ~ 150

Milanese (hicken £12.50
Dreaded chicken with Marinara sauce

Nashville E)urger‘ L1 G0
Smoked cheddar, Pu”ed bbq beef brisket and onion strings

\/cgan F|ant E)urgcrw £9.50
Mushroom and DCCP Fried Halloumi with Sweet Chilli Jam ~ £9.50



Oides

Halloumi [ ries with Sweet (Chilli _jam~ £5.00
Onion Strings ~ £3.00
Slaw~£2.50
Chunky Chips ~£% .00
Sweet Potato [Tries and Ajoli 1i paEd .50
Buttered Seasonal Vegetables ~ £3.00

Mixed Salacl =8 5 .00

Little I"awns

£5 or £6.50 with a soft drink and ice-cream

T oad in the Ho|e
5ausage} Y orkshire Pu&ding, mash and gravy

Spaghetti, | omato Sauce and (srated (Cheddar
Scampi, Chips and Peas
(hicken Goujon Sandwich and Chips
DBeef Burgerand Chips
[ie, Chips and Peas



Chicken | iver Partait, Onion Chutney and T oasted Sourdough ~ £6.00
Y orkshire Puddings and (Gravy ~ £3.00
FHomemade Soup and Warm PBread ~ £5.00
Pattered Tiger [rawns with Dressed Salad & Sukiyaki Cantonese dip ~ £8.00
Warm (Goats (Cheese Salad on Sourdough T oast ~ £7.00

Roast Dinner

Our roast dinners come with creamy mash Potato roast Potatoes

carrots, bl’OCCOII CaUI!HOWC[’ Ci’ICCSC YOI’i(Si’IH’C PUC{C{!H%

gravﬁ ancl a C]’IOICC O{: J(Il’lﬁ‘, FO”OWH’!g
£12.50

Sliced Silverside Peef
Roast Pork ] oin
Herb Roasted (Chicken Preast [illet
Sliced Putterfly Roast T urkey Preast

120z Parnsley Chop ~ £15.50
\/egan Rec] Fe pper and Butte rmut SC] uash Sausages LN e
Toclag’s Fie, Cl—:ips or Mash Potato, Feas or \/egetab]es = | 7.00
Peer Pattered [addock and Peef DriPPing CHPS with a choice of Feas ~ £12.95

Fanang Currg (ve) £10.950
A Fuerﬁ aromatic coconut sauce with green beans mangetout and pPEpPErs
served with coconut basmatirice

(irill and Burgcr menu (No Sauces or Mijxe;;‘cl Carills o_n‘5.undag)-
Kids Roast [ Dinner £6
Litt]e Fawns Menu available



Homemacle Desserts

C"ne cse cai(e of the _Day

Sticl(g G.ingcr Fu'c!c{ing with SPiced- Ca ramel Sauce

T reacle or Jam 5Ponge Fuddmg and Custard

(hocolate Caramel Rolo (ake

To_c!a y's Crumblc

Cho.cola’ce Ora‘r'xg@ -Cai{c

See Sp_ecials

Served with cream, custard orice-cream £5.95



