SUNDAY LUNCH MENU

STARTERS

YORKSHIRE PUPBINGS § GRAVY
A duo of Yorkshire puddings with gravy.

PRAWN COCKTAIL

Luxury Greenland Prawns with marie vose sauce served on a bed of Lettuce with brown bread.

DEEP FRIED BRIE

Served with chefs homemade Cumberland sauce and salad garnish

HOMEMADE SOUP OF THE DAY

Chefs homewmade soup served with crusty bread.

MAIN COURSE

ROAST OF THE DAY £7.95

A cholee of topside of beef, leg of Lamb or leg of pork served with Yorkshire pudding, roast § new potatoes and a
setection of vegetables,

DE-LUXE ROAST £9.25
A slice of each of the beef, pork and Lamb served with Yorkshire pudding, roast § new potatoes and a
selection of vegetables,

KCHILDREN UNDER 12 PORTION OF BEEF, PORK, OR LAMB £4,95

BEEF, LAMB OR PORK SANDWICHES £5,25

served on white or malted bloomer with salad garnish § roasties

HOMEMADE STEAK ,ALE AND MUSHROOM PIE £9,45

Tender pieces of steak, tn a rich gravy served with homemade chips or new poatatoes and vegetables

BREADED WHOLETAIL SCAMPI ££.95

Tender pieces of wholetatl scampl in breadcrumbs, deep fried and served with homemade chips and
salad garnish or peas,

BATTERED HADDOCK £2,95

Fresh fillet of Whitbyy Haddock, deep fried tn beer batter until golden and served with homemade chips and mushy
peas or salad garmish and chefs tartar sauce,

*/+ lb BEEFBURGER £5,95
Add two toppings from :- Cheddar Cheese, BBR Sauce, Bacown, Blue Cheese, Coleslaw, Plneapple or Chilll,
Serveo with chips § salad garnish.

CHEESY POTATO § LEEK PIE (V)

Served with howmemade chips or new potatoes and vegetables,

SAAG ALOO CURRY (V) £8.F5
Spinach § Potato curry serveo with rice and poppadum,

X A GLUTEN FREE MENU IS AVAILABLE - PLEASE ASK




SUNDAY BVENING MENU

ROAST DINNER £7,95
Roast of the day served with yorkshire pudding, roast § new potatoes and a selection of vegetables

100z SIRLOIN STEAK £14,95

Cooked to Your Liking § served with mushrooms, tomato, onton rings and homemade chips

HOMEMADE STEAK, ALE AND MUSHROOM PIE £9.45

Tender pieces of steak in a rich gravy served with vegetables and homemade chips or new potatoes

COTTAGE PIE £8.50
Savoury mince beef topped with mashed potato and wmelted cheddar served with homemade chips and vegetables

HOMEMADE LASAGNE £9,25
Served with homemade chips, garlic bread § salad garnish

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

BREADED WHOLETAIL SCAMPI £8,95

Tender pieces of scancpl in breaderumbs served with homemade chips § peas or salad garnish

BATTERED HADDOCK £8.95

Fresh fillet of whitby haddock, deep fried tn beer batter until golden and served with homemade chips § mushy
peas or salad garnish and chefs tartar sauce,

120Z, GAMMON STEAK £10.50
Served with fried egg or plneapple, homemade chips § peas or salad garnish

Y+ LB BEEFBURGER £5.95
Add two toppings from :- Cheddar Cheese, BBR Sauce, Bacow, Blue Cheese, Coleslaw, Pineapple or Chilll,
Serveo with chips § salad garnish,

SAAG ALOO CURRY £QF5
Splnach § Potato curvy served with rice § poppadum

CHEESY POTATO AND LEEK PIE (V) £8.50

Served with new potatoes or homemade chips and vegetables

* A GLUTEN FREE MENU IS AVAILABLE - PLEASE ASK




DESSERTS

HOMEMADE BANOFFEE PIE £4.75

HOMEMADE SHERRY TRIFLE £4.50

HOMEMADE RASPBERRY CREME 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

SELECTION OF YORVALFE ICE CREAM

2 SCOOP* - £2,50
2 SCOOP* - £3.75

* Please ask for todays cholee of flavours

BEVERAGES

FRESHLY BREWED CAFETIERE OF COFFEE  (Per Person)
FRESHLY BREWED POT OF TEA FOR ONE
LIQUER COFFEE

* GLUTEN FREE PUPDINGS ARE AVAILABLE - PLEASE ASK




