


We are unable to accommodate menu changes at the weekends or at busy
periods during the week, other than dietary requirements.

(GF-A)
Swaledale sausage ring, back bacon, field mushroom,
roasted plum tomatoes, free range fried egg served
with toasted bloomer

(GF-A)
Plant based sausages, hash brown, sautéed
mushrooms, grilled tomato, avocado, free range fried
egg served with a toasted bloomer

(GF-A)
Choice of either back bacon, swaledale sausage or free
range fried egg

(GF-A)
Served on toasted sourdough

(GF-A)
Yorkshire ham on a breakfast muffin, poached egg
with hollandaise sauce

(GF-A) Poached egg, roasted cherry tomatoes,
Sriracha sauce served on toasted sourdough

(GF-A)
On sourdough with a free range fried egg

Mixed berry compote flavoured with vanilla, Greek
yogurt & honey

If you have a food allergy or a special dietary requirement, please tell a member of the
team when placing your order.
(VE) - Vegan (GF) - Gluten Free
(GF-A) - Gluten Free Available (VE-A) - Vegan Available

(GF-A)

Either white or brown bloomer served with salad
garnish

(VE) on Waldorf salad

Wensleydale, caramelised red onion marmalade
with salad
with lemon & dill mayonnaise
Peppers, cucumber, sunblushed tomatoes
& balsamic syrup

with or without anchovies

(VE) (GF)
Spinach, blueberries, walnuts & avocado, with
a Dijon, kasha & broad bean salad

(VE-A)
(GF)
Tomato, kale, brown rice & quinoa
(GF-A)

Roast chicken, bacon, brioche croutons, crisp
lettuce, sun-blushed tomatoes & tomato mayonnaise

Oriental salad, hoisin dressing

(GF-A)
Haddock goujons, Greenland prawn cocktail, smoked
salmon, scampi, crayfish & avocado salsa, capers,
tartare sauce & pickled lemon

(VE)
Spicy tomato rose harissa sauce, vegetable straw
tartare, warm flat bread smothered in purple basil
pesto

(VE-A)
Plant based pattie with smashed avocado, feta
cheese & cherry tomatoes, served in a brioche bun,
fries & house slaw

(GF-A)
Beer battered haddock goujons, crisp iceberg lettuce,
lemon mayonnaise, served on a locally baked
bloomer, fries & mushy peas

(GF-A)
Topped with roast chicken breast, marinated
Mediterranean vegetables, feta cheese & honey

60z Yorkshire tenderised sirloin steak served in an
onion sourdough roll with a beer battered onion ring,
onion marmalade, crispy onions & a pickle skewer,
fries & house slaw

(GF-A)
Two 30z beef patties, bacon, Monterrey Jack cheese,
Yorkshire chilli jam, served in a Tennessee grill-house
bun, fries & house slaw

Served with a house salad & fries

A12.5% discretionary service charge will be added to all bills




