
 

STARTERS 
 

HOMEMADE  SOUP  OF  THE  DAY                         £4.25 

A warming soup served with a warm crusty roll. 

PRAWN  COCKTAIL                                £5.25 
Tender luxury  prawns served on a bed of lettuce & topped  with our own                  

marie rose sauce.  

DEEP   FRIED   BRIE                           £4.95 
Served with chefs cumberland sauce and salad garnish 

PRAWNS  IN  FILO   PASTRY                           £5.25 
Juicy creel prawns wrapped in crushed filo pastry and served with salad garnish  

and chefs sweet chilli dip. 

 

MAIN COURSES 
 

CHICKEN AMERICANO                 £10.95 
Breast of chicken topped with chefs barbecue sauce, bacon and  melted  cheddar cheese.    

Served with new potatoes or  chips and vegetables, peas or salad. 

BEEF STROGANOFF                                   £11.95 
Tender strips of fillet steak pan fried with onions and mushrooms and finished with       

brandy and cream and served with boiled rice. 

STEAK, ALE & MUSHROOM PIE                            £9.45 

Juicy chunks of beef slowly cooked with mushrooms in real ale topped with a freshly  

baked puff pastry lid. Served with  chips or new potatoes and a selection                              

of vegetables. 

COTTAGE PIE                                 £8.50 
Minced Beef & vegetables topped with mashed potatoes & cheddar cheese and                            

served with chips and vegetables 

CHILLI CON CARNE                                             £8.50 
Served on a bed of rice with garlic bread  

LASAGNE                                            £9.25 
Served with garlic bread, salad  & homemade chips 

CAJUN CHICKEN                                      £9.50 
Butterfly chicken breast seasoned with Cajun spices and oven baked. Served            

with  chips, jacket or new potatoes and peas or salad garnish.  

 

 



 

 

WHOLETAIL  SCAMPI                                  £8.95 
Tender pieces of breadcrumbed scampi served with  chips  and peas                               

or salad garnish 

BATTERED  HADDOCK                                       £8.95 
Fresh Fillet of  Whitby Haddock deep fried in beer batter, served with chips,                 

mushy peas or salad garnish and chefs tartar sauce. 

12oz  GAMMON                                £10.50 
Succulent gammon steak served with egg or pineapple , chips & peas or salad garnish 

1/4LB   BEEFBURGER                       £5.95 
Served with chips, salad garnish and a choice of two toppings from :- Cheddar Cheese,          

Homemade Chilli, Bacon, Chefs Barbecue sauce, Blue Cheese. 
 

 

 

 

 

 

STEAKS 
 

10oz  SIRLOIN                                £14.95  

10oz  FILLET                                £18.95 

8oz   RUMP                                      £  9.95 

SURF ‘N’ TURF                                           £17.95 
10oz Sirloin Steak with tender pieces of breadcrumbed scampi 

 
ALL THE ABOVE COOKED TO YOUR LIKING &  

SERVED WITH GRILLED TOMATO,  MUSHROOMS,  
ONION RINGS AND HOMEMADE CHIPS 

 
SAUCES 
 

CREAMY MARSALA & MUSHROOM                     £2.95 

PEPPER                            £2.95 
 

 
 

 

 
 

 



 

 

 

 

VEGETARIAN 
 

MEXICAN  VEGETABLE  WRAP           £6.95 
Mixed vegetables sautéed in tomato with Cajun spices in a tortilla wrap. Served with                       

chips and salad garnish. 

SAAG   ALOO  CURRY                    £8.75 
Chefs own homemade spinach & potato curry served with rice ,salad garnish and poppadum 

MUSHROOM  STROGANOFF             £8.95 
Mushrooms and Onion pan fried in cream and brandy and served with boiled rice .  

CHEESY  POTATO  &  LEEK PIE           £8.50 
Puff pastry creamy pie served with vegetables & chips or new potatoes                                           

and vegetables. 
 

 

 

SIDE ORDERS 
 

PORTION OF CHIPS         £2.25 

GARLIC BREAD          £2.25 

GARLIC BREAD WITH CHEESE      £2.95 

ONION RINGS          £2.75 

SALAD BOWL          £2.75 

 

 

* ALL OUR FOOD IS FRESHLY PREPARED .  

 

WE APPRECIATE YOUR PATIENCE DURING BUSY 

PERIODS. 
 

 

 
 

 

 

 

 



 

 

 

 

DESSERTS 
 

 

HOMEMADE BANOFFEE PIE   £4.75 

 

HOMEMADE SHERRY TRIFLE   £4.50 

 

HOMEMADE RASPBERRY CRÈME BRULEE £ 4.95 

 

JAM ROLY POLY & CUSTARD  £3.95 

 

 CHOCOLATE FUDGE CAKE  with CREAM OR ICE CREAM   £3.95 

 

STICKY TOFFEE PUDDING with TOFFEE SAUCE & ICE CREAM  £4.50 

 

TREACLE SPONGE & CUSTARD £4.25 

 

 

* PLEASE ALSO SEE SPECIALS BOARD FOR OTHER DESSERTS 

 

 

SELECTION OF YORVALE ICE CREAM 

  

2 SCOOP  -  £2.50 

3 SCOOP  -  £3.75 

 

 

BEVERAGES 

 

FRESHLY BREWED CAFETIERE OF COFFEE (Per Person)  £1.95 

FRESHLY BREWED POT OF TEA FOR ONE              £1.25 

 

LIQUER COFFEE  (Cointreau, Brandy, Whisky,Tia Maria, Amaretto)           £4.75 
 

 

 

 

 



 

 

GLUTEN FREE MENU 
 

Supplied by ‘Gluten Free Kitchen Ltd’ 
 

MAIN COURSES 

 
DEVON STEAK  PIE         £9.45 

CHICKEN PIE          £9.45 

SPRING VEGETABLE PIE        £8.95 

These are shortcrust pies served with homemade chips, jacket potato or                         
new potatoes and a selection of vegetables. 
 
ROASTED TOMATO & SMOKED CHEESE TART    £8.50 

SWEET PEPPER & PESTO QUICHE          £8.50 

GOATS CHEESE & CARAMELISED RED ONION TART        £8.50 

Both the above served with homemade chips, jacket potato or new potatoes                  
and a selection of vegetables or salad. 
 
* Other dishes are available from our main menu that are gluten free. If you are unsure 

please ask for advice. 

 

DESSERTS 
 

STICKY GINGER SPONGE PUDDING      £4.75 

 

LEMON DRIZZLE SPONGE PUDDING      £4.75 

 

BREAD & BUTTER PUDDING        £4.75 

 

APPLE CRUMBLE         £4.75 

 

All the above served with custard , icecream or cream 
 

 

DRINKS 
 

Gluten Free Lager (500 ml Bottle)       £2.95 

 

Gluten Free Beer (500ml Bottle)       £2.95 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Pam & Garry welcome you to The Dawnay Arms 

 

All our ingredients are locally sourced. 

 

All our meals are freshly prepared – please allow 30 – 45 minutes at 

peak periods for you meal. We appreciate your patience at these 

times and hope you enjoy your meal. 


